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GUY DEGRENNE,
L'ELEGANCE FRANCAISE REINVENTEE

En 1948, Guy Degrenne révait d’offrir le beau a tous, en créant des picces qui resistent
au temps et subliment chaque repas. Plus de 75 ans plus tard, cet esprit visionnaire
demeure. Aujourd’hui, la Maison Guy Degrenne ouvre un nouveau chapitre, portee
par la famille Spruch. Les quatre freres: Antoine, Marc-Alain, Benjamin et Thomas,
s’engagent chaque jour pour faire rayonner cette Maison frangaise et perpctuer
son heritage.

Nous retrouvons notre nom historique, symbole d’¢legance et d’excellence.
Une identite graphique repensée, ¢purce et contemporaine, qui puise dans nos racines
pour mieux exprimer notre ambition : magnifier I’art de recevoir, partout dans le monde.

Dans nos trois Manufactures, a Vire en Normandie, a Limoges et en Hongrie,
se perpctuent des gestes rares. L'inox, le metal argente, la porcelaine fine : chaque
maticre raconte une histoire, celle d’un savoir-faire transmis et réinventé. Ici, I’artisanat
rencontre la précision industrielle pour creer des collections raffinées, pensées pour
les Chefs, la gastronomie et les plus belles tables.

De Paris a New York, de Se¢oul a Dubai, Guy Degrenne incarne I'art de vivre a la
frangaise : la convivialite, le gott du detail, la beaute intemporelle. Nos creations
accompagnent les hotels haut de gamme, les restaurants d’exception et les tables privees
ou chaque repas devient une experience.

Guy Degrenne, la signature frangaise du savoir-faire et du style au service de la gastronomie

GUY DEGRENNE,
FRENCH ELEGANCE REINVENTED

In 1948, Guy Degrenne dreamed of bringing beauty to every table, creating pieces that stand
the test qftime and elevate every dining experience. More than 75 years later, that visionary spirit
lives on. Today, the Guy Degrenne House opens a new chapter, driven by the Spruchfami]y. The four
brothers : Antoine, Marc-Alain, Benjamin and Thomas, are committed every day to preserving this
heritage and projecting it into the future.

We proudly return to our historic name — a symbol (y"French elegance and excellence.
A redesigned visual identity, sleek and contemporary, rooted in tradition yet expressing our ambition:
to celebrate the art qfhospitah’ty worldwide.

In our workshops in Normandy, Limoges and Hungary, rare gestures endure. Stainless steel,
silver-plated meta],ﬁne porcelain — each material tells a story (y"cmftsmansbip passed down and
reinvented. Here, artisanal expertise meets industrial precision to create refined collections designed
for chgfs, gastronomy and the most beautg’fu] tables.

From Paris to New York, Seoul to Dubai, Guy Degrenne embodies the French art de vivre:
conviviality, attention to detail, timeless beauty. Our creations accompany premium hotels,

exceptional restaurants and private tables where every meal becomes an experience.

Guy Degrenne, the French signature of craftsmanship and style in the service of gastronomy

.
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LES COUVERTS

Dans notre Manufacture de Vire en Normandie, les majestucuses bobines d’inox
prennent vie sous les gestes experts de nos artisans. Chaque couvert Guy Degrenne,
qu’il soit classique ou design comme nos iconiques Blois, Verlaine, Normandy ou
XY, est pens¢ pour conjuguer ergonomie, resistance et beaute intemporelle. Faciles
a entretenir, nos pieces répondent aux exigences des tables les plus prestigicuses.
Finitions soignées, lignes ¢legantes ou audacieuses : nos collections, créees avec des
Chefs ou inspirces par nos designers, sont de veritables ceuvres d’orfevrerie. Pour
sublimer vos expériences gastronomiques, nos couverts peuvent ¢tre proposes en
finition metal argente, une finition realisee dans notre Manufacture.

