
PLAZA MIDWOOD

at the corner of

PECAN & GORDON

DINNER MENU

Sun-Thurs  5pm to 10pm

Fri-Sat  5pm to 11pm

BAR BITES

DEVILS ON HORSEBACK
Bosky farms stuffed figs, Benton’s bacon, 

arugula and brioche nest, beet reduction sauce
{6} 

HOUSE PRETZELS
OMB rarebit dipping sauce and spicy grain mustard

{6}

WHITBY FRIES
crispy fried whitebait, rosemary salt, 

spicy dipping sauce
{7}

LEBANESE LOLLIPOP
kofta skewers, fava bean hummus, salsa fresca, 

grilled flatbread
{9}

SWEDISH MEATBALLS
mashed potatoes, Lingonberry sauce

{8}

FRIED GREEN TOMATO
spicy pickled shrimp relish, remoulade

{7}

HAND CUT FRIES
yukon gold hand cut fries 

{3}

PIMENTO CHEESE
house made salt crackers

{5}

PECULIAR BURGER
ground CAB beef, Benton’s bacon, Mornay sauce, 

fried farm egg, lettuce, tomato, toasted brioche bun  
{12}

VEGGIE BURGER 
tofu burger with dried shiitakes, chickpea sauce, 

lettuce, tomato, brioche bun
{10}

BAHN MI 
baguette, spicy cilantro aioli, pickled daikon and carrot, 
shaved jalapeno, grilled vietnamese ground pork patty

{10}

SOUPS AND SALADS

STARTERS

PLATES

BIBB SALAD carolina apple vinaigrette, candied walnuts, maytag blue, 
spiced poached pears  {6} 

GREEN SALAD mixed greens, herbed buttermilk dressing, heirloom cherry 
tomatoes, julienne vegetables  {5} 

BABY BEET SALAD candied beets, Bosky farms goat cheese, 
sherry vinaigrette, micro rocket greens  {6} 

VIDALIAN ONION BISQUE crispy Benton’s bacon-grilled onion relish, 
truffle oil, chives  {6} 

SOUP DU JOUR  {5} 

ASPARAGUS & EGG grilled asparagus, truffle salt, fresh pepperonata, 
poached farm egg, grilled brioche  {8}  

SHORTRIB SLIDER caramelized shallots, house made steak sauce, 
granny smith slaw  {12} 

ENGLISH CHEDDAR RAREBIT triple sifted buttermilk biscuit, maple-lacquered 
bacon, tomato confit  {6}  

DUCK, DUCK MOUSSE duck confit salad, duck liver mousse, housemade pickles, 
pear-citrus marmalade, house made crackers, fig molasses  {8} 

BULGOGI BROCHETTE Korean beef bbq skewers, 48-hour kim chi, sriracha, 
roasted chive oil  {9} 

OXTAIL POUTINE pulled oxtail gravy, yukon frites, farmstead cheese, 
fresh cilantro  {11}

THE PECULIAR RABBIT braised rabbit leg, white bean cassoulet, 
wilted spinach  {20} 

CRISP CIDER BRAISED PORK BELLY celeriac mash, 5 spice-cider reduction 
sauce, maple brulee brussel sprouts  {17}  

SHEPHERD’S PIE minced lamb, carrots, onions, peas, mashed rutabaga, 
cheddar, grilled Duke’s Pullman bread  {14}

OMB BRAISED BABY BACK RIBS beer-braised coffee-rubbed St. Louis half rack, 
bourbon bbq, tobacco onions, corn pudding  {14} 

PBR MUSSELS AND FRIES PEI mussels, Bentons ham, crushed red pepper, 
garlic, PBR, hand-cut fries  {11}  

NC DAY BOAT AND CHIPS ale battered day boat catch, granny smith tartar 
sauce, hand cut Yukon frites, Yorkshire caviar  {13}

SPRINGER MT FARMS PAPRIKA CHICKEN sweet pepper braised chicken, 
buttermilk spaetzle with spinach  {15}

CIOPPINO west coast seafood stew, tomato broth, grilled Dukes Pullman bread  {18}

WILD MUSHROOM RISOTTO Marcona Almond Brie risotto, wild mushroom 
ragout, turnip chips, chive oil  {15}

SERVED DAILY

Sandwiches are served with a side choice of:
YUKON FRITES • CUP OF SOUP • SMALL GREEN SALAD

1212 PECAN AVENUE  CHARLOTTE, NC 28205    THEPECULIARRABBIT.COM    704 333 9197

Chef de Cuisine: Geoff Bragg           Sous Chef: Brent Martin 

18% gratuity will be added to parties of 10 or more.
Please be aware that consuming raw or undercooked foods may increase your risk of food borne illness.


