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BLUE MARBLE
DN,

STEAK & GRILL

The Newest Steak & Crill Restaurant
with seaside fine dining seaside high-quality

Savor the imported steak with perfect seaside
at “ Blue Marble Steak & Crill Restaurant ”,
Novotel Marina Sriracha & Koh Si Chang

Blue Marble KasokisnouBUs Steak & Grill iUalku3on:ia i@éwitiontumws:=au Fine Dining
U KoJo1K1s Blue Marble Tssiisu Novotel Marina Sriracha & Koh Si Chang
aifinaumwidsy ouusudiyuayuau foiluadssAvaina Steak Lover Mikaty

IWS1=NISINISUAAASSAINNAUBUITYUS:AUUNUISIR TKMUlAauaaInulaiadnASsIs




Appetizer

Homemade Salmon Gravlax US. Scallop | seared scallop | mango sauce
(chef recommended) pan-fried mango | walnut

marinated salmon | salad | honey dressing KovisadendswwSousoausuig

Uawunsauouniininoane THB 290

THB 280

Foie Gras & Caviar (chef recommended) Tiger Prawn Arabiata

pan - fried Foie Gras | caviar | peach sauce tiger prawn | arabiata sauce | shaved parmesan
melba toast fuaisidodnsodusVaINAWSNIAI
AukuESWw3auan3usiazsodanive THB 450

THB 390

Normandy Oyster Beef Tartare Chicken Liver Paté
(minimum 3 pieces per order) marinated raw beef | potato chip chicken liver | crusty bread
KouUISUUSIIA (Vumeeatiou 3 #d) egg yolk dulrunalaadsaaaidswwsouvunliou
THB 125 / piece / sobu iodulunuEiWwsouinSasremavnnaay THB 220

THB 350

Prices are subject to 10% service charge and -m-..gmmant..tax; | s1igaNisouATUSMS 10% uam'lilgaémﬁ'-u 7%




Creamy Mushroom Soup
(chef recommended)
truffle foam | homemade garlic brioche

suAsurIdsWwsaunswinaiwunazvuudiuSsasns:inisy

THB 250 Cream Corn Crab Chowder
homemade garlic brioche
suasuvDiwaitiaynasvuudiusyasns:inuu

THB 290

Classic French Onion Soup
cheesy bread
sURKouUsIAaiasvuuliousa

THB 220

Tomato & Carrot Soup | rolled puff pastry
sUnAsonusvaInAid@sWwsaundunidiou

THB 220

Japanese Pumpkin Cream Soup
(chef recommended)

pumpkin ball | rolled puff pastry
sUWnnastJuidswwsouanwinnoanoaniaziiounsou
Italian Cioppino | blue mussel | prawn THB 220

squid | homemade garlic brioche

sUn=ziadlnddnudsu

THB 290

‘Prices are subject to 10% service charge and 7% government tax. | synilgaliisourtusnIs 10% nasmiyariy 7%




Cocktail Salad (chef recommended) Foie Gras Rocket Salad

apple | celery | strawberry | shrimp | walnut balsamic reduction
aanuallna-seafenina aandnsonmMANazAUKIUSINGaAUABIUA

THB 290 THB 350

Smoked Duck Salad Caesar Salad
smoked duck breast | mixed salad cos lettuce | crouton | bacon | shaved parmesan

honey lime dressing homemade dressing | 63 degree egg
- - ¥ o~ %5 = - [ % S - '
damoniUasun3uliazuindanuiiiv=un aandnmanaaidswwsouaantsid wpau wiuswusa naziv

THB 290 THB 290

Prloasaresubpcttem%mcechargeandmwttax | sigshisourusms 10%aamﬁ1¢an"nﬁ'u 7%




Seafood & Fish

Surf & Turf (chef recommended)
beef tenderloin | giant tiger prawn
us. scallop | snow pea | mushroom
idoduluooainsids fiuaeido Kovisadend
iaswwsoumkunasiin

