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Bl & Appetisers
&1 Per Portion

BITRFHE 9

Otah Mousse in Cones

£ AR

Deep-fried Japanese Pumpkin coated in Creamy Salted Egg Sauce

Wit & ETE

Deep-fried Beancurd with Salt & Pepper

R P R
Bi Feng Tang Style Fried Duck Wing with Garlic & Dried Chilli

WL HEE B S

Shredded Duck Salad with Homemade Plum Sauce

41 5h 0 7K
Chilled Sichuan Chicken in Chilli Oil

W&
Crispy Salt & Pepper Squid

MR BB B E K

Aged Black Vinegar Jellyfish Head

RYBRBREEME (R
Black Pearl Signature Pork Knuckle Jelly (6 pieces)

75 BBR T

75°C Drunken Prawns

HAE B A

Sake Marinated Chilled Abalone with Caviar

BERERES

Deep-fried Silver Cod Smoked with Osmanthus

75 BBk aF ~ P A 2
75°C Drunken Prawns Sake Marinated Chilled Abalon
with Caviar

Signature Award-winning

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

#{L Per Pax

Soup of the Day

BAEXRE

Crab Meat & Corn Soup
BEBRARE

Hot & Sour Soup with Seafood

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

L Wiy =B
Double-Boiled Chicken Soup with Abalone & Cordyceps Flower

2EEMERS
Shark's Bone Soup with Fish Maw and Bamboo Pith

BEEFNORAHEA

Pan-fried Shark's Fin with Hairy Crab Roe in Pumpkin Broth

b ] 35 o 2K AR 4 B 3%
Mini Buddha Jumps Over the Wall

12

88

&1 Per Portion

R R A AL X855
Pig's Stomach & Abalone in Whole Chicken Soup
*EA—RNMMAE Pre-order of 1 day in advance

NELNE

Eight Treasures in Whole Winter Melon
*EAH—KRMAME Pre-order of 1 day in advance

] 1k 2K A Bk

Mini Buddha Jumps Over the Wall

Signature

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

18




ek / B#E Dricd Scafood / Scafood Y& #g 8% Live Scafood
&4 Per Piece

ERELA 18 SR T Fresh Empurau TR EH Coral Trout
Pan-fried Yellow Croaker *FHA—RHNATE
*ZEAPE Minimum order of 2 pieces Pre-order of 1 day in advance % # Turbot

Hf" 'H'ﬁ ﬁ ;X Eﬂ‘ﬁi HU pt)a k f J»b) Eﬁi B O —ma bled G oupe
;% C G oupe 2 w

Crispy Scale Amadai with Pineapple & Spices Signature Sauce Pre-order of 3 days in advance JIN7% Marble Goby

URERRES

Braised Sea Cucumber stuffed with Shrimp Paste B# Seasonal Price

SR80 219 G BRAS B35 35K e L

Stir-fried Mini Buddha Jump Over The Wall with Pearl Rice XA Cooking Method

ARI0KES T BRIFEE Steamed Hong Kong Style with Superior Sauce

Braised Dried 10 Head Golden Abalone RY* Traditional Style Steamed with Black Fungus and Red Dates

W EEORIET 0L o HE IR Steamed with Fresh Sichuan Peppercorn
Braised Dried 10 Head South African Candied Abalone TEREA Steamed with Aged Preserved Radish
W= Deep-fried & Served with Superior Sauce

N 3
HEREQ 63kt 488 ax . L
Brais/;’g(; Dfegd]E 67t1ead South Africa Candied Abalone R R Claypot-baked with Black Garlic, Ginger & Shallots

&1y Per Portion J_)

B #IXO# X 4138 2k 36
Wok-fried Sliced Red Grouper with Homemade XO Sauce

%fé\iﬁkﬁﬁ‘ﬂ}* ' UM A ¥F Australia Lobster £ ¥ Geoduck
Deep-fried Prawns coated with Salted Egg Yolk *EARRMATE

A A HF Local Lobster Pro-order of 2 daus i

. ys in advance
758 B A o UF 2R

Wok-fried Prawns with Sarawak White Peppercorn S I A UF Boston Lobster B 2 4R SriLankan Crab

