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THEKERRYMAN

Fourhands is a five-star idea asKerry
resort showcases dining at its finest
Many hands
make light
work of unique
and tastymenu

Four hands, four editions but
a five-star rating, Sheen Falls
Lodge has concocted a win-
ning recipe to showcase the
celebratedKenmare establish-
ment’s fine dining experience.

Their ‘FourHands’dinnereve-
nings are a simple premise re-
ally, each event a collaboration
between ExecutiveHead Chef
MarkTreacyandaguest chef of
similar culinary stature. Each
has ‘two hands’ in designing a
surprisemenu for the evening
and they take it in turns to pre-
pare and present courseswith
their own unique twist.

Previous guest chefs include
AndrewWalsh,ownerandfound-
er of Cure in Singapore; Mark
Moriarty, starofRTÉ’s ‘OffDuty
Chef’andwhoworkedinthetwo-
Michelin-starGreenhouseRes-
taurantandchefVincentCrepel
whocollectedtwo-Michelinstars
in twoyears atCastlemartyrRe-
sort’s Terre beforemoving on.

This month heralded the
fourth edition of ‘Four Hands’
at The Falls Restaurant and it
was the turn of Lewis Barker,
who became Executive Chef
at Terre afterVincent Crepel.

Born in Leeds, Lewis earned
his firstMichelinstaratSommer
in Singapore just six months
after opening and retained it
for four consecutive years. He
has also had stints inMaaemo
inOslo,Quay in Sydney,Vuede
Monde in Melbourne and An-
thony’s Restaurant in the UK.

He’s a low-keyYorkshireman
butwithacharmtocomplement
themore shyand retiringMark
Treacy.

And theirdishes throughout
the eveningwere equally com-
plementary.

MarkTreacy-inspiredcourses
included an excellent smoked
GoatsbridgeTroutwithCromane
Oyster cream, apple nori and
bonitovinaigrette; a sumptuous
maincourseofKerrywildgame
venisonwithsmokedSheenFalls
gardenbeetroot, savoycabbage,
choux farci and cassis sauce,
while he also served up a stun-
ningwhippedfrozenmarshmal-
low dessert made with butter-
milk, rhubarb and lemon.

Lewis’TerreRestaurant spe-
cials includedanimpressivemo-
rel farciwith jamon, Jerusalem
Artichokeandwinterblack truf-
fle. His first course was wild-
caught sea bass, Irishmussels,
Ballycotton Kombu, vin jaune
and caviar. And this was fol-
lowed by a luscious dessert of
caramelised white chocolate
with flavours of brown butter,

pecan and earl grey.
Overall verdict? A taste ex-

plosionwithmelt-in-themouth
ingredients and a relaxed am-
bience atThe Falls Restaurant.

Afterwards, both chefs ex-
plained the process behind the
menuwith thechefs explaining
howtheycollaboratedoversev-
eral weeks to create and agree
courses and ingredients to cel-
ebrate thebest in local produce.

Attending the eveningwere
several specialguests, including
from the world of sports com-
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mentary, while owner Stanley
Quekwas also present to expe-
rience the evening.

TheSingapore-based investor
hasawideportfolioofproperties
and an increasing involvement
in thehospitalityindustryalong-
side fellow investor Peng Loh.
Their properties include with
Trinity Townhouse in Dublin,
Tulfarris Hotel & Golf Resort
inWicklowandTheCastlemar-
tyr Resort.

DrQuek is a formermedical
practitionerwhoplays a pivotal

role in advocating for Ireland
and is theChairmanofThe Ire-
land Funds Singapore, which
has raised more than S$6m
since 2009.

Meanwhile, The Falls Head
Chef Mark Treacy brings a
wealth of experience from
prestigious kitchens, including
Dromoland Castle, L’Ecrivain,
ThorntonsandTheGreenhouse.

OriginallyfromCountyClare,
he joined SheenFalls Lodge in
2021 to lead The Falls, where
he creates impressive season-

al menus using local produce.
His culinaryphilosophyhon-

ours Irish tradition, refinedwith
a nod to French techniques

HecombinesFrench-inspired
techniqueswith the richness of
Irishproduce,muchof it grown
in theestate’sgardens, resulting
in refineddishes that celebrate
both tradition and innovation.

The writer was invited as a
guest of Sheen Falls to the Four
Hands evening in February.

Aselectionof treats on thenight.Kerrywildgamevenisonwith smokedSheenFalls garden
beetroot, savoycabbage, choux farci andcassis sauce.Dessert atTheFallsRestaurant.

Finediningat SheenFallsRestaurant.

Caviar topsoneof the select courses on theevening.
SheenFalls LodgeExecutiveHeadChefMarkTreacy (left)withguest, ExecutiveChefLewis
BarkerofTerre at sisterhotel CastlemartyrResort.
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MarkTreacy-
inspired courses
included an
excellent smoked
Goatsbridge
Troutwith
CromaneOyster
Cream


