Chef Dee Chan R #K

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
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Set Menus

Daily, 11.30am to 2.30pm & 5.30pm to 9.30pm
*minimum of 2pax to order
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Wl 48 B AR e
Crispy Scale Amadai with
Pincapple & Spices Signature Sauce

*Images shown are for illustration purposes only



DHBLER
Pearl Deluxe Set
$128 / pax

EPR=F

The Black Pearl's Trio Appetiser Platter
I K B EEEFIX Sakura Crystal Prawn Dumpling (G | P | SH)
EINEEIEE T Quail Egg Siew Mai with Black Truffle (EIGIPISISH)

R AETF1R Chopped Chillies Scallop Dumpling (G | SH)

EmEET4R

Crab Meat & Crab Roe Broth with Shredded Fish Maw (A|G|P|SH)

® EIFEEHE

BBQ Premium Iberico Char Siew (GIN|P[S)

® @ mEptRaREes

Crispy Scale Amadai with Pineapple & Spices Signature Sauce (SE)

ERREET

Crispy Taro with Quinoa (E|IGIPIS)

e K L2 IR

Seafood Crispy Rice in Superior Broth (G|P|SE|SH)

AHEeE

Chilled Pink Guava Puree with Guava and Pickled Mango (D)

® ®

Signature Award-winning
(A) (D) (E) (G) (N) (P) (s) (SE) (SH)
BN Wil & k£ >3 BR YA 2% gt n
Alcohol Dairy 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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DB EEER
Pearl Premier Set
$198 / pax

EOR=F

The Black Pearl's Trio Appetiser Platter
75 EFAEREF 75°C Drunken Prawns (A G| S|SH)
KEFEKRER Otah Mousse on Crispy Fish Skin Topped with Tobiko (D|G|SE|SH)
@ YL F ZEXE X BBQ Premium Iberico Char Siew (GINIPIS)

ERERERR

Braised Fish Maw Broth with Crab Meat and Crab Roe (A|G|P|SH)

® =+ Ewasfost

Stir-fried A5 Wagyu with Black Pepper Sauce (A|GI|S|SH)

%203 FEIET 4

Braised Dried 20 Head South African Abalone (AIGIP|S|SH)

AU LA TR T

Steamed West Australia Scallops with Garlic & Vermicelli (G|S|SH)

® BRRLTAIFRIR

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

BLEEHEBHEREER

Mao Shan Wang Durian Mochi with Bird’s Nest Egg Tart (DIE|G)

®

Signature
(A) (D) (E) (G) (N) (P) (s) (SE) (SH)
BN Wil & k£ >3 BR #A 2% pid n
Alcohol Dairy 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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Pearl Classic Set

(Available for lunch only)

PREIREE

S88 / pax

The Black Pearl's Trio Dim Sum Platter

LK B EEEFTX Sakura Crystal Prawn Dumpling (G P | SH)

R

Ik Black Pearl Truffle Wild Mushroom Dumpling (VIG)

S
R IR

Chopped Chillies Scallop Dumpling (G| SH)

Soup of the Day (GIN|P|SE)

%Kiz

® EIFEEHE

BBQ Premium Iberico Char Siew (GIN|P[S)

60R X B HRALIE

Steamed Red Garoupa Fillet with 60-Day Fermented Yellow Capsicum (G|S|SE)

(A)
TEXE
Alcohol

Fried Hong Kong Kai Lan with Garlic and BBQ Sauce (A|GI|S|SH)

(D)

il &
Dairy

(E)
5
Eggs

POtHTIER 2

IR RN RE I IR

Chinese Sausages Fried Rice with Black Truffle Sauce (E|G|P|S[SH)

At SIS

Chilled Pumpkin Puree with Sago (D)

(G)
>3
Gluten

®

Signature
(N) (P)
BR YA
Nuts Pork

(SE)
et

Seafood

(SH)

E
Shellfish

V)
&

Vegetarian

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



e

e
A&

KIREAESNE (OF/7)
Mini Pumpkin with Pumpkin Purce Sago
(Chilled/Hot)

*Images shown are for illustration purposes only



PHARREESR
Vegetarian Set

All dishes will be served in individual portions according to party size.

$128 / pax

EUH%R=F

The Black Pearl's Trio Appetiser Platter
PHE 23k Black Pearl Truffle Wild Mushroom Dumpling (V| G)
¥4 &M% Shredded Yam Pumpkin Yam Cake (G)
WEZJEH Beancurd Cube with Salt & Pepper (G)

RERTHE

Vegan Crab Meat with Assorted Mushrooms in Beancurd Broth (G)

PRES L AR k%8

Deep Fried Lion Mane Mushrooms with Sweet & Sour Sauce (G)

REEE SRR

Stir-fried Seasonal Vegetables with Fresh Lily Bulbs, Black Fungus and Snow Fungus (G)

XA NTBEZI]E

Braised Sliced Mock Abalone with Beancurd and Broccoli (G[S)

RANEEFRANIR

Braised Rice with Wild Mushroom and Black Truffle (G[S)

RIRENESNE (O5/#)

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

Wkl 35 CES xE

(D) (G) (S) (V)
Dairy Gluten Soy Vegetarian