THB 1,290

Grilled Canadian Lobster
IAUWIRYUIDUAINDS KUNAYUTWSE

THB 1,690

Butter Poached Lobster
asian salad | spaghetti pasta | garlic spinach
AUUIRgUddUIRASAUILYIASWWSoU dan adunini dnivy

THB 1,690

Grilled Blackened Spiced Snow Fish
ratatouille | caviar | lobster bisque sauce
UanRuskiininsaamAguidswwsouagion Andus
llassoddaudinos

THB 790




Signature Sharing

Steak Café De Paris (chef recommended)
sirloin steak 350g | herb butter sauce | french fries | caesar salad (2 person)
iiaduuanisiugayulwsidswwsau Budsinoanazisidaan (dmsu 2 mu)

THB 1,590

Australian Wagyu Tomahawk Cutlet Meat Cut Plattes | beef rib eye | beef sirloin
14 -15kg (3 - 4 person) rack of lamb (3 - 4 person)
ilonMinugaia ukiln 1.4 - 1.5 flansuy 1tiasuo1e duuan nassiasinn: g1sou (dKsu 3-4 )

(dwsu 3-4 ) THB 3,500
THB 2,900

All the steaks served with signature sauce (classic red wine, foie gras sauce, Thai roasted chili dip)
Fondant potato, garlic confit and roasted tomato

Prices are subject to 10% service cha_rg_e'and".’i%.gmemant.tax | symigahisouriusms 10% nam]iu;éjnifd 7%




Rib-Eye 280 gr
dunsausaainsiasy 280 nsy

THB 1,290

Australian Wagyu Beef Marbling 4-5

Tenderloin 240 gr dulueeanside 240 nu Sloiw Caaked Beak Shoit Hibs

THB 1,290 mashed potato | snow pea | mushroom
siassdsublinnadswwsouiuua fokunaifin

Rib-Eye 280 gr dunsavosainsids 280 n3u THRB 750

THB 1,290

Sirloin 280 gr duuensoainsids 280 nsu
THB 1,190
Beef Bourguignon
Sirloin & Foie Gras 280 gr mashed potato | mushroom | onion | carrot

|ﬁaﬁuuanaaam5|§aﬁuﬁuﬁ1u 280 NSy IUOF!UbUlIﬂJIIaﬂI‘iﬁ'I Koulknd nAsoni@swwsouiiuum

THB 1,590 THB 550

Flank Steak 280 gr iioriesdouans 280 n3u
THB 790

All the steaks served with signature sauce (classic red wine, foie gras sauce, Thai roasted chili dip)
Fondant potato, garlic confit and roasted tomato




New Zealand Lamb
grilled rack of lamb | ratatouille | roasted potato | rosemary sauce | mint jelly
Biasanzgnaswwsovdndaniaziuou

THB 990

4 Hours Lamb Shank | slow cooked lamb shank | mashed | potato
vinssudswwsasuisuun

THB 550

ject to 10% service charge and 7% government tax. | siniialisoususnis 10% nasmeyanmivy 7%




Duck Twist | crispy duck breast

slow cooked duck leg | mashed potato
orange sauce | asian salad
aniUansounasvulasublnny @swwsouliuuanassoddy

THB 590

Duck Confit | duck leg | asian salad
seared peach | peach sauce
villasu i@swwsouaan gniwisenJnazsodaniis

THB 590

Roasted Half Garlic Chicken
lemon chicken | snow pea | mushroom
Tnksunns=ifoy 1I3SWwsoufoknunaziin

THB 490

Kurobuta Pork Chop
asparagus | roasted potato | pepper corn sauce
duuonfinnszanalsun: 1IFSwWwsou Tusulazsaawsningsou

THB 690

Coq Au Vin | chicken in red wine
mashed potato | mushroom | onion | carrot
adwnlnsubunamaziin Koulknd 1Asen
idSwwseuiurouun