*ﬁ%*ﬂ’%ﬁﬂ iﬂ'F Prawn

Stir-fried Tiger Prawn with Preserved Olive Vegetable

ERETFRESF B Seasonal Price
Sautéed West Australian Scallop with Asparagus K_(

EamHAAEEE RiE% Cooking Method

Braised Giant Garoupa with Black & White Garlic )
%% Wok-baked in Superior Broth

EZW Wok-fried with Ginger & Onions

B SR ATAZ Wok-fried in Sweet & Spicy Lemon Sauce
@ BN E 'Bi Feng Tang Style Wok-fried with Garlic & Dried Chilli
@ AR Simmered with Homemade Spiced Chilli Sauce

2 HR Simmered & Wok-fried with Sarawak Black Pepper

-

® ®

Signature Signature

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




% 1¥ Claypot
&1y Per Portion

HERZE 24
Sauteed Hong Kong Kai Lan with Prawn Paste

BERERTFE
Sauteed Eggplant with Mui Heong Salted Fish

K e 2 R &

Braised Tofu with Roasted Pork

MR 4 0 R AR SR A

Braised Dongpo Pork Belly with Aged Hua Diao

A1 & 4 Bl 6

Braised Beef Brisket

A SRR L4 B’

Sauteed Glass Noodle and Whole Prawns with Pepper

B SR % 1 B B B PR IR

Diced Chinese Sausage & Seasonal Mushroom Rice

FaEMYE
Moutai Flambé Crispy Chicken

BWiRRERERE

Baked Japanese Eel

W % Mecats
&1 Per Portion

LWEEREEEA 28

Sweet & Sour Pork with Hawthorn Black Vinegar

ZERYEERERA
Stir-fried Iberico Pork Collar with Shallot, Spring Onion & Leek

RHRAREFATE
Pan-seared Beef Short Ribs with Black Pepper

= R R K 4 R
Wok-fried Diced Beef Tenderloin with Garlic Flakes

ASfn 4 BB F
Pan-fried A5 Wagyu with Wild Mushrooms

®

Signature

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

S

AT IRG
chuan Mala
bd Chicken

%2k Roasted Delights

#1 Per Portion
KA 28

Crispy Premium Iberico Pork Belly

F YL BB R

BBQ Premium Iberico Char Siew

RYH®RR R
The Black Pearl Peking Duck

ERBFRRBRETE
Peking Duck topped with Shaved Foie Gras & Caviar

b FE R E®M2E: Peking Duck second course add-on:
3 salt & Pepper

WA E ZEE Diced Duck with Osmanthus Flower & Lettuce 18

=

£ Half Portion —1{% Full Portion
M B2 XOXE K B 5L 3% 208 398
Crispy Roasted Pig Stuffed with XO Glutinous Rice  (/\L 8 pieces) (+7<#L 16 pieces)
*EAH—RMAME Pre-order of 1 day in advance

