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Stimmig.

Harmonious.

Pragnant.
Distinctive.

Dezent.
Discreet.

SOLID



M 10.7901.6060
12.7901.6040
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M 10.7902.6060
12.7902.6040
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M 10.7903.6067
12.7903.6047

Menueloffel
212 mm/8/s in.

table spoon
cuiller de table
cuchara mesa
cuchiaio tavola

Menuegabel
210 mm/8/s in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
246 mm/93/s in.

table knife*
couteau de table*

a )g cuchillo mesa*

M 10.7903.6069
12.7903.6049
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M 10.7904.6060
12.7904.6040
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M 10.7905.6060
12.7905.6040
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M 10.7906.6067
12.7906.6047
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H 10.7906.6069
12.7906.6049
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M 10.7907.6060

coltello tavola cutinato®

Menuemesser*
239 mm/9'/2 in.

table knife™

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
190 mm/7'/2 in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
188 mm/[7'[2 in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-
messer*
220 mm/83/s in.

dessert knife*
couteau a dessert*
cuchillo postre*
coltello frutta®

Vorspeisen-
messer**
214 mm/8'/> in.

dessert knife*™
couteau a dessert™
cuchillo postre™
coltello frutta™

Kaffeeloffel

12.7907.6040 136 mm/5ifs in.
tea/coffee spoon
cuiller a café

&S, Cuchara cafe
S cucchiaio caffé/té

H 10.7909.6060
12.7909.6040

N

Espresso- /
Mokkaldffel

108 mm/41/s in.

. demi-tasse spoon

cuiller a mocca
cuchara moca
cucchiaio moca

M 10.7910.6060
12.7910.6040
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M 10.7911.6060
12.7911.6040
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M 10.7935.6062
12.7935.6042

M 10.7935.6063
12.7935.6043
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M 10.7940.6060
12.7940.6040
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M 10.7964.6060
12.7964.6040

SOLID »7900«

Vorspeisen- [
Dessertloffel
159 mm/6'/4 in.

coffee/tea spoon, large

cuiller & café/thé, grande
cuchara a café/té, grande
cucciaio caffé/té, grande

Gourmetloffel
190 mm/7'/> in.

gourmet spoon
cuiller a sauce
cuchara gourmet
cucchiaio gourmet

Fischgabel
188 mm/7'/> in.

fish fork

fourchette a poisson
tenedor pescado
forchetta pesce

Fischmesser
209 mm/81/4 in.

fish knife
couteau a poisson
cuchillo pescado
coltello pesce

Austerngabel
149 mm/53/4 in.

oyster fork
fourchette a huitres
tenedor ostras
forchetta per ostriche

Kuchengabel
160 mm/6'/a in.

cake fork
fourchette a gateau

%‘;{ tenedor lunch

M 10.7966.6069
12.7966.6049
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M 10.7972.6060
12.7972.6040

—_—

~

M 10.7978.6069
12.7978.6049

M 10.7989.6060
12.7989.6040
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forchetta per dolce

Brot- /

Buttermesser
170 mm/6%[a in.
bread/butter knife*
couteau de table™
cuchillo lunch*
coltello per dolce™

X%

Limoloffel
220 mm/8%/ in.

iced tea spoon
cuiller a soda
cuchara refresco
cucchiaio bibita

Steakmesser**
235 mm/9'/s in.

steak knife™
couteau a steak™

7 — | cuchillo steak™

coltello da bistecca™

Tassenloffel
170 mm/6%/4 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa

cucchiaio da brodo

VPE 12 Stk. [ Unit 12 pcs.
W perfekte Versilberung /
perfectly silverplated
Cromargan®, poliert /
stainless 18/10, polished
*  Hohlheft mit Wellenschliff /
hollow-handled with serrated edge
** Klingenstahl mit Wellenschliff /
monobloc with serrated edge
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H 10 7900 6060

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

H 12 7900 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan®, poli
Cromargan®, pulido
Cromargan®, lucido

Solid betont mit seiner gediegenen
und dennoch nicht alltdglichen Optik
verschiedene Inszenierungen ziinftiger
Gastronomiekonzepte. Mit kréftigen
Formen und langen Zinken ist das Mo-
dell bestens ausbalanciert.

Solid has a dignified, yet extraordinary
appearance and can complement a
range of different looks for authentic
catering concepts. With its powerful
forms and long tines, this collection
is perfectly balanced.
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SOLID



