
sketch cheese plate
Saint Agur terrine,
Morbier and coffee,
Cheddar and Port,
Caprice des Dieux and green tomato chutney
£12.00

sommelier’s suggestion
Manzanilla, Papirusa, Lustau	
£5.50	

Tawny Port, Ten year old, Otima
£9.00

dessertscheese

Baba bobo 4
Sponge cake soaked in
agricultural rum,
vanilla milk, light vanilla 
cream, dried raisins, 
red pepper agar-agar jelly
£10.00

sommelier’s suggestion
2006 Vins de Pays du
Comté Tolosan, Cuvée
St Clément, Cabidos
£9.50

Sketch lemon
Limoncello jelly, lemon 
paste, lemon cream,
macaronade, soft meringue,
lemon slice
£10.00

sommelier’s suggestion
2003 Vouvray, Cuvée C.C. 
Tries de Vendange,
Champalou
£17.50

croquant Chocolat
Vanilla parfait,
almond cream with
confit grapefruit, 
caramelised shiso leaf
£10.00

sommelier’s suggestion
2006 Condrieu, Les
Ayguets, Yves Cuilleron
£26.00

Fruit salad
A selection of  seasonal
fresh fruits
£8.00

sommelier’s suggestion
2007 Muscat Beaumes de 
Venise, Dom. de la Pigeade
£10.50

chocolate gâteau
Caramel fudge with
Maldon salt butter,
caramelised dried fruits, 
pecans and hazelnuts,
Caraïbe chocolate cream,
dark and milk chocolate
£10.00

sommelier’s suggestion
Pedro Ximénez,
Ximénez-Spínola
£23.00

napoleon 
Vanilla millefeuille,
red marzipan, pomegranate 
juice and vodka jelly
£10.00

sommelier’s suggestion
Pommery Springtime rosé
£19.00

sorbet and ice cream  
£1.50 Per Scoop

please ask your waiter for 
today’s selection

when winter leaves...
Lychee velouté,
roasted pineapple 
deglazed with Kirsch
and redcurrant,
bocconcini mozzarella
sorbet 
£10.00

sommelier’s suggestion
Pommery Springtime rosé
£19.00

Mayfair Igloo
Meringue,
joconde biscuit,
quince and apple, 
passionfruit parfait,
fresh walnuts,
coconut spuma
£10.00

sommelier’s suggestion
2003 Vouvray, Cuvée C.C. 
Tries de Vendange,
Champalou 
£17.50

Macaroon
£1.50

please ask your waiter for 
today’s selection

A discretionary 12.5% service 
charge will be added to your bill

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.