THB 490




Side dishes

Truffle Mashed Potato iuusifianswina
THB 120

Grilled Mix Vegetables dangu
THB 150

Stuffed Tomato usveinaAgaldsu

THB 120

Garlic Spinach anlvudansaifiew

THB 120

Buttered Mushroom iadniue
THB 120

Roasted Baby Potatos iudssou
THB 120

House made bread

Soft Roll & Brioche
vuwdisawnlsa llazusgas

THB 120

Garlic Brioche (chef recommend)
vupdaussosnszinay

THB 120

All bread serve with signature butter
( garlic herb, chili batter, salted butter )

Dessert

Chocolate Lava with Strawberry
uanin||ama131:|a~ansaluass

THB 290

Crépe Suzette Cappuccino Créme Brulee Mille-Feuille with Daily Sorbet
with Vanilla Ice Cream with Mixed Berries Mixed Berries (chef recommend)
(chef recommended) awBlinSuualagiaswwsouluasssoy vumﬁ:m_:afnéd's"ma ndunlaviwTdtiaasuy
insUdSaiAaiasww3oulonnsudta THB 290 NUIVSSSIL 1IasWwsauIsasiun

THB 290

THB 290

‘Prices are subject to 10% service charge and 7% government tax. | simigalisouATUSNIS 10% nam'lilgaﬁm‘r'i.l 7%




WINE LIST

CHAMPAGNE nsuidey

Moét & Chandon Brut Imperial, Epernay France NV
Moét & Chandon Brut Imperial

Epernay France NV

SPARKLING WINE auréanaviu
Sensi Prosecco 18K Pure Gold Sparkling Brut
Veneto Italy NV

ROSE AND SWEET WINE Thulsis na: oikoau
Batasiolo Splarkling Sweet Moscato, Italy NV
Chéateau Colbert Cannet Rose Provence, France

WHITE WINES Duw1d

Cloudy Bay Sauvignon Blanc

Marlborough New Zealand

J. Moreau & Fils, Chablis France

Robert Mondavi Private Selection Chardonnay

Napa Valley USA

Chanson Bourgogne Chardonnay, France

Xanadu Chardonnay Margaret river, Australia

Villa Maria Sauvignon Blanc, Marlborough New Zealand
Michel Lynch Sauvignon Blanc Bordeaux AOP, France
Sensi Collzione Pinot grigio DOC, Veneto ltaly
Montrouge Chardonnay IGP, France

La Betulla Chardonnay, Italy

RED WINE Tounav

Cloudy Bay Pinot Noir Marlborough, New Zealand
La Spinetta Barolo Garretti DOCG, Piedmont Italy
Stonefish Reserva Shiaz Barossa Valley, Australia
Santi Solone Valpolicella Ripasso DOC, Veneto Italy
Robert Mondavi Private Selection Cabernet Sauvignon
Napa Valley USA

Robert Mondavi Private Selection Pinot Noir

Napa Valley USA

Peppoli Chianti Classico DOCG, Tuscany Italy

La Miraculeuse Bordeaux AOP, France

Stony Bank Pinot Noir Marlborough, New Zealand
Michel Lynch Merlot Organic Bordeaux AOP, France
La Celia Pioneer Malbec, Mendoza Agentina
Chateau La Gravelle AOP, Bordeaux France

Hugo Casanova Merlot Reserva, Maule Valley Chile
Hugo Casanova Cabernet Sauvignon

Reserva Maule Valley, Chile

La Betulla Cabernet Sauvignon, ltaly

cl.
75

20

75

75
75

75
75

75
75
75
75
75
75
75
15/75

75
75
75
75

75

75
75
75
75,
75
75
75
75

P
1575

Glass

260

260

Bottle
6,500

1,700

2,200

1,900
1,500

4,700
3,000

2,200
2,000
2,000
2,000
1,700
1,500
1,500
1,200

6,500
4,000
2,200
2,200

2,200

2,200
2,200
2,000
1,700
1,700
1,700
1,700
1,500

1,500
1,200

SAKE ain

REISHU sy
Kamozuru-kuranama a:lugs
Hakutsuru a:Ads

Kisakura Yamahai Az1ns: g:u:o

Shochu T

c. Bottle Umeshu 9iu:y
72 1,400 Choya Umeshu lse: RIIVES
30 700 Choya Umeshu lse: 91Uz
30 400 sake a@in

