
 

 

 

 

 

 

 

M  E  N  Ü 

 

 
VITELLO E TUNA 

veal • tuna • capper aplles  

 

 

HOMEMADE VEAL RAVIOLI À LA ILGE 
nut butter • reduced cooking juice 

 
  CHICKEN SUPREME   

Black Truffle • Asparagus • Champagnerisotto  

 

 

MANGOSORBET WITH CHAMPAGNER 
 

 

 

 
MENÜ FROM 2 PERSONS 

CHF 98 / P. PERSON  

 

 

 

 

 

 

 

 



 

 

 

S  T  A  R  T  E  R  S 

 

BURRATA 
Confit Cherry Tomatoes • Basil   

22 

MILLEFEUILLE OF RAW TUNA 
Lime • Olive Oil • Fleur de Sel   

29 
 

 VITELLO E TUNA  
Veal • Tuna • Capper Apples 

34 

 

HOMEMADE VEAL RAVIOLI À LA ILGE 
nut butter • reduced cooking juice • Parmigiano Reggiano 

29 

HOMEMADE POTATO GNOCCHI 
Spinach • Truffle •.Parmigiano Reggiano 

starter  25 / main course  42 
 

M  A  I  N   C  O  U  R  S  E 
 

ALPSTEIN CHICKEN   
Truffle • Acquerello Risotto • vegetables 

46 

VARIATION OF EMMENTAL VEAL  
Veal Fillet • Braised Veal Cheek • Mashed Potatoes  • vegetables  

58 

BEEF FILLET WORONOFF 
woronoff sauce • vegetables • homemade tagliarini 

59 
 

FRIED BEEF FILLET CUBES   
smoked paprika cream sauce • homemade Tagliarini 

49 
 

ATLANTIC SOLE  
brown butter • vegetables • potatoes • Spinach 

68 



 

 

 

 

D  E  S  S  E  R  T 
 

 
 
 

Peppermint Rarfait 
Strawberry• Raspberries 

18 

 
MOUSSE AU CHOCOLAT 

baiser • berries  

 18 

 

MANGOSORBET  
Champagne 

18 

 

AFFOGATO AL CAFFÈ 
Espresso • vanilla ice cream • Cantucci 

12  
 

 

 

 

 

 

 

All prices are in Swiss francs and inclusive 8.1% VAT. 

 
Restaurant ilge 

Rathausplatz 14 • 8260 Stein am Rhein  +41 52 741 22 72  
 www.ilgesteinamrhein.ch • reservation@ilgesteinamrhein 


