


                                                                                                             9
Crab Meat Corn Soup

                                                                                                                             12
Soup of the Day

                                                                                                              22
Shunde Style Slow-cooked Fish in Thick Broth Topped with Crispy Fish Skin 

                                                                                  38
Cordyceps Flower & Sea Conch Chicken Soup

                                                                                 38
Double-boiled Homemade Cured Duck Leg Soup with 15-year Aged Tangerine Peel

                                      48
Shark's  Fin Bone Soup with Fish Maw

                                     48
Bird Nest with Hairy Crab Roe in Golden Pumpkin Soup

                                      68
Pan-fr ied Shark's  Fin with Hairy Crab Roe in Thick Superior Broth

Soups
Per Pax

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature Award-winning

   9
Otah Mousse in Cones

   12
Crab Meat Salad in Pani  Puri  

   16
Deep-fr ied Japanese Pumpkin coated in Creamy Salted Egg Sauce

   16
Bi  Feng Tang Style Fried Duck Wing with Garl ic  & Dried Chi l l i

        18
Shredded Duck Salad with Homemade Plum Sauce

   25
Aged Black Vinegar Jel lyf ish Head

   26
Black Pearl  Signature Pork Knuckle Jel ly (6 pieces)

   48
Deep-fried Si lver Cod Smoked with Osmanthus

Appetisers
Per Portion 

Per Portion 

                                                                        118
Pig Stomach & Abalone in Whole Chicken Soup 
*  Pre-order of  1  day in advance 

                    128
Eight Treasures in Whole Winter Melon
*  Pre-order of  1  day in advance

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature Award-winning

Dai ly,  11 .30am to 2.30pm & 5.30pm to 9.30pm
*minimum of 2pax to order

Set Menus

 Pearl Classic Set
$88/pax (available for Lunch only) 

The Black Pearl 's  Tr io Appetiser Platter
Black Truff le Quai l  Egg Siew Mai

Black Pearl  Truff le Wild Mushroom Dumpling
Aged Black Vinegar Jel lyf ish Head

BBQ Premium Iberico Char Siew

Salted Egg Yolk Prawn

Poached Nai  Bai  with Superior Broth

Yangzhou Fried Rice

Chrysanthemum Aloe Vera Jel ly (Chi l led)

 Pearl Deluxe Set 
$128/pax

The Black Pearl 's  Tr io Appetiser Platter
Mixed Fruit  Salad in Pani  Puri  Bal l

BBQ Premium Iberico Char Siew
Aged Black Vinegar Jel lyf ish Head

Red Grouper Fish in Thick Broth

Pan Seared Beef Short Ribs with Black Pepper Sauce

Crispy Scale New Zealand Cod with Pineapple 
& Spices Signature Sauce

Stir-fr ied Asparagus with Black Truff le Sauce

Braised Rice Vermicel l i  with Seafood

Pink Guava Soup (Chi l led)

 Pearl Premier Set
$198/pax

The Black Pearl 's  Tr io Appetiser Platter
Prawn Salad with Oscietra Caviar
BBQ Premium Iberico Char Siew
Black Gold Soup Dumpling

