Dessert

sketch 056 ¥ £13
Chocolate mousse, pistachio cream, joconde biscuit,
salted peanut ice cream, vanilla custard

Fig Mille-Feuille ¥ S L£14
Gingerbread leaves, Sollies fig compote,
hazelnut diplomat cream

Tarte Tatin Se L£12
Pink Lady apple, puff pastry, Tahitian vanilla ice cream,
cinnamon and Calvados Chantilly cream

Mirabelle @ ¥ Sa £9
Caramelised Mirabelle, « cristal de vent », candied walnuts,
liquorice ice cream

Armagnac Baba fe £9
Baba cake, confit pink grapefruit, redcurrant gel,
lemon Chantilly, Armagnac

Chestnut @ ¥ £13
Iced chestnut parfait, milk chocolate,
candied hazelnuts & chestnuts, porcini jelly

Ice Cream and Sorbet £9
3 SCOOps
Cheese Board £21

A selection of five British, French & Italian cheeses
with mendiant, black cherry jam, sourdough toast

suitable for suitable for contains nuts gluten free @)
vegetarians $-@w vegans \'

Macarons Pistachio

£12 for four Coffee

‘ Coconut

A Blackcurrant & Raspberry
Lemon & Bergamot
Chocolate & Baileys

Seasonal Vegan Macaron

Liqueur: Chartreuse

"M.O.F. Cuvée des Meilleur Ouvriers de France Sommeliers”,
Chartreuse Jaune de Voiron (5% abv)
25 ml glass £10 | 50 ml glass £18

Liqueur du 9eme Centenaire,
Chartreuse Verte de Voiron (7% abv)
25 ml glass £15 | 50 ml glass £29

La Reine des Liqueurs,

Chartreuse Jaune de Voiron 3% abv)

25 mlglass £18 | 50 ml glass £35

«V.E.P. Yellow», Chartreuse Jaune de Voiron 2% abv)
25 ml glass £26 | 50 ml glass £50

The sketch ShOp Delivered to your table...

Chef Pierre Bear £225

A Merrythought teddy bear created in honor of sketch’s MasterChef, Pierre Gagnaire

The sketch Candle £75

‘Powder’ is a mix of natural wax with a scent opening on a bright-headed top note

of Moroccan orange blossom and white jasmine

Dark Chocolate Ganache Bar £18

An indulgent 65% dark chocolate ganache bar from sketch’s own Three-Michelin-
Starred MasterChef, Pierre Gagnaire

Milk Chocolate Praline Hazelnut Bar £19

Three-Michelin-starred French Masterchef, Pierre Gagnaire’s, signature indulgent

Chocolate and Praline Bar

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. A
discretionary 15% service charge will be added to your bill.