CUTLERY

In our Manufacture in Vire, Normandy, majestic stainless-steel coils come to Iife under the
expert hands of our artisans. Every Guy Degrenne piece, whether classic or contemporary like
our iconic Blois, Verlaine, Normandy or XY, is designed to combine ergonomics, durability, and
timeless beauty. Easy to maintain, our cutlery meets the highest standards of the most prestigious
tables. Meticu]ousﬁnishes, elegant or bold lines: our collections, created in collaboration with
Chefs or inspired by our designers, are true masterpieces of silversmithing. To elevate your
gastronomic experiences, our cutlery can also be q’fered in a si]ver—p]atedﬁnish, crafted in our
own Manufacture.

P

Découvrez les coulisses de notre manufacture a Vire

Discover our Manafacture inVire
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ABSOLU

126556 126578
= FOURCHETTE DE TABLE N FOURCHETTE A POISSON
TS ety T/ E FORK —_— FISH FORK, 3 TINE

L 202 mm L 7in'ne L 181 mm L7in"®

126565 126581

COUTEAU DE TABLE MANCHE COUTEAU A POISSON

S rve— ORFEVRE LAME UNIE 3 — FISH KNIFE
o - TABLE KNIFE, HOLLOW HANDLE o L 201 mm L7in’
L 231 mm L9in'e
126559
130332 = 9 CUILLERE A CAFE
COUTEAU DE TABLE MANCHE = T === (COFFEE / TEASPOON
@ ORFEVRE LAME SCIE L 139 mm L5in™?
— e e—y TABLE KNIFE, HOLLOW HANDLE,
SERRATED
L 231 mm L9in'e
155452
CUILLERE A MOKA
\‘F/_______ DEMITASSE / ESPRESSO

126553 — SPOON
‘ CUILLERE DE TABLE L1117 mm L4 in¥®
A A TABLE / PASTA SPOON

L 207 mm L 8in'"®
126591
— FOURCHETTE DE SERVICE
155528 — w— S CRVING FORK
P - CUILLERE A SOUPE ANGLAISE i L 250 mm L9int¥e
Sl B BOUILLON SPOON, ROUND
L 175 mm Léin™®
126589
‘ CUILLERE DE SERVICE
126569 mm——  SERVING SPOON
‘ CUILLERE A DESSERT \__/ L 252 mm L9in™e
\\\&ﬂ_' > SOUP / DESSERT SPOON, OVAL
L 181 mm L7in"®
126587
PELLE A TARTE MANCHE
126572 ORFEVRE
— FOURCHETTE A DESSERT : M —— DASTRY SERVER, HOLLOW
T SALAD / DESSERT FORK — o HANDLE
L 181 mm L7in"e L 250 mm L9intee

126575
COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE

L ee— T KNIFE, HOLLOW
HANDLE
L 206 mm L8in'®
154828
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L 188 mm

L 7in%®

¥z

GD

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND

[[[
s
GD

9‘( == POSSIBILITE DE PERSONNALISATION
. ‘F ’]8']0‘ ‘% BESPOKE OPTIONS AVAILABLE

11
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ACROPOLE new

104262

FOURCHETTE DE TABLE
TABLE FORK

L 202 mm L 7in™"¢
104277

COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW HANDLE,

SERRATED

L 231 mm L9in"®

104276

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 207 mm L8in"®

104255
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L175 mm Léin™®

104240

CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L 181 mm L7in"®

104268

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L 181 mm L7in"®

104275

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE

L 206 mm L8in"®

247932
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L 188 mm L7in¥®

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

’3
3‘3[’3
G 1/|GD
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104261 .
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L 181 mm L7in"®
104281

COUTEAU A POISSON
FISH KNIFE

L 201 mm L 7in'®¢
104283

CUILLERE A CAFE
COFFEE / TEASPOON
L139 mm L5in"2

104256
CUILLERE A MOKA
DEMITASSE / ESPRESSO

SPOON

L1111 mm L 4in¥®
104250
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 140 mm L5in'2

