
B e v e r a g e  M e n u
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W i n e

S PA R K L I N G 

Cantine Maschio Prosecco Brut  Prosecco, Italy  $12 | $48

Bisol Jeio Brut Rosé  Veneto, Italy  $13.25 I $53

Bouvet Ladubay Cremant de Loire  Loire Valley, France  $14.50 | $58

Schramsberg, Blanc de Noirs  Calistoga, California  $105

Lallier Grand Cru  Champagne, France  $120

R O S É

Château de Berne Inspiration  Côtes de Provence, France  $14 l $56  
Daou Family Estates  Paso Robles, California $56

S A N G R I A

Red  brandy, cognac, sweet vermouth, maple syrup  $13

White  cognac, brandy, peach liqueur  $13

W H I T E

Benvolio Pinot Grigio  Friuli, Italy  $12 | $48 
 
Stroller Family Estate Chardonnay  Dundee Hills, Washington $13 l $52 
 
Babich Family Estates Sauvignon Blanc  Marlborough, New Zealand  $13.50 I $54

Tasca Regaleali Bianco  Sicilia DOC $14 | $56

Black Stallion Chardonnay Napa Valley $14.50 I $58

Gustave Lorenz Pinot Blanc Reserve  Alsace, France  $15 | $60

Rustenberg Chenin Blanc Western Cape, S. Africa $63

Maison Belles Côtes Sancerre   Sancerre, France  $82

Miner Family Chardonnay   Napa Valley,  California  $92

George Peabody believed in the power and importance of 
education in the lives of others. One of his many legacies is the 
George Peabody Library, an institute he built for, and dedicated to, 

the citizens of Baltimore in 1857.

Johns Hopkins was inspired by his close friend George Peabody to 
use his great wealth for the public good. The collaboration between 
these men and the institutions they created is the inspiration for our 
restaurant, located within Johns Hopkins All Children’s Hospital in 

St. Petersburg, FL.

In collaboration with the teams behind Oxford Exchange, Oxford 
Creative Studio, Oxford Design Studio, and Johns Hopkins All 
Children’s Hospital, The Library Restaurant was created; we hope 

to honor our namesakes through this restaurant.
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C o c k ta i l s

Farm to Table 
tightline organic vodka, house-made beet syrup, apple cider,  
fresh lemon juice, soda  $15

P.B. & M. 
peanut butter-infused cachaca, amaro montenegro, pandan-banana syrup, fresh 
lemon juice  $15

Common Sense 
oxford commons cask strength high west bourbon, chicha morada syrup, fresh 
lemon juice, egg white  $15

Taylor Made 
dulce vida blanco, 400 conejos mezcal, spiced agave, tamarind syrup, passata, 
fresh lime juice  $15

Antipasta Martini 
tightline organic vodka or opihr gin, basil oil, salami & blue cheese infused 
vermouth, olive juice  $15

Bees Please 
new riff Kentucky wild barreled gin, peach-infused honey, fresh lemon juice, bee 
pollen  $15

R E D

King Estate NEXT Red Blend  Columbia Valley, Washington   $12 | $48

The Specialyst Zinfandel  Lodi, California  $13 | $52

Alta Vista Malbec  Mendoza, Argentina  $13.50 I $54

Erath Resplendent Pinot Noir  Oregon  $14 | $56

Legende Bourdeaux by Rothschild  Bourdeaux, France  $14.50 | $58

Kunde Estate Cabernet Sauvignon  Sonoma County, California  $15 | $60

Hahn SLH Santa Lucia Highlands, California $15.75 l $63

Iron + Sand Cabernet Sauvignon  Paso Robles, California  $16 | $64

Andre Brunel Cotes Du Rhone “Sabrine” $70

Ken Wright Eola   Amity Hills Oregon  $82 
 
History Red Blend  Columbia Valley, Washington $88 
 
Language of Yes Grenache  Central Coast, California $96

Klinker Brick Old Ghost Zinfandel  Lodi, California  $110

Barnett Vineyards Cabernet   Spring Mountain, California  $115

F E A T U R E D  W I N E

Please ask your server about our Library wine series, ranging from early 
2000s-present day.
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B e v e r a g e s

Z E R O - P R O O F  C O C K T A I L S

Lavender Faux-Jito 
Collaboration with Mother Kombucha, lime juice, mint, lavender syrup  $10

Library Refresher   
House-made chicha morada syrup, lemon juice, Amaro soda  $10

The Librarian Free Spirited  
House-made orange syrup, Napa Valley Verjus Blanc, soda water  $10

M O T H E R  K O M B U C H A

Arise Mango Peach Ginger  $5

Hopped Passion Fruit  $5

Lavendar Mojito  $5

O T H E R

Bottled Water  $2.50

Orange Juice  $3.50

Soda  Coke, Diet Coke, Coke Zero, Sprite, Lemonade, Mr. Pibb  $3.50

San Pellegrino  $7

Acqua Panna  $7

Library Water  $3.50

Turmeric Orange Juice  $9

Green Juice  $9

L o c a l  C r a f t  B e e r

Sunshine City  IPA 12oz 
Green Bench Brewing Co, St. Petersburg FL  $7

Beach Blonde  Pale Ale 12oz 
3 Daughters Brewing, St. Petersburg FL  $7

Postcard Pils  Pilsner 12oz 
Green Bench Brewing Co, St. Petersburg FL  $7

Sun Runner  Wheat 12oz 
Coppertail Brewing Co, Tampa FL   $7

Seasonal Beer  
Tampa Bay Area   $7
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T e b e l l a  T e a

Served Hot or Iced  |  $5 each

Strawberry Rosé*

Pineapple Ginger Matcha*

Blackberry Jasmine*

Moroccan Mint

Peach Oolong

Ginger Pear*

Blueberry Pomegranate*

Earl Grey

OE House Blend 
 
Turmeric Ginger 
 
Seasonal Tea

*Best served iced

L o c a l ly  S o u r c e d  C o f f e e

Brewed Coffee  $3

Cold Brew Iced Coffee  $6

Espresso  $2.50

Americano  $3.50

Cappuccino  $3.50

Latte  $4.75

Chai Latte  $4.75

Seasonal Latte  $4.75

Seasonal Cold Brew  $6

Flavors and milk options available.
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Oxford Commons is a hospitality company built upon a foundation of 
dreamers and doers, with a mission to create spaces that foster fellowship, 

humility, exploration, and curation.

OXC OM MON S . C OM



T H E  L I B R A R Y

600 5th Street South
St. Petersburg, Florida 33701 


