
desserts
sketch Chocolate 047 
Iced Manjari parfait,  
Dulcey chocolate mousse, cocoa 
meringue leaf,  
Caraïbes chocolate ganache 

  
£12

Pavlova 
Raspberry jam, vanilla ice cream, 
strawberry, fudge 

  
£11

Saint-Remy-de-Provence 
Iced lavender-honey galette, 
citrus marmalade with kirsch. 
Lemon opaline 

 
£11

Olive oil dacquoise 
Creamed rosemary olive oil, 
black olive confit,  
sweetened rocket salad 

  
£10.50

Tchouki (the only dessert that 
nobody knows) 
Panna cotta, wurtz and lemon 
cristal du vent, iced cream and 
Malabar marshmallow, loukoum 

 
£10

Lemon cake  
(For 2 to share) 
Ice buratta with Campari, 
compote of pears with  
sweet wine 

 
£20

Napoléon 
(For 2 to share) 
Crunchy millefeuille – 
Vanilla mousseline, marmalade 
of strawberry and rhubarb, 
fromage blanc sorbet and coulis 
£21

Homemade macaroons: 
Coffee, Chocolate, Coconut, 
Raspberry, Lemon & Bergamot, 
Iranian Pistachio 

  
£8 for four

Executive Pastry Chef - Christophe Gasper

If you have any questions relating to other allergens please 
speak to your waiter.

Whilst we will do all we can to accommodate guests with 
food intolerances and allergies, we are unable to guarantee 
that dishes or drinks will be completely allergen-free. A 
full allergen contents file is available on request.

Rob Peter to pay Paul? Not at sketch, every penny of the 
service charge and tips are shared amongst our staff on top 
of the fair pay they get from us. That is why Rob, Peter 
and Paul and many others have been with us such a long 
lovely time.

If you need to use your mobile phone or camera, please do 
so with consideration for other guests.

The Gallery installation conceived by artist David Shrigley 
incorporates site-specific bone china.

  suitable for vegetarians

  suitable for vegans

  contains nuts

  gluten free

Sample Menu... 
Menu is subject to change



wines
White Port, 
Quinta do Infantado,  
Douro, Portugal 
£8.50 - Glass, 100ml

2018 Monbazillac, Les Pins,  
Ch Tirecul la Gravière, 
Southwest France 
£12 - Glass, 100ml

2007 Bottle Matured LBV 
Port, Warre’s,  
Douro, Portugal 
£11.50 - Glass, 100ml

Ratafia de Champagne, 
Edmond Ratafia t’en pense 
quoi?, Moussé Fils,  
Champagne, France 
£24.50 - Glass, 100ml

30-Year-Old Tawny Port, 
Graham, 
Douro, Portugal 
£31.50 - Glass, 100ml

2017 Passito Di Pantelleria, 
Ben Ryé, 
Donnafugata,  
Sicily, Italy 
£33.50 - Glass, 100ml

2011 Vintage Port, 
Bioma Vinha Velha, 
Niepoort, 
Douro, Portugal 
£35.50 - Glass, 100ml

coffee
Espresso £4.50 
Macchiato £4.50 
Double Espresso £5.50 
Latte £5.50 
Cappuccino £5.50

tea
Black Tea

Earl Grey £4.75
Ceylon & Rose £4.50

Oolong Tea

Li Shan £9
Da Hong Pao £9

Herbal/Infusions

English Peppermint £4.75
Nile Chamomile £4.50
Lemongrass & Ginger £4.50

Green Tea

Green Tea with Jasmine £5
Premium Gyokuro £9

Milk available: 
Cow, soya, oat, hazelnut,  

coconut & almond 


