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Executive Chef Tobias Gensheimer is back with his popular
1o0-course dinner, with a focus on mushrooms and truffles

By Lizzie Turner

Executive Chef Tobias Gensheimer is putting the
finishing touches to his 10 Temptations menu, which
returns to the Sha Tin Clubhouse next month.

The 10 Temptations Dinners are hugely popular with
Members and have become a culinary highlight at the
Centurion Restaurant. The unique approach of providing
diners with a list of ingredients to be incorporated into
each of the 10 courses provides a springboard to tease
the senses, and a topic of conversation for diners to
speculate over how they
will be presented.

This fourth event in the series will also feature
seasonal mushrooms and truffles as ingredients and
act as a prelude to a promotion featuring the delicacies,
which Chef Gensheimer is also preparing.

Some other ingredient combinations that Chef
Gensheimer will play with in his 10 Temptations menu
are lobster, fennel, orange and tarragon; and pigeon,
pumpkin, Brussels sprouts and figs. Only he knows

what the final outcome of these pairings will be, but
Members can be assured that they will be presented
in the usual colourful style of the chef, prepared using
his signature techniques.

Each course will be served with an expertly
paired wine that scored 90-plus on Robert Parker’s
wine-rating scale.

Straight after this event a two-week winter
mushroom and truffle promotion will be held also at
the Centurion Restaurant, during which Members
can sample a range of dishes featuring Swiss Brown,
Portobello and Yellow Foot mushrooms and White and
Black Truffles.

Dishes on the special menu include Slow-poached
Duck Egg With Braised Winter Mushrooms And Truffle
Sandwich, and John Dory With Chestnuts, Hedgehog
Mushrooms And Hazelnut Jus. Members can also opt
to include additional helpings of Black or White Truffles
(one gram) to their dish.
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Chef Gensheimer’s 10 Temptations

Wine Dinner - Seasonal Mushrooms

And Truffles With RP90+ Wine Matching
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December 2

HK$888 for dinner only, with an additional
HK$168 for wine pairings of five RP90+ wines

Seasonal Mushrooms And Truffles
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December 318

Dinner

Centurion Restaurant, Sha Tin Clubhouse
goooooo
Tel: 2966 6603

Left: Chef Tobias Gensheimer.

Above: 10 Temptations dish of
Lobster, Fennel, Orange and Tarragon.
Opposite: Slow-poached Duck Egg
With Braised Winter Mushrooms And
Truffle Sandwich.
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