Simmered Fish Maw in Thick Broth with Baby Cabbage

Pan-fr ied A5 Wagyu with Wild Mushrooms

Steamed Sl iced Red Grouper with Fresh Sichuan Peppercorn

Poached Nai  Bai  with Superior Broth topped with J inhua Ham

Chef's  Signature Boston Lobster Rice

Snow Skin Musang King Durian Mochi  with Bird's  Nest Egg Tart



  Dried Seafood / Seafood
Per Pax

Per Portion 

                    28
Crispy Scale New Zealand Cod with Pineapple & Spices Signature Sauce

                    48
Pan-fried Fish Maw with Spanish Balsamic Vinegar Pearls  (3 pieces)

                    58
Braised Sea Cucumber Stuffed with Minced Shrimp

                                             36
Wok-fried Sl iced Red Grouper with Homemade XO Sauce 

                                             38
Wok-fried Prawns with Sarawak Peppercorn 

                                             48
Sautéed West Austral ian Scal lop with Asparagus

                                             48
Stir-fr ied Milk with Egg White & Bird's  Nest 

                                             48
Braised Giant Garoupa with Black & White Garl ic

                                             68
Stir  Fr ied Fish Maw  

                                             68
South Afr ican Abalone with Preserved Vegetables

                                             148
Braised Dried 10 Head South Afr ican Abalone

                                            288
Braised Dried 6 Head South Afr ican Abalone

Pan-fr ied Fish Maw with Spanish Balsamic Vinegar Pearls

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature Award-winning

  Live Seafood                    

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature

Humpback Grouper
 Pre-order of  3 days in advance

Fresh Empurau
 Pre-order of  1  day in advance

Leopard Coral  Grouper

Marble Goby

Brown-marbled Grouper

Turbot

Mantis Prawn
 Pre-order of  3 days in advance

Geoduck
 Pre-order of  1  day in advance

Prawn

Crab

Lobster

  Seasonal  Price

  Cooking Method

Steamed with Aged Preserved Radish

Deep-fried & Served with Superior Sauce 

Steamed Hong Kong Style with Superior Sauce

Steamed Teochew-Style with Salted Vegetables,  
Mushroom, Beancurd,  Tomato & Plum

Claypot-baked with Black Garl ic ,  Ginger & Shal lots

Steamed with Sichuan Peppercorn

 

 

 

 

  Seasonal  Price

  Cooking Method

Wok-baked in Superior Broth

Wok-fried with Ginger & Onions

Wok-fried in Sweet & Spicy Lemon Sauce 

Bi  Feng Tang Style Wok-fr ied with Garl ic  & Dried Chi l l i

Simmered with Homemade Spiced Chi l l i  Sauce

Simmered & Wok-fr ied with Sarawak Black Pepper

 

 



                                                         24
Sauteed Hong Kong Kai  Lan with Prawn Paste

                                                      26
Sauteed Eggplant with Mui Heong Salted Fish
 

28
Braised Baby Abalone and Chicken with Preserved Black Bean
 

28
Braised Tofu with Roasted Pork

                                                       36
Braised Beef Brisket
 

38
Sauteed Glass Noodle and Whole Prawns with Pepper

                                                        48
Moutai  Flambé Crispy Chicken
 

48
Moutai  Flambé Prawns

  Claypot
Per Portion 

                                                      26
Stir-fr ied Pork Liver with Ginger & Scal l ion

                                                      28
Sweet & Sour Pork with Hawthorn Black Vinegar
 

28
Stir-fr ied Kurobuta Pork Jowl with Bitter Gourd

                                                38
Stir-fr ied Kurobuta Pork Jowl with Shal lot ,  Spring Onion & Leek
 

38
Pan-seared Beef Short Ribs with Black Pepper

                                                    38
Wok-fried Black Pepper Diced Beef with Garl ic  Flakes
 

98
Pan-fr ied A5 Wagyu with Wild Mushrooms

  Meats
Per Portion 

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature Award-winning

   28
Crispy Premium Iberico Pork Bel ly

   38
BBQ Premium Iberico Char Siew

   
Kampung Chicken in Scal l ion Oi l  

   
Grandma's Specialty Braised Goose

   
Roasted Suckl ing Pig

Roasted Delights
Per Portion 

                108
The Black Pearl  Peking Duck

2 Peking Duck second course add-on:
18 

Salt  & Pepper

                                                18
Wok-fried Yee Mee with Mustard Greens

                                                   18
Diced Duck with Osmanthus Flower & Lettuce

Whole Half Quarter

Full Portion Half Portion

58

 

368

398 
( 16 pieces)

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature

        
Crispy Roasted Pig Stuffed with XO Glutinous Rice

208 
(  8 pieces)