024213
FOURCHETTE DE SERVICE
SERVING FORK

L 250 mm L 9in'/e

024212

CUILLERE DE SERVICE
SERVING SPOON

L 252 mm L 9in'/ne

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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BLOIS

I

MADE
104485"
FOURCHETTE DE TABLE
TABLE FORK

L206 mm L8in'®

182466

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED
L246 mm L9in""¢

161391*
COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

IN FRANCE

TABLE KNIFE, HOLLOW HANDLE,

SERRATED
L246mm L 9in'/®

161390

COUTEAU DE TABLE MANCHE
ORFEVRE LAME UNIE

TABLE KNIFE, HOLLOW HANDLE
L246mm L 9in'®

122759

COUTEAU A STEAK MANCHE
ORFEVRE LAME SCIE
STEAK KNIFE, HOLLOW
HANDLE, SERRATED
L238mm L9in¥®

104526*

CUILLERE DE TABLE
TABLE / PASTA SPOON
L206 mm L8in'®

104448
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L174mm L6in"®

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

3‘5]}'5
6o 1j[GD
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EGALEMENT DISPONIBLE EN METAL ARGENTE SUR STOCK*
ALSO AVAILABLE IN SILVERPLATED FINISH ON STOCK

104484*
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L178 mm L 7in

104543*

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L176 mm L 6in'"®

182467

COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L2711 mm L8in%"

161394*

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE

L206 mm L8in'®

190419
COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L19% mm L7in%®

122760
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L187 mm L 7in%®

SUITE PAGE 17
FOLLOWING PAGE 17
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BLOIS

MADE

104507

FOURCHETTE A POISSON
FISH FORK, 3 TINE

L176 mm L 6in'®e

104508

COUTEAU A POISSON
FISH KNIFE

L 198 mm L 7inte

145451
CUILLERE A SAUCE GOURMET
GOURMET SAUCE SPOON, FLAT
L179 mm L7inie

104561°
CUILLERE A CAFE
COFFEE / TEASPOON

L 138 mm L5in7

161398*
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L1110 mm L 4in®

124259
CUILLERE A SODA
ICED TEASPOON / LONGDRINK

L 180 mm L 7in'e
104480 X
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L5in7e

104463
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 130 mm L5in"®

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

IN FRANCE

189208
COUTEAU A FROMAGE MANCHE
ORFEVRE LAME UNIE

G e CEESE KNIFE, HOLLOW
HANDLE, HOOKED
L 194 mm L7in%®

195757
T
i e —; FOURCHETTE DE SERVICE

=== S | = SERVINGFORK

L 247 mm L9in¥

195755
[ CUILLERE DE SERVICE
A SERVING SPOON
) L 249 mm L9in'3e

- 195757
——— FOURCHETTE A DECOUPER
——= S | ——___ CARVINGFORK
L 247 mm L 9in%*
189511

COUTEAU A DECOUPER
e '_—m MANCHE ORFEVRE LAME UNIE
- CARVING KNIFE, HOLLOW
HANDLE
L 286 mm L1Tin"

. 195750
COUVERTS A SALADE

e
—  — SALADSERVING SET,2 PCS

S
‘ : —
"‘" L 257 mm L10in"

195753
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in®

195762

LOUCHE

SOUP LADLE

L 286 mm L11int

195759
LOUCHE A SAUCE

— SAUCE LADLE
L 160 mm L 6in®

X2 7| ®%2][| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR STOCK*
3{3.% %‘% ALSO AVAILABLE IN SILVERPLATED FINISH ON STOCK

17
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POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

CONFIDENCE

141094
;2;’5;?5;;5 DE TABLE SUGGESTED ADDITIONAL PIECES
L203mm  L8in VERLAINE
\ —
103857 \\«\<;,,
COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED
L 239 mm L 9in’e T,
- T ———
160433
COUTEAU A STEAK MONOBLOC
LAME SCIE
STEAK KNIFE, 1 PC SOLID e - —
HANDLE, SERRATED S — ———
L 239 mm L9in7e -
141092
CUILLERE DE TABLE
TABLE / PASTA SPOON
L 202 mm L 7in'me
108232

CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL —_ )
L 179 mm L7in"e S —

108234
FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L 178 mm L7in - o ——
. tu<‘k_//

210628

COUTEAU A DESSERT

MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 206 mm L8in'® -

103564 ) .
CUILLERE A CAFE ) e
COFFEE / TEASPOON \

L 135 mm L5in®e

109471

CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L 110 mm L 4 in%ne

132782
FOURCHETTE A ESCARGOTS
SNAIL FORK, 2 TINE

L 135 mm L5in%%

’3
3‘5[’3
G 1/|GD

19

SUGGESTION PIECES COMPLEMENTAIRES

105908
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L173 mm L6int¥e

105800
CUILLERE A SODA

ICED TEASPOON / LONGDRINK
L179 mm L7in"

002185
FOURCHETTE DE SERVICE
SERVING FORK

L 248 mm L 9in®

002186
CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L 9intne
040646 .
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 257 mm L10in"®

083340
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in®

097717
LOUCHE
SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE

L 156 mm Léin'e

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND






+ =

CONTOUR

| .

MADE IN FRANCE
104729
FOURCHETTE DE TABLE
TABLE FORK

L 208 mm L 8in3¢

104728 ‘
> e COUTEAU DE TABLE MANCHE ORFEVRE LAME SCIE
= —— ., 4 TABLE KNIFE, HOLLOW HANDLE, SERRATED
L 249 mm L 9inmne
104712
. :
é - = 5 CUILLERE DE TABLE
= === TABLE/PASTA SPOON
S —— L 210 mm L8in'
> 186291
= ==y, CUILLERE A SOUPE ANGLAISE
- BOUILLON SPOON, ROUND
> L175 mm Lé6in™
104752
{ e CUILLERE A DESSERT
T SOUP / DESSERT SPOON, OVAL
- L 181 mm L7in'®
104765
_— . FOURCHETTE A DESSERT
—— — SALAD / DESSERT FORK
L 179 mm L7in'"Me
104779 )
P e COUTEAU A DESSERT MANCHE ORFEVRE LAME UNIE
. — DESSERT KNIFE, HOLLOW HANDLE
L 208 mm L 8in¥¢
186294
5 — COUTEAU A BEURRE MANCHE ORFEVRE
5 = BUTTER KNIFE, HOLLOW HANDLE
L191 mm L7in"?
104766
y CUILLERE A CAFE
{ -’ S > COFFEE / TEASPOON
L 141 mm L5in?¢
104707
_— FOURCHETTE A POISSON
7 FISH FORK, 3 TINE
L179 mm L 7in'
104727
" COUTEAU A POISSON
NCes Sl — FISH KNIFE

L 201 mm L 7intne

186290 NEW
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK
L 140 mm L5in'?

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
3(:% g% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND

21



22 © Studio le 81



vy

+ e

EMPIRE new

MADE IN

182958

FOURCHETTE DE TABLE
TABLE FORK

L207 mm L8in'®

182960
COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW HANDLE,

SERRATED
L247 mm L 9in*

182957

CUILLERE DE TABLE
TABLE / PASTA SPOON
L207 mm L8in'®

188963
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L173mm L6 in™¥¢

182964
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L177 mm L6 in's/¢

182965

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L177 mm Lé6in™"

182961

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE

L206 mm L8in'®

186314
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L187 mm L 7in¥®

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

FRANCE

Ve
|

182962 .
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L177 mm L 6intoe
182963

COUTEAU A POISSON
FISH KNIFE

L 199 mm L 7 in'/e
182959

CUILLERE A CAFE
COFFEE / TEASPOON
L 139 mm L5in'?