Daijinjyo Tadulo Tnas

Kamotsuru-Reionzou Nama Kakoi Taluys 72 2,800 Kisakura Yamahai Avns: g:u:lo
72 2,800 Kamozuru-Honjyozo F‘I:TU:E!§ souloly

Torikai Kome Tnsla Tnius
lichiiko 891n:
Kurokirishima AlsASTLA

72 2,200 Kikusui karakuchi Anye A:sS:AT
72 2,200 Ozekiloisn

cl.
72
30

72

180

72
72
30

Bottle
1,800
950

2,800
2,200
1,300
1,000

600



PLUNE’ N

BLUE MARBLE

SIGNATURE COCKTAILS

Sriracha Mary ASS157 U3
Vodka, Tomato Juice, Nam-Pla
and Sriracha Chili Sauce 320

Glass

Tom Yum Tini dugnid
Vodka, Vermouth, Lemongrass,
Kaffir lime, Galangal, Chili, Brown Sugar, Lime Juice 320

Siam Sling d81u dav
Gin, Cherry Brandy, Pineapple,
Grenadine, Soda 320

Yuzu Mojito g3 Tudla:
Rum, Freshly Squeezed Yuzu Juice, Soda,
Lime, Mint, Syrup 320

Daiginjo Daquiri Tafiul® naA>3
Sake, Rum, Lime, Syrup 320

Holy Julep Toa gidu
Bourbon, Mint, Confectioner's Sugar, Holy Basil 320

SPARKLING aursandv

French 75 wsud 75
Prosecco, Gin, Lime and Sugar 360

Bellini luaad
Prosecco, White Peach Purée 360

Rossini soadid
Prosecco, Strawberry Purée 360

Aperol Spritz 9:1UTsa-ausad
Spritz Prosecco, Aperol and Soda 360

REFRESHING MOCKTAILS ziwsago gonina

THAI - LEMONADE Tne 1auauiua

Coriander, Almond Syrup, Lime and Ginger Ale 140
PINEAPPLE - MINT TwdnouiUa Guri

Pineapple, Mint Leaves, Lime, Sugar and Soda 140
STRAWBERRY - LEMONGRASS aasalua§§ lauaunsaa
Strawberry, Lemongrass , Lime and Soda 140
BEERS e cl. Bottle
Hoegaarden Tomgidu 33 280
Hoegaarden Rosé Tonsidu Tsig 25 280
Corona Ialsun 35 240
Asahi 21613 33 130
Heineken TaiuiAu 33 130
Singha duK 33 120
Chang 310 33 120

RECOMMENDED COCKTAILS

Aonina nustin

Marina Bay wasunIug
Brandy, Apricot, Aperol, Lime Juice,
Vanilla Syrup, Egg White, Peychuad Bitter

Koh Loy Harbor in1:aae 9151uas
Vodka, Cherry Brandy, Passion Fruit,
Passion Fruit Monin, Lime Juice, Pineapple Juice

Si-Chang Island @30 fonaud
Rum, Orange Liqueur, Pineapple Juice,
Passion Fruit, Caramel, Angostura Bitters

Sky Haven anieiai1ou
Vodka, Midori, Elder Flower Syrup,
Lime Juice, Egg White, Smoked with Rosemary

Stargazer aonsSiniyas
Gin, Créme de Cassis,
Butterfly Pea Syrup, Orange Bitters

Altitude 26 Sadpa 26
Vodka, Orange Ligueur,
Lychee Juice, Pineapple, Coriander

Zero Gravity 31 ns13a
Whisky, Cherry Ligueur, Orange Juice,
Lime, Syrup, infused with Wood Smoke

Spiced Sriracha alud ASs1s1
Prunes infused Vodka, Créme de Cassis,
Honey, Orange Bitters and Sriracha Chili Sauce

Smoked Harvest alua s12ani
Whisky, Cinnamon 5yrup,
Apple and Orange Juices, infused with Cinnamon Smoke

Bright Ears usn 1394
Rum, Mango, Pineapple and Celery Bitters

Mallika Jaann
Gin, House-Made Flower Syrup,
Aloe Vera Juice, Uthaitip, Aloe Vera Espuma

Roseberry Thames Tsa1uass inud

Gin, Red Wine,
Lychee and Pomegranate Juices, Rose Syrup

DRAUGHT BEERS I0esaa  30cl.

