Where timeless eleganc
refined ‘Yue’ cuisi

% RAIEHR > T—FE







Chef Dee Chan FRA X

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 @
2026 5th Global Culinary Challenge Malaysia Tour (SPCC "Bintulu Glory Cup"
Banquet Team Challenge Championship) — Champion
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



AT BB N
Decep Fried Beef Short Rib with
Black Vinegar Sauce & Lime Zest

*Images shown are for illustration purposes only




J& ) #& ¥ Chels Special

15 bk 58 BT 32
Cherry Foie Gras (D)
BEeBERE 32
Crispy Golden Fried Ribbon Fish (G| SE)
60 R X B | M AL IR 42
Steamed Red Garoupa Fillet with 60-Day Fermented Yellow Capsicum (A|G|SE)
AT ERE 4N 68
Deep Fried Beef Short Rib with Black Vinegar Sauce & Lime Zest (A|G)
&L Per Pax

RKFn 4 32
Spring Water Wagyu Beef (G)

4 R Half —R Whole
2 Jik Ffs B2 IR 7% 42 78

Crispy Roasted Sesame Chicken (A|E)

HRBL RS AT

Cherry Foie Gras

(A) (D) (E) (G) (SE)
TBRE Wl & Ex R i3
Alcohol Dairy Eggs Gluten Seafood

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

#1» Per Portion

BITRG#ME 24) 9
Otah Mousse in Cones (2 pieces) (D |G| SE)

€W BAEN 16
Deep-fried Japanese Pumpkin coated in Creamy Salted Egg Sauce (E|G)
BEERELR 16
Cherry Tomatoes Marinated with Sweet Fermented Rice Wine & Osmanthus (A)

MR BB S 25
Aged Black Vinegar Jellyfish Head (G| S| SE)

755 BLBE IR 26
75°C Drunken Prawns (A|G|S|SH)

RO HRBEEM K (64L) 26
Black Pearl Signature Pork Knuckle Jelly (6 pieces) (GIP|S)

IR ERE T 34
Pan-fried West Australia Scallop with Garlic Chilli Oil (GIS|SH)

H AR B A 36
Sake Marinated Chilled Abalone with Caviar (Al G|S|SH)

BULAERES 48

Deep-fried Silver Cod Smoked with Osmanthus (A|E|G|SE)

BRI MR (A
Black Pearl Signature
Pork Knuckle Jelly (6 pieces)

HEBERELR
Cherry Tomatoes Marinated with
Sweet Fermented Rice & Osmanthus

®

®

Signature Award-winning
(A) (E) (G) (P (S) (SE) (SH)
TR EX 358 A RS i m
Alcohol Eggs Gluten Pork Soy Seafood Shellfish

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



&1 Per Pax
B13% 16
Soup of the Day (GIN|P|SE)
e 24
Shunde Style Slow-cooked Fish in Thick Broth Topped
with Crispy Fish Skin (AIEIGIPISISE)
9T 2 60 & 4 7557 38
Double-Boiled Chicken Soup with Abalone & Dried Red Mushroom (G| P |SH)
ZEEREMERD 48
Shark's Bone Soup with Fish Maw and Bamboo Pith (A|G|P|S|SE)
BESNOR KA 78

Pan-fried Shark's Fin with Hairy Crab Roe in Pumpkin Broth (AIGIP|S|SE|SH)

#1 Per Portion

R R AR A Bt 6 £ 78 5% 18
Pig's Stomach & Abalone in Whole Chicken Soup (GIP|SH)
*EAH—RMMME Pre-order of 1 day in advance

NELANE 128

Eight Treasures in Whole Winter Melon (A|EIGIP|SH)
*BAH—RMMAME Pre-order of 1 day in advance

®

Signature
(A) (B) (G) (N) (P) (S) (SE) (SH)
B Ex b3 23 A 23 i P26
Alcohol Eggs Gluten Nuts Pork Soy Seafood Shellfish

