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LUNCH MENU

Culinary handeraft at the “Miuhle Tiefenbrunnen”
Since 18go
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HAND CRAFT

Culinary handcraft at the "Mihle Tiefenbrunnen” - since 18go

The “Miihle Tiefenbrunnen” has a long tradition in culinary handecraft. It started with the
Brewery Tiefenbrunnen, which brewed beer for the city during the “Belle Epoque™.
Afterwards the Wehrli mill carried on grounding grain into flour for almost 7o years.

This culinary tradition continues in our restaurant “Blaue Ente”. We make sure that we
only use suppliers we know personally and who excel themselves in working hard and
with great dedication and toil.

SUPPLIERS

BEEF AND PORK +evcveoveereceeccceccccanccsancccnncccnnccsnnccnnes Ojo de Agua  Argentina
Metzgerei Angst — Zurich

Metzgerei Ziegler — Zurich

GAME ceccecceccccceccacceccenceece Weinlinder Wildspezialititen — Thalheim an der Thur
Metzgerei Angst — Zurich

Metzgerei Koferli — Dottingen

VEAL socccecccccscccccccccccncsecscccsccccncssccsccssccsccsccccee ,\[(‘l,zg('r(‘i Angsl — Zirich
SAUSAGES seeeeeesssccaseeeeenecnnscccaannnsannsnnnnnssccaannnns Melzgerei Ziegler - Ziirich
Weinlander Wildspezialitaten — Thalheim an der Thur

Metzgerei Angst — Zurich

POULTRY eveoeeveeeencecencccncccenccsanccsancccancccnnccnnnsses Metzgerei Angst  Ziirich
LAMB eeeeseseeeeccceaccccccesaecasccssccaccasssnascansncacansnes Melzgerei Angst — Ziirich
Bianchi — Zurich

FISH & SEAFQQD eccccccccccccccccccccccccccceccccccccscrcccscocccscccces Bianchi — Ziirich
CHEESE & DIARY PRODUCTS eeceeeeecccccecsccccccccsccccccssssascncecces Kiiserei Jumi -~ Bern
Jeune Primeur — Dietikon

VEGE]’ABLES & FRU”’S 0000000000000 000000000000000000000000000 Jeune Primeur — Dietikon

BREAD ©00000000000000000000000000000000000000000000000000000000000000000000 Il“h()ll* Zi‘ll'i(",h

TORTE“_ON' 0000000000000 0s00ssccssssssssesssccssssssscsccscssssssecsssssssssee homemade
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PEA MINT SOUP ...................................................................... 16.00

Peas, croutons

TOMATO CONSOMME GOUP sceeeeceeeccceccccecccteccccecccsacsccscccssncccsscccnnccccne 1500

Peppers. braised cherry tomatoes

SOUPOF THE DAY sccccscccccsccccscccccsssccssscccsssscessscccssscccssscessscccssnne 12.00

Ask for our soup of the day

FRUITY +eeeeeeeenncccececessnsnaccecesssssssnscsssesssssssassscsssssnssnsscessssnnnns 16.00

Spinach salad, rhubarb, goat’s cheese, almonds

HERB 000DO0000C0DT0000C0CEO0000000D0000000D00000C0CEC00000000D00000C0DO0N00000000000  [I7.@XT

Rocket, wild boar's bacon, green beans, radishes

STARTERS

PARMA HAM cccccececccccotcccccesccccccssccsccosccsccosscsscosscssccssssssccsscssccs 93 00

Peach, green asparagus, basil

TURBIP CABBAGE CARPACCID eeeeeeeeenccccecesesssssnccseccssssssssssccssssnssnssssce 91.00

Green sauce, radishes

BEEF TATAR vveeceecccsennnncecccesssnnsncccccessssssascsccssssssnnsscccssssnnssssee 960.00

Mill bread

Marrowbone 5.00
Zuri-fries 6.00
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PASTA

TAGLIATELLE AMORE cccececeecccccseccccescccrcccccsccccnacs

Bolognese sauce, truffle

SPAGHETTI VONGOLE «eccccecccceecnncccecccesssnnnaccoccanes

Tomatoes, garlic

VEAL TORTELLONI «eeveecececcecesssnnccceccsesssnsaccoccanns

Herbs, gravy, Parmesan

SPINACH AND RICOTTA TORTELLONI «eccccvcceccccacnacccnnes

Cherry tomatoes, small sprouts of spinach

VEGETARIAN

Spring vegetables (vegan available)
Sugar peas, basil, king oyster mushrooms (vegan available)

