
desserts

DEVIL
Mister Deville’s
floating islands,
passion fruit caramel,
coconut velouté
£9.00

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

MONTEBELLO
Limoncello soaked biscuit, 
lime mousseline,
lemon and yogurt sorbet
£10.00

sommelier’s suggestion
2009 Coteaux du
Layon-St Aubin,
Domaine des Barres
£6.00

MALABAR
Bourbon vanilla-infused 
milk,  strawberry mousse, 
bubble gum ice cream
and marshmallow
£10.00

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

SKETCH CHOCOLAT
Ecuador ganache biscuit, 
coffee mousse,
praline and nougatine,
with pear William liqueur
ice cream
£10.00

sommelier’s suggestion
2001 Rivesaltes,
Casenove
£13.00

NAPOLEON
Traditional mille-feuille
served with an apple
flavoured raspberry pulp
£10.00

sommelier’s suggestion
Pommery Rosé, Apanage
£22.50

LOVE SKETCH
Dark chocolate and almond 
sponge, vanilla bavaroise, 
raspberry, red pepper 
mousse and sorbet 
£10.00

sommelier’s suggestion
2005 Ch La Clotte Cazalis	,
Sauternes
£13.50

LA ROCHELLE
Selection of three seasonal 
sorbets, burnt meringue,
fresh fruits and mixed
marshmallow
£9.00 

sommelier’s suggestion
2009 Coteaux du
Layon-St Aubin,
Domaine des Barres
£6.00

SALADE DE FRUITS
Fruit salad, preserved
and poached fruits,
black fruits coulis
£9.00

MACAROON
Rum & Raisin
or Lemongrass
or Chocolate
or Raspberry & Rose
£2.00 each

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.