52

30

98

198

The Black Pearl  Peking DuckBBQ Premium Iberico Char Siew



  Tofu  Vegetables

18
Seasonal  Vegetables
 

24
Poached Nai  Bai  with Superior Broth

                                                           24
Sauteed Fine Beans with Minced Pork and Dried Chi l l i

28
Stir- fr ied Stuffed Minced Prawn Lotus Root

28
Hakka Braised Tofu Stuffed with Minced Pork

                                                      38
Stir-fr ied Morel  Mushrooms with Chinese Yam

Per Portion 

  Rice  Noodles

24
Yangzhou Fried Rice

26
Stir-fr ied Angus Beef Hor Fun

                                                           28
Yee Mee with Shredded Duck in Abalone Sauce

28
Teochew Pan-fr ied Hor Fun with Seafood

28
Stir-fr ied XO Glutinous Rice

                                                           28
Fried Rice with Seafood and Yam

                                                           28
Black Truff le Egg White Seafood Fried Rice

36
Black Truff le Si lky Egg Beef Hor Fun

                                                     98
Chef's  Signature Boston Lobster Rice

Per Portion 

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Vegetarian options are available upon requestSignature

Chef's  Signature Boston Lobster Rice

  Steamed Dim Sum

9  
Black Pearl  Truff le Wild Mushroom Dumplings (3 pieces)

9 
Sakura Crystal  Prawn Dumplings (3 pieces)

9   
Chinese Spinach Shrimp Dumplings (3 pieces)

9 
Xiao Long Bao (3 Pieces)

12
Quai l  Egg Spinach Siew Mai (3 pieces)

Per Portion 

12
Shrimp Rice Rol l

12
Iberico Char Siew Rice Rol l

18  
Crispy Shrimp Rice Rol l

Per Portion 

  Fried · Baked · Pan-fried

8  
Shredded Yam Spring Rol ls

9 
Shredded Pumpkin Yam Cake

10  
Emerald Duck Meat Bao (3 pieces)

12 
Shredded Duck Puff  Pastry

12  
Radish Cake with Sakura Ebi

16
Bird's  Nest Egg Tart (3 pieces)

Per Portion 

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

  Chee Cheong Fun



  Desserts

8  
Chrysanthemum Aloe Vera Jel ly (Chi l led)

8 
Pumpkin Sago with Coconut Milk (Chi l led /  Hot)

9  
Peach Gum Almond Cream (Hot)

9
Pink Guava Soup (Chi l led)

38
Bird's  Nest with Almond Milk Served in Whole Coconut (Hot)

Per Pax 

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge

Signature

Pink Guava Soup (Chi l led)

Chef Dee Chan  
Born in Hong Kong,  Chef Dee is  one of the Singapore’s  youngest executive chefs in Chinese 
cuisine.  Inspired by his  father who was a Chinese cuisine chef with decades of experience,  
Chef Dee moved to Singapore at the age of 16,  where he later joined W Hotel  as a cook.  He 
was then introduced into Tung Lok Seafood where he honed his ski l ls  and went on to 
special ise in local  cuisine at Conrad Centennial  Hotel .  Moving forward,  he accepted the 
opportunity to be Head Chef at the then newly-opened Mott 32,  before his  most recent 
stint as Executive Chef at Chinese restaurant Clan 7,  with his  own innovative 
interpretations of modern Chinese cuisine.  Today,  Chef Dee helms The Black Pearl  as 
Executive Chef,  br inging his  cul inary expertise to the new contemporary Cantonese f ine 
dining concept.

2024
2024
2 0 1 9
2 0 1 9

2 0 1 8
2 0 1 8
2 0 1 7

2 0 1 7

3rd Seoul  International  Master Chef Cooking Competit ion – Gold Medal
21st Seoul  World Food Olympics – Gold Medal
3rd World Cantonese Cuisine Chef Competit ion in Macau – Si lver Medal
Lee Kum Kee World Chefs (Nanxun) Championship – Special Gold Award 
(Individual Event)
International  Master Chefs Competit ion in Seoul  – Special  Gold Award
Lee Kum Kee International Young Chef Chinese Culinary Challenge – Runner-up
Competit ion by World Master Chefs Association for Cantonese Cuisine 
in Malaysia – Champion
Youth Champion Cul inary Competit ion – Excel lence Award

Awards