Ask for our veg of the day

Starter

Main Course

Starter

Main Course

Starter

Main Course

Starter

Main Course

GREEN PEA RISOTTO eeevveecsncecnscecssesssscesssssnssssssssssssassssssnssssnascnns

24.00
31.00

20.00
29.00

7.00
0.00

22.00

29.00

HERB POLENTA «vcceevececsccesesceesncesssccssssccsncssssscessscssnssssnssesnsscsnsee 98.00

29.00

VEG OF THE DAY +eveverenenencncnrnrususasesesesecncnsnsasasasesencscnsnsnsasasasess 94,00
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FITNESS PLATE

Colorful salad, olives, peppers, herbs, spring onions

U] BEFST 000000050009609099090960009005000095900500065090ITTITOTIOIICI00TT. SFHEIT
NG 63 [EE3 000000000000000060000500960909005005990900500605090050930I0IAVIOOI0. SEHTE

A6 BT 000000000006000000000600906500900000G30900900005000GI0AAVIB00GIO0I0. E70E

FISH

SRR [PAS] cooooooocco0o000000000000000000000000000000C00000a00000C0000a00000000000a 39-00
Risotto, chili, garlic, spring onions. cherry tomatoes

SALMON TROUT eeeevvevecccceceessnsssccccccssssssscscscessssssascssccssssssssssccsss 36.00

Baby potatoes, capers, dill, mustard sauce

MEAT

VEAL WIENERSCHNITZEL cecccccccssccccccccccccsscccccccccccsssssssscscccccssssssssccce 5| 0

Cucumber salad, cranberry jam

ROASTBEEF ,0J0 DE AGUA" — D.M. Estanzia Argenting eeeceececcecccccncccceccccnccccnncces 48.00
Cooked in one piece, BBQ sauce, Béarnaise sauce
Zari-Fries, seasonal vegetables

I_AMB RA(K £ 000 000000000000000000000000000000000000000000000COCCOCOIOIOCIOIOGIOIOIOIOIOIOIOIOIOIOIEOIOIEOIOOIOGITG /|‘)'()()

Mousse of artichokes, vegetables, herbal potatoes

AEEE TAINR 000000000000000000000000000000000000000E00000000000000C0000a00000000000000 S B.am
Mill bread

Marrowbone 5.00
Zuri-fries 6.00
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DESSERT

FRENG T WINRRIE 0ocoo000000000000000000000000000O00CEC000A0CO00C0a000a0000000000000000  TIBDD)
Raspberries, hazelnul

RHUBARB GRATIN «eceverencureeneureencusenensusenencasencssasencasasencnsasensases 14,00

Coconul, ginger sorbel

LEMON CREAM +eveeecececeesnnncccceceessssssscescssssssssascccssssssssnsssccssnnnsss 13.00

Amaretto biscuit

[CE CREAM FROM ,LIPP”ceeueucueuseseenenenenencncncasaseceenencncncnsananes perscoop 4.50

Chocolate, vanilla, strawberry, sour cream, amaretto, coffee

SORBET ”I_IPP”.occ.....oaaoaaoo--oo--ooaaooaaooa.ooooooooo..oo..oo..ooooooooo. per Scoop 4.3()
\sk for our selection of sorbet
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Declaration of meat

Beef: Switzerland | Argentina
Veal: Switzerland

Pork: Switzerland

Poultry: Switzerland | Hungary | France
Game: Switzerland | Austria

Lamb: New Zealand

Declaration of seafood

Pikeperch breed (inland fisheries RU) Russia (FAO o04/05 gillnet (GNS) QF (frozen
Shrimps breed (aquaculture VN Vietnam (FAO o4 fish basket (FPOIQF(frozen)
Scallops wild catch (MSC) JP) Japan(FAOG: trawl netPTB)

Sea bass breed (aquaculture GR) Greece (FAO 05 drift net (GND

Term explanation: IQF (frozen product)
FAO (relates to the fishing zone)
GNS/FPO/GND/GTN (relates to the trappin system

Alle prices in CHF and incl. 7,7% VAT
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