
Est. 2019 
103 Queensberry Street, Dumfries 

@THEBACKSTREETRESTAURANT 

UNFORTUNATELY, WE ARE UNABLE TO SERVE CUSTOMERS WITH SESAME SEED ALLERGIES. 
please be aware that our dishes are prepared in a kitchen where allergens are present, if you have any questions, please ask 

	
	
	
	
	
	
	

 
LUNCH MENU 

Friday & Saturday from 12pm 

 
 
 

gordal olives  -  5 smoked almonds  -  3 
___________________________________________________________________________________ 

 

soup of the day, toasted focaccia  -  8 
haggis scotch egg, aioli, rocket salad  -  10 

salt & pepper panzanella, lime and coriander mayo  -  9 
breaded brie, blueberry jam, gooseberry balsamic, shallots  -  9 

calamari, pickled vegetable slaw, lemon mayo  -  10 
___________________________________________________________________________________ 

 

chicken Kyiv, macaroni cheese, buttered green veg  -  19 
battered haddock, tartare sauce, mushy peas, chunky chips  -  17 

macaroni cheese, garlic bread, wedge salad  -  15 
courgette & basil pasta bake, garlic bread, wedge salad - 16 

chicken ceasar burger, ceasar sauce, lettuce, parmesan, fries  -  17 
thick cut gammon steak, fries, fried egg, pineapple salsa  -  19 

steak sandwich, blue cheese mayo, rocket, red onions, wedge salad  -  18 
___________________________________________________________________________________ 

 

mozzarella sticks, sweet chilli  -  6 
garlic mushrooms  -  5½  

parmesan & truffle fries  -  7½  
skinny fries, rosemary salt  -  5  

beer battered onion rings  -  4½  
spicy baby gem salad  -  5½  

macaroni cheese  -  6  
Diane, peppercorn & blue cheese sauce  -  4 

___________________________________________________________________________________ 
 

sticky toffee pudding, butterscotch, vanilla ice cream  -  8½  
Mars Bar baked alaska, chocolate ice cream, meringue  -  10 

rhubarb and custard sundae  -  9  
Neapolitan ice cream – 6 
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LADIES & GENTS WHO LUNCH MENU 

Friday & Saturday from 12pm – 2:30pm 

3 courses, 3 glasses of wine, prosecco or peroni - £45pp 

 
 
 

gordal olives  -  5 smoked almonds  -  3 
___________________________________________________________________________________ 

 

soup of the day, toasted focaccia 
haggis scotch egg, aioli, rocket salad 

salt & pepper panzanella, lime and coriander mayo 
breaded brie, blueberry jam, gooseberry balsamic, shallots 

calamari, pickled vegetable slaw, lemon mayo 
___________________________________________________________________________________ 

 

chicken Kyiv, macaroni cheese, buttered green veg 
battered haddock, tartare sauce, mushy peas, chunky chips 

macaroni cheese, garlic bread, wedge salad 
courgette & basil pasta bake, garlic bread, wedge salad 

chicken ceasar burger, ceasar sauce, lettuce, parmesan, fries 
thick cut gammon steak, fries, fried egg, pineapple salsa 

steak sandwich, blue cheese mayo, rocket, red onions, wedge salad 
___________________________________________________________________________________ 

 

mozzarella sticks, sweet chilli  -  6 
garlic mushrooms  -  5½  

parmesan & truffle fries  -  7½  
skinny fries, rosemary salt  -  5  

beer battered onion rings  -  4½  
spicy baby gem salad  -  5½  

macaroni cheese  -  6  
Diane, peppercorn & blue cheese sauce  -  4 

___________________________________________________________________________________ 
 

sticky toffee pudding, butterscotch, vanilla ice cream 
Mars Bar baked alaska, chocolate ice cream, meringue 

rhubarb and custard sundae 
Neapolitan ice cream 

 