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

K% 2k Roasted Delights

ERM R A

Crown Crispy Roasted Pork Belly (AIGI|PIS)

T PE T BB R

BBQ Premium Iberico Char Siew (A|EIGINI|PIS)

&1 Per Portion
30

42

pug
®

BOHRRFRY 108
The Black Pearl Peking Duck (AIE|IGIN]|S|SH)

*HitE4E 8 H 9044 Estimated waiting time of 90 minutes

ERBFARBERETE 198
Peking Duck topped with Shaved Foie Gras & Caviar (AlEIGIN|S|SH)

*I SR B A9040 4 Estimated waiting time of 90 minutes

I REH E®2E: Peking Duck second course add-on:

A Salt & Pepper (AIGIS|SE) 18
BELTEANE K HE Diced Duck with Osmanthus Flower & Lettuce (A1G[S|SH) 18
WY IR E Shredded Duck Ee-Fu Noodles (G [S|SH) 18

243 Half Portion

Jfe B2 XOXE K 42 3L 4% 228
Crispy Roasted Pig Stuffed with (J\#I 8 pieces)
XO Glutinous Rice (A|GIP|S]|SH)

*BAH—RMAME Pre-order of 1 day in advance
£ R Half

R 208
Roasted Suckling Pig (AIGIPISISH)
*BAH—RMAME Pre-order of 1 day in advance

—1# Full Portion

428
(754 16 pieces)

—R Whole

398

Jfe B2 X O X% K It 3L 4%

%}?%AEZW—% Crispy Roasted Pig
The Black Pearl Peking Duck Stuffed with XO Glutinous Rice

® @

Signature Award-winning
(A) (E) (G) (N) (P) (s) (SH)
B Fx 2R BR A 2% m
Alcohol Eggs Gluten Nuts Pork Soy Shellfish

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




&g # Live Seafood

SA T Fresh Empurau
*EA—RMATE
Pre-order of 1 day in advance

EREI Coral Trout

4T3 Red Garoupa

%% # Turbot
A JRH Brown-marbled Grouper

L% Marble Goby

Bt Seasonal Price

o

& KM &
BRRE
BN
EEFS

IR

-

EH% Cooking Method

Steamed with Aged Preserved Radish (G1S)
Steamed Hong Kong Style with Superior Sauce (G| S| SE)
Steamed Teochew Style (G| S)

Traditional Style Steamed with
Black Fungus and Red Dates (G| P|S|SH)

Deep-fried & Served with Superior Sauce (G| S)

N A EF Australia Lobster

B A EF Boston Lobster

2 Geoduck
*EHAHARNMARE

BB 2 K% SriLankan Crab
EH—RMATE

Pre-order of 1 day in advance

A3L¥F Giant River Prawns

Pre-order of 2 days in advance

Bt Seasonal Price

o

EH% Cooking Method

=

FERR Chilli Crab Sauce (GIEIN)
a5 Wok-baked in Superior Broth (G| P)
EZW Wok-fried with Ginger & Onions (A|G|P[S)
2R Simmered & Wok-fried with Sarawak Black Pepper (G1S)
@ A AR Simmered & Wok-fried with Sarawak White Pepper (G |S)
@ EEXE Bi Feng Tang Style Wok-fried with Garlic & Dried Chilli (G| S)
@ B HATAZ Wok-fried in Sweet & Spicy Lemon Sauce (G D)
\;K
®
Signature
(A) (E) () (G) (N) (P) (s) (SE) (SH)
TERE k£ LR >33 BER #A 2% gt n
Alcohol Eggs Dairy Gluten Nuts Pork Soy Seafood | Shellfish