50 cl.
Asahi 91813 120 200
Singha dvK 120 200

Prices are subject to 10% service charge and 7% government tax. | s1A108vIUSOUAIUSNS 10% ia:nGyaAIiy 7%

Glass

300

300

300

300

300

300

300

300

300

300

300

300

100 cl.
340
340



SOME CLASSICS ranaan fonina

Blue Mojito ua Tudla:
Rum, Malibu, Blle Curacao, Mint and Lime

My Mojito u1e Tudla:

Rum, Mint, Lime and Sugar

Choose your flavour: Strawberry, Mango, Ginger, Lychee,
Passion Fruit

Mai Tai Tkulng
Rum, Pineapple Juice, Lime Juice,
Angostura Bitter

Margarita UIN1SA"
Jose Samento Tequila, Orange Liqueur & Lime
Choose your flavour: Strawberry, Mango, Passion Fruit

Daiquiri oA
Rum, Lime and Cane Sugar
Choose your flavour: Strawberry, Mango, Passion Fruit

Singapore Sling &valUsaav
Gin, Cherry Ligqueur,
DOM Benedictine, Lime and Soda

Manhattan nuugndu
Whisky, Sweet Vermouth, Angostura Bitters

Vieux Carré 3100 A1SIS
Jim Beam Bourbon, Brandy, DOM Benedictine,
Angostura and Creole Bitters

Dark 'n' Stormy a1$n 15U aaaud
Captain Morgan Black Rum, Ginger syrup, Lime and Sugar

Long Island Iced Tea aov lonaud lodi
Vodka, Gin, Rum, Jose Samento Tequila,
Orange Ligqueur and Coke

Sea Breeze ¥ USA
Vodka, Cranberry and Grapefruit Juices

Caipirinha InUSugn
Rum, Cane Sugar and Lime

Whisky Sour 3af 5101908
Whisky, Lime and Syrup

Pifia Colada Wu1 Tnaxdn
Rum, Pineapple, Coconut Cream

Mojito Tudla:
Rum, Cane Syrup, Lime and Mint

Sidecar l[sdas
Brandy, Orange Liqueur and Lime

Cosmopolitan aaalulwannu
Vodka, Orange Liqueur,
Cranberry Juice and Lime

Negroni 1ulnsil
Gin, Campari and Sweet Vermouth

Old-Fashioned Toadiwsu
Jim Beam Bourbon, Sugar and Angostura Bitters

Martini u1$ad
Gin, Dry Vermouth

FRUIT JUICES & BLENDED thwalijaa/du Juices
Lemon U:u12, Orange U, Pineapple duu:sa 120
Mango W:Jovan, Green Apple loUiUaIded 120
Banana naoe, Watermelon laviu 120
SOFT DRINKS d1daau cl.
Coke Tnn Coke Zero Tan &l 32

Sprite aTLisn Fanta Wudn, Ginger Ale 3vi0as 19a 32

Tonic Inidn, Soda lsan, Red Bull Isaya 32/18
MINERAL WATER thiissssuund cl.
Evian 191380U1ISssSUB1G 33
Badoit udariunssssumdstaiwan 33
Mont Fleur uovdiWaauhissssus1a 50
Ice cubes Unndiv bucket

Glass

280

280

280

280

280

280

280

280

280

280

280

280

280

280

280

280

280

280

280

280

Blended
140
140
140

Bottle
60
60
60

Bottle
120
120

50
60

Gl N IKadu cl.

