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Following the huge success of his 10 Temptations
carlier this year, Chef Tobias Gensheimer is
preparing another colourful presentation this season.
Lizzie Turner gets a preview of the menu

Newly-promoted Sha Tin Clubhouse
Executive Chef Tobias Gensheimer uses
his trademark philosophy of straight
forward cooking techniques to bring

out the very best of the ingredients he
uses, teasing out their subtle flavours
and aromas that will land with aplomb on
diners’ taste buds.

As with the spring version of his 10
Temptations menu, dinner guests to his
winter programme will be presented a list of
ingredients for each course, and then wait
to see how he puts them together.

Guests can expect a colourful menu
for their eyes as well as their taste buds —
ingredients such as beetroot, green apple,
red onions, bell peppers and port wine will
brighten up the dishes.

Ingredient combinations, meanwhile,
will see lobster and pumpkin paired with
ice wine and tarragon; pigeon, leek and
bacon with maple mustard; and scallop,
sweetbread, and celery paired with vanilla
— with the latter combination of scallop and
sweetbread being one of the more unusual
pairings on the menu.

According to Chef Gensheimer,
his cuisine, which he calls comfort
fine dining, is about finding the main
ingredients, combining t in the best
way possi nd usin erel cﬁking

methods to create mouth-watering dishes
that celebrate their natural taste.

“I don’t complicate my dishes. | want my
cuisine to be back to basics and to enhance
the natural flavour of ingredients.” Guests
at the dinner can expect to see the chef’s
trademark neat, clear presentation with
dishes bursting with colour and flavour.

Club Members’ demand for quality,
flavoursome food is aligned with the chef’s
own philosophy, but it nevertheless sets him
a good challenge as a chef. “Whether I'm
cooking a steak or foie gras, it is all about
the quality. It should come from passion and
from the heart.”

As with the previous 10 Temptations
event, each course will be served with an
expertly paired wine that scores 90-plus
on Robert Parker’s 100-point wine rating
scale.

This not-to-be-missed event on
November 12 promises to be a culinary
highlight of the year at the Sha Tin
Clubhouse Centurion Restaurant.

Members can expect more of Chef
Gensheimer’s influences to seep through to
their dining experiences.

As the Sha Tin’s new executive chef,
he now assumes responsibility for the
Centurion, The Ladies Purse and all
banqueting events.
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Chef Tobias’ unique combinations will include
Pigeon, Leek and Bacon with Maple Mustard
(Ieft); Lemon, Yoghurt, and Kalamansi with Mint
(above); and Lobster and Pumpkin paired with Ice
Wine and Tarragon (right).
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A Taste of Winter: Chef Tobias’

10 Temptations Dinner
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Tel: 2966 6603