*Prices listed are in Singapore dollars and are subject to prevailing government tax & service charge
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Sea Cucumber with Scallion
e

mages shown are for illustration purposes only



* @

®

ek / #E Dricd Scafood / Scafood

&L Per Pax
mARLEBRY T 16
Steamed West Australia Scallop with Garlic & Vermicelli (G|S|SH)
* ZAFHE Minimum order of 2 pieces
Jfe % H 8 & FO 1R hE & 28
Crispy Scale Amadai with Pineapple & Spices Signature Sauce (SE)
ARERLBES 58
Braised Sea Cucumber stuffed with Shrimp Paste (AIGIP|S|SE|SH)
BAR10LES T 88
Braised Dried 10 Head Golden Abalone with Scallions (A|GIP|S|SH)
HEREOEIEI0LEH 168
Braised Dried 10 Head South African Candied Abalone (A|G|P|S|SH)
WHERELEIE6LH 488

Braised Dried 6 Head South African Candied Abalone (A|G|P|S|SH)

#1 Per Portion
BRI EES 68

Braised Sea Cucumber with Scallion (A|G|P|S|SH)

BRI R 38
Deep-fried Prawns coated with Salted Egg Yolk (E|G|SH)

7 15 R 4R R o B 2R 38
Wok-fried Prawns with Sarawak White Peppercorn (AlE|IGISISH)

R FREF 48
Sautéed West Australian Scallop with Asparagus (AJE|G|SH)

B &I X0 X a3 3k 42
Wok-fried Sliced Red Grouper with Homemade XO Sauce (A|G|P|SE|SH)
SRR 68

Poached Sliced Red Grouper with Carrot & Sauerkraut Broth (G| P|SE)

® ®

Signature Award-winning
(A) (E) (G) (P) (s) (SE) (SH)
B Ex R A X gt m
Alcohol Eggs Gluten Pork Soy Seafood Shellfish

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



BAARZTE &
Poached Nai Bai and
Dried Scallops in Superior Broth

*Images shown are for illustration purposes only
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A % Meats

#12 Per Portion

¥ e EMGEE
Moutai Flambé Crispy Chicken (A|G|S)

WEKREEREEETEA

Sweet & Sour Iberico Pork with Hawthorn & Aged Black Vinegar (GI|PI[S)

MR 5 76 Bt 7R 3R A

Braised Dongpo Pork Belly with Aged Hua Diao (A|GI|P[S)

MR R A8 T A MR

Stir Fried Diced Angus Beef with Black Pepper Sauce (A|G|S|SH)

HERmASTLE

Baked A5 Wagyu with Osmanthus Sauce (G|S)

B8 / #E Beancurd/ Vegetables

48

32

36

38

98

&1 Per Portion

ZFHHRE

Seasonal Vegetables

TREZEH

Sauteed French Beans with Minced Pork & Dried Chilli (A|G|P|S]|SH)

DRIBFZR

Sauteed Hong Kong Kai Lan with Prawn Paste and Minced Pork (A|G|P|SH)

BAERATA XK

Poached Nai Bai and Dried Scallops in Superior Broth (AIGIP|SH)
LN RRFERE

Stir-fried Morel Mushrooms stuffed with Prawn Paste

and Chinese Yam (A|G|SH)

BHEAENBHEE

Braised Homemade Beancurd with Wild Mushrooms
and Minced Pork (EIGIPISISH)

BEEHEEE

Braised Homemade Beancurd with Assorted Seafood (A|E|G|P|S|SH)

® @

Signature Vegetarian options are available upon request
(A) (G) (P) (s) (SH)
B R i 23 m

Alcohol Gluten Pork Soy Shellfish

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

18

24

24

26

38

24

58



PRARJR KL 8 8 KO R B AR B2 2R K
Stir-fried Mini Buddha Jump Over The Wall
with Pearl Rice

*Images shown are for illustration purposes only



R @ ¥ Rice - Noodles
£ Per Pax
PR R KL 40 & k06 Bk IS R S 2R K 68

Stir-fried Mini Buddha Jump Over The Wall with Pearl Rice (AIGIP|SISE|SH)