Glass
Hendrick's Isuasnd 3/70 340
The Botanist 102 uann:zlan 3/70 340
Bombay Saphire uouiug nswlws 3/75 260
Beefeater UWaiaos 3/70 240
VODKA ixaro0am
Stolichnaya Elit aladAug 3an 3/70 320
Grey Goose Insgna 3/75 320
Belvedere 1uainiags 3/70 320
Absolut 1oulan 3/70 240

SN

BLENDED WHISKY ixansan
JW Blue 10dula ug 3/75 680
JW Swing Ipdula Inasasv 3/70 360
JW Black 10duta nuaniaiia 3/70 260
Chivas 21 yo 821a5na 21 U 3/70 650
Chivas 18 yo 521asna 18 U 3/70 360
Chivas 12 yo 01asna 12U 3/70 280
Jack Daniels ¥ naidisa 3/70 280
John Jamesons voKupuddu 3/70 240
Ballantine's unaaiulnud 3/70 240
LI []U EUR wawonu
Harveys Bristol Cream 9113€
usanoansy 3/70 280
Drambuie asuug 3/70 280
Grand Marnier nsovd undig 3/70 280
Benedictine D.O.M. |uusunnnu a.Jo.du 3/70 280
Cherry Heering 159313850 3/70 280
Kahlua ma3§ 3/70 280
Baileys ugad loss ASu 3/70 280
Tio Pepe Fino Sherrg
filo 1010 Wiu o8 AIREIS 3/70 280
Tia Maria Coffee Liqueur
N UIS8 AWW AlABDS 3/70 240
Amaretto o:u118ald 3/75 240
Sambuca duUyY 3/75 240
APERITIF iowwosaw (kda Bendheoy)
Pernod Iwasuaq 3 200
Ricard SA1sa 5 3 200
Campari AUWIS 3 200
Martini Dry uisad QS'\EI 3 200
Martini Bianco u1saJu 1devld 3 200
Martini Rosso w1$ad soaly 3 200
Aperol 2:1UTsa 3 200

HU M ’ BUU H BUN 1Kk315U / 1KkdU2$I0U

Jim Beam Suliu 3/70 260
Havana Club 3 yo 107U 3 U 3/70 240
Captain Morgan Black fidduuasinu 3/75 240
Malibu U'!ElU 3/70 240
Bacardi U1$Aa Tari 3/70 240
TEQU“-A IKanana

Herradura Reposado

19351Q51 IISW?UTJ‘ITG 3/75 340
Cenote Tequila Blanco

gluid 1afan idevold 3/70 320
Olmeca Tequila Gold Toaiurin Tnda 3/70 240

SINGLE MAI.T WHISKY goifauoari 3an

Glenlivet 21 yo INauaida 21U 3/70 1,200
Glenlivet 18 yo Inauaisa 18 U 3/70 650
Glenlivet 15 yo Inauaiia 15U 3/70 450
Glenfiddich 18 yo InduiWadsd 18 U 3/70 650
Glenfiddich 12 yo InduWadud 12U 3/70 450
Macallan 12 yo nunpanau 12 U 3/70 650
COGNAC nouap, usua

Hennessy XO Iauluad 19fivlo 3/70 800
Hennessy VSOP 1suiuad 3ioalow 3/70 450
Martell XO wisnaa Sioalow 3/70 800
Martell VSOP w1siaa 3ioalow 3/70 450

Bottle
4,800
4,800
2,700
2,200

4,400
4,000
4,000
2,200

14000
5,500
3,200

12,000

5,500
3,200
3,000
2,400
2,200

3,600
3,600
3,200
3,200
3,000
3,000
3,000

3,000

2,400
2,200
2,200

2,600
2,200
2,200
2,200
2,000

4,800

4,000
2,400

24,000
9,200
6,600
9,200
5,600
9,200

16,000
5,600
16,000
5,600

All bottles are inclusive of 6 cans of soft drinks. Boika 1 v3a (sauthdoau 6 ns:lov)
Corkage fee: THB 500 net/bottle | Atidikdmaslod udoa: 500 uINgns