£ 1 Half —H Whole

RF IR 35 68

Sichuan Mala Roasted Chicken

RE W R L

Roasted Suckling Pig
*ZEAH—RAMMHAZE Pre-order of 1 day in advance

®

Signature

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




B / %X Tofu/ Vegetables

#1 Per Portion

EFRHRE 18

Seasonal Vegetables

BAERZMAEER

Poached Nai Bai and Dried Scallops in Superior Broth

FREZEH
Sauteed French Beans with Minced Pork & Dried Chilli

HEINEBHEE

Braised Homemade Beancurd with Wild Mushrooms

BILRER

Stir- fried Stuffed Minced Prawn Lotus Root

BEREHERER

Braised Beancurd with Crab Meat & Crab Roe

HEFNBEHEHE

Braised Homemade Beancurd with Mini Abalone

LN R F BB

Stir-fried Morel Mushrooms with Chinese Yam

R @ ¥ Rice-Noodles
&1 Per Portion
7N IR 24

Yangzhou Fried Rice

T X R HT T

Stir-fried Angus Beef Hor Fun

HT Y FE
Braised Ee-Fu Noodle with Shredded Duck in Abalone Sauce

& X XORE K IR
Stir-fried XO Glutinous Rice

& RUS M g 8 74

Teochew Pan-fried Hor Fun with Seafood

E R R FARIR

Diced Angus Beef & Chives Fried Rice

RN EE B BEYIR
Black Truffle Egg White Seafood Fried Rice

RMBRESA
Black Truffle Silky Egg Beef Hor Fun

B HE R+ A B IR

Chef's Signature Boston Lobster Rice

® @

Signature Vegetarian options are available upon request

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

% B Stecamed Dim Sum
&4 Per Portion

BEEAZHK (=#) 9
Black Pearl Truffle Wild Mushroom Dumplings (3 pieces)

BIEKBETR (Z4)

Sakura Crystal Dumpling Prawn Dumplings (3 pieces)

BIFRER (=)

Chinese Spinach Shrimp Dumplings (3 pieces)

RE&NER (=)

Xiao Long Bao (3 Pieces)

ENBEEBERE (=4)
Quail Egg Siew Mai with Black Truffle (3 pieces)

Fa# Chee Cheong Fun

&1 Per Portion

LB AT 7 K 12
Shrimp Rice Roll

REEX AR

Iberico Char Siew Rice Roll

B ffe &% 4F i ¥
Crispy Shrimp Rice Roll with Asparagus

YE « ¥ ¢ AL Fried - Baked - Pan-fried
1 Per Portion

Fuirs (=#) 8
Shredded Yam Spring Rolls (3 pieces)

SMNF LW (Z4)
Shredded Pumpkin Yam Cake (3 pieces)

REXGEEL (=14)

Mini Bolo Bun (3 pieces)

WATER (=)

Shredded Duck Puff Pastry (3 pieces)

BABESRE M (E#)
Radish Cake with Sakura Ebi (4 pieces)

REER (Z4)
Bird's Nest Egg Tart (3 pieces)

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




# & Desserts
L Per Pax

HE@FREZR (05) 8

Chrysanthemum Aloe Vera Jelly (Chilled)

AL E (OF)
Pink Guava Puree with Guava & Pickled Mango (Chilled)

KEFEFR (08)

Sweetened Yam Paste with Yam Ice Cream (Chilled)

KIREAREENE (/)
Mini Pumpkin with Pumpkin Puree Sago (Chilled/Hot)

A BEBCRMMBE (F)

Almond Cream with Peach Gum (Hot)

BT BE ()

Almond Cream with Peach Gum & 2 Glutinous Rice Balls (Hot)

MESCHBRE ()

Double-boiled Almond Cream with Bird's Nest served in Whole Coconut (Hot)
Tt EFeHE A 254 % Estimated waiting time of 25 minutes

ABEFE ()

Sweetened Yam Paste with Yam Ice Cream (Chilled)

®

Signature

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

Chef Dee Chan FRAFK

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
skills and went on to specialise 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, bringing his culinary expertise to the new
contemporary Cantonese fine dining concept.

Awards @)

2025 IBA World Best Star Chefs Awards - Best Star Chefs Award
2025 Macao International Chinese Cuisine Chef Competition -
Gold Medalist (Individual Category); Bronze Medalist (Team Category)
2024 TCAC Taiwan Culinary Arts Challenge - Champion for Asia Banquet Cuisine
Team Challenge
2024 Gold Medalist at the 21st World Food Olympics in Seoul
2024 3rd Seoul International Master Chef Cooking Competition — Gold Medal
2019 3rd World Cantonese Cuisine Chef Competition in Macau — Silver Medal
2019 Lee Kum Kee World Chefs (Nanxun) Championship — Special Gold Award
(Individual Event)
2018 International Master Chefs Competition in Seoul — Special Gold Award
2018 Lee Kum Kee International Young Chef Chinese Culinary Challenge — Runner-up
2017 Competition by World Master Chefs Association for Cantonese Cuisine
in Malaysia — Champion
2017 Youth Champion Culinary Competition — Excellence Award