#17 Per Portion

M IR 24
Yangzhou Fried Rice (AIEIGI|P|S|SE)

ENEEBBHEYIR 32
Black Truffle Egg White Seafood Fried Rice (E|IG|S|SE|SH)

& X XORE KR 32
Stir-fried XO Glutinous Rice (EIG|P|S|SH)

& RUBA M B8 T 32
Teochew Pan-fried Hor Fun with Seafood (E|G|SE|SH)

BNERELA 38
Black Truffle Silky Egg Beef Hor Fun (EIGI|P|S|SH)

BB A BT R 4L R 38
Claypot Prawns with Pepper and Glass Noodles (G| S|SE|SH)

& 59 R BE ok 8 A7 1R 48

Cantonese-Style Claypot Rice with Chinese Sausages (GIP[S|SH)
* EEMR454% waiting time of 45mins required

BRI L A BRI 108

Chef's Signature Boston Lobster Rice (GIP|S|SH)

®

Signature
(A) (E) (G) (P) (S) (SE) (SH)
TERE Ex b3 YA 2% gt m
Alcohol Eggs Gluten Pork Soy Seafood Shellfish

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



Re/NEE GHF)
Xiao Long Bao (3 pieces)

*Images shown are for illustration purposes only



#* & Steamed Dim Sum

BEEZHK (3H)
Black Pearl Truffle Wild Mushroom Dumplings (3 pieces) (VIG)

BIEKREIFR (34)

Sakura Crystal Dumpling Prawn Dumplings (3 pieces) (G|P|SH)

R&/NER (34)

Xiao Long Bao (3 pieces) (AIG|P)

FWE TR (3HE)
Chopped Chillies Scallop Dumpling (3 pieces) (G| SH)

REMBHBEERET (34)
Quail Egg Siew Mai with Black Truffle (3 pieces) (EIG|P)

¥ Chee Cheong Fun

GiEaR SANT R

Shrimp Rice Roll (GISISH)

Iberico Char Siew Rice Roll (AJE|IGIN|P]S)

B e % 5T 2 ¥

Crispy Shrimp Rice Roll with Asparagus (G|S|SH)

YE « ¥§ « RI Fried - Baked - Pan-fried

Fue Nl (34)
Shredded Pumpkin Yam Cake (3 pieces) (G|V)

fadERE (3#4)

Pan-Fried Minced Wagyu Bun (G [S)

BREEWLE (34)

Crispy Snow Skin Bun (AIDIEIGIN|PIS|SH)

BABRETE M (414F)

Radish Cake with Sakura Ebi (4 pieces) (G|SH)

REEXRTERR 3M#)

Iberico Char Siew Puff Pastry (3 pieces) (GIP|S|SH)

REER (3H)
Bird's Nest Egg Tart (3 pieces) (E|1G)

®

#1» Per Portion
9

12

12

%1 Per Portion
12

12

#1 Per Portion
9

12

12

12

15

16

Signature
(A) (E) (G) (P) (S) (SH) (V)
B &% 37 A XS Nk xR
Alcohol Eggs Gluten Pork Soy Shellfish | Vegetarian

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



& Desserts
&1 Per Portion

WU EHMESHR (3K 15
Mao Shan Wang Durian Mochi (3 pieces) (D)

#fI Per Pax
AR 8
Chilled Pink Guava Puree with Guava & Pickled Mango (D)
KEEFR 9
Chilled Sweetened Yam Paste with Yam Ice Cream (D)
A B A= TR Bk AR 9
Almond Cream with Peach Gum
K AEeNE O5/#) 9
Mini Pumpkin with Pumpkin Puree Sago (Chilled/Hot) (D)
MESCIERE () 38

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

®

Signature
(D)

Wl &
Dairy

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



LS E
Chilled Pink Guava Purece with
Guava & Pickled Mango

*Images shown are for illustration purposes only




