
Sides 

Sautéed Mushrooms 

Baby Spinach 

Mashed Potatoes 

Buttered New Potatoes 

Fine Cut Chips 

Mixed Vegetables 

€ 5 

 

 

Alex Nahke Executive Chef  

The Europe Hotel & Resort 

Alex has a wealth of experience in some of 

Ireland’s leading Hotels.  

He brings with him a passion for food 

sourcing only the best quality 

 local ingredients. 

“We as a kitchen team pride ourselves  

on sourcing as much of our produce from local 

growers and farmers as possible. 

We are in constant contact with our local producers 

and trying to grow with them, 

 to have the Best Local Foods available. 

 

Our Latest adventure is to work with our 

 Farm Manager Sean Moriarty to produce the best 

Angus Beef and Kerry Lamb on our own land and use 

it in our Restaurant, this is in conjunction with our 

Local Butcher, Millers Meats in Aghadoe and is 

exclusively delivered to us.  

Today, when we have an almost unlimited range of 

ingredients at our disposal and are open to so many 

culinary influences, it is essential that we as a kitchen 

team work with a real sense of 

 balance and respect for cultural traditions. 

I believe it is essential to stay true to classic recipes 

and techniques as these can then be used as a 

platform for modern cuisine. 

My philosophy is very simple, 

each day we strive to do better. 

 

I believe a great dining experience is finding  

a perfect balance of excitement, refinement,  

                     professionalism and warmth. 

My hope is that your experience with us  

will live up to this” 

 
 


