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Fhrstlich.
Regal.

Edel.
Noble.

Traditionell.
Traditional.

BAROCK



H 54.3001.6030
54.3001.6040

Menueloffel
213 mm/8'/2 in.

table spoon
cuiller de table

. cuchara mesa

C e —— cucchiaio tavola
e

Il 54.3002.6030
54.3002.6040

Ee—
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1 54.3003.6037
54.3003.6047

L ee—

M 54.3003.6039
54.3003.6049

L e—

[ 54.3004.6030
54.3004.6040

M 54.3005.6030
54.3005.6040

M 54.3006.6037
54.3006.6047

1l 54.3006.6039
54.3006.6049

H 54.3007.6030
54.3007.6040

M 54.3009.6030
54.3009.6040

o

Menuegabel
212 mm/81/2 in.

table fork
fourchette de table
tenedor mesa
forchetta tavola

Menuemesser*
235 mm/9/s in.

table knife*

couteau de table*
cuchillo mesa*

coltello tavola cutinato®

Menuemesser*
235 mm/9/s in.

table knife*™

couteau de table™
cuchillo mesa™

coltello tavola cutinato™

Vorspeisenloffel
196 mm/[73/s in.

dessert spoon
cuiller a dessert
cuchara postre
cucchiaio frutta

Vorspeisengabel
195 mm/73/s in.

dessert fork
fourchette & dessert
tenedor postre
forchetta frutta

Vorspeisen-

messer*
217 mm/8/2 in.

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

Vorspeisen-

messer**
217 mm/8/2 in.

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

Kaffeeloffel
136 mm/5'/2 in.

tea/coffee spoon
cuiller a café
cuchara café
cucchiaio caffé/té

Espresso- /
Mokkaloffel
108 mm/41/2 in.

demi-tasse spoon
cuiller a8 mocca
cuchara moca
cucchiaio moca

M 54.3010.6030
54.3010.6040

M 54.3011.6030
54.3011.6040

BAROCK »3000«

Vorspeisen- [
Dessertloffel

156 mm/6'/4 in.

- e coffee/tea spoon, large
e'_w cuiller a café/thé, grande

cuchara a café/té, grande
cucchiaio caffé/té, grande

Gourmetloffel
194 mm/73/+ in.

gourmet spoon
cuiller a sauce

S, . cuchara gourmet
A == cucchiaio gourmet

M 54.3035.6030
54.3035.6040

—

Fischgabel
190 mm/7'/> in.

fish fork
fourchette a poisson

e, tenedor pescado

W
forchetta pesce

M 54.3036.6030
54.3036.6040

Fischmesser
214 mm/81/2 in.

fish knife
couteau a poisson
———= cuchillo pescado

e ———
— coltello pesce

M 54.3064.6030
54.3064.6040

Kuchengabel
157 mm/6'/4 in.

cake fork
fourchette a gateau

= —— tenedor lunch

forchetta per dolce

M 54.3066.6039 Brot- /
54.3066.6049 Buttermesser™
170 mm/63/4 in.
. ~. bread/butter knife™
=== outeau de table™
cuchillo lunch*™
coltello per dolce™
H 54.3072.6030 Limoloffel
54.3072.6040 220 mm/g:f in.

S

M 54.3078.6039
54.3078.6049

iced tea spoon

cuiller a soda
—— cuchara refresco
cucchiaio bibita

Steakmesser**
242,5 mm/9'/2 in.

steak knife*™
couteau a steak™

. . cuchillo steak™
coltello da bistecca™

M 54.3089.6030
54.3089.6040

Tassenloffel
174 mm/7 in.

round bowl soup spoon
cuiller a bouillon
cuchara sopa

C,.——__.qu ——— o cucchiaio da brodo
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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 54 3000 6030

perfekt versilbert

perfectly silverplated
chromage parfait

plateado perfecto

perfetta placcatura in argento

B 54 3000 6040
Cromargan®, poliert
Cromargan®, polished
Cromargan?®, poli
Cromargan®, pulido
Cromargan®, lucido

Barock akzentuiert erlesene Menii- With its traditional beauty, Barock
folgen mit seiner traditionellen accentuates the fine-dining expe-
Schénheit. Filigrane Ornamente und rience. Elegant embellishments and
tropfenférmige Griffe unterstreichen drop-shaped handles add to the
die Eleganz festlicher Tafeln. sophistication of any festive table.

15

BAROCK



