
Chez Mal 
2 Course Meal With A Glass Of Champagne 

 
 

 
Starters 

Spiced Butternut Squash Soup with artisan bread 

Ramsey’s fried black pudding with pancetta, spring onion mash and a poached egg 

St Maure goat’s cheese soufflé with frisee, beetroot and hazelnut salad 

Pork & pistachio terrine with winter chutney, cornichons and pain de campagne 

 

Mains 
Malmaison Gloucester Old Spot Sausages with pommes mousseline, caramelised apple and 

red onion gravy 

Gressingham Duck Cassoulet with pork belly, haricot blanc beans and tomato sauce 

North Atlantic Cod and Shellfish Stew with saffron pomme puree and chargrilled artisan 
bread 

Pumpkin Ravioli with amaretto crumb, sage and pine nut butter 

 

Deserts 
Warm Valrhona chocolate and cardamom pudding with cherry sorbet 

Mulled fruits crumble with cinnamon ice cream 

Brioche, pecan, sultana and white chocolate butter pudding with vanilla custard 

Fromage slate with winter fruit chutney, artisan bread and crackers 

 