182966
CUILLERE A MOKA

DEMITASSE / ESPRESSO SPOON

L110 mm L 4 insne
186517 o
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L5in7

SUGGESTION PIECES COMPLEMENTAIRES

SUGGESTED ADDITIONAL PIECES
VERLAINE

— . - —
T
P —~—

95])’3
G 1/|GD
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002185
FOURCHETTE DE SERVICE
SERVING FORK

L 248 mm L 9in3*

002186
CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L9in'e
040646
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 257 mm L10in"®

083340
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in™®

097717
LOUCHE
SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE

L 156 mm Lé6in'®

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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FLORENCIA

]
MADE IN
126077
FOURCHETTE DE TABLE
TABLE FORK
L 207 mm L8in"®
190643

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 247 mm L 9in3

130140

COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW HANDLE,
SERRATED

L 246 mm L9in'/e

127654

COUTEAU A STEAK MANCHE
ORFEVRE LAME SCIE
STEAK KNIFE, HOLLOW
HANDLE, SERRATED

L 238 mm L9in%®

126074

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 207 mm L8in"®

126090
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L177 mm L 6int®e

126093

FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L177 mm Léintne

190644

COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 211 mm L 8in%®

126096

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE

L 208 mm L 8in*e

190417
COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 189 mm L 7 in716
129344
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L 190 mm L7in'?

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

3‘5[}'3
G 1/|GD
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FRANCE

126099
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L177 mm L 6in™"e
126102

COUTEAU A POISSON
FISH KNIFE

L 199 mm L 7 int/e
126080

CUILLERE A CAFE
COFFEE / TEASPOON
L 139 mm L5in"?

126105
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L1110 mm L 4 in®
126108
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L5in7

190418
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 130 mm L5in'

SUGGESTION PIECES COMPLEMENTAIRES
SUGGESTED ADDITIONAL PIECES

VERLAINE

S =

e

———

s

002185
FOURCHETTE DE SERVICE
SERVING FORK

L 248 mm L9in¥

002186
CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L 9int3e
040646

COUVERTS A SALADE
SALAD SERVING SET, 2 PCS
L 257 mm L10in"®
083340

PELLE A TARTE

PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in"®

097717
LOUCHE
SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE

L 156 mm Léin'®

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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LE V new

MADE IN FRANCE

248657

FOURCHETTE DE TABLE
TABLE FORK

L 209 mm L8in'

248663

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 239 mm L9 in7e

248661

COUTEAU DE TABLE MANCHE
ORFEVRE LAME UNIE

TABLE KNIFE, HOLLOW HANDLE
L 239 mm L 9in7e
DISPONIBILITE 2'° SEM. 2026
AVAILABILITY 2N° SEM. 2026

248655

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 210 mm L8in"*

248683
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

L 175 mm Léin”®

248667
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L 180 mm L 7in'"

248665
FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L 180 mm L 7in'"
248671
COUTEAU A DESSERT

MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 210 mm L8in'*

248669

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE

L 203 mm L8in
DISPONIBILITE 2'° SEM. 2026
AVAILABILITY 2N SEM. 2026

27

248679

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 180 mm L 7in'®

248681
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L175 mm Lé6in™®
DISPONIBILITE 2'° SEM. 2026
AVAILABILITY 2N0 SEM. 2026

248675
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L 180 mm L7in'Ms
248677

COUTEAU A POISSON
FISH KNIFE

L198 mm L 7in'e
248659

CUILLERE A CAFE
COFFEE / TEASPOON
L 141 mm L5in

248673
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L 108 mm L4in

248685
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK
L 137 mm L5in%¢



L'ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE.
ALCOHOL IS DANGEROUS FOR YOUR HEALTH.




105021
—_—
T " SS——____ TABLEFORK
L 207 mm
190415

+ e

LUTECE

MADE IN FRANCE

FOURCHETTE DE TABLE

L8in"®

COUTEAU DE TABLE

105006
COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW HANDLE,
SERRATED
L 246 mm

122746

COUTEAU A STEAK MANCHE
ORFEVRE LAME SCIE

STEAK KNIFE, HOLLOW

MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 244 mm L 9in®®

L9in/e

HANDLE, SERRATED

L 238 mm

105013

104988
CUILLERE DE TABLE

TABLE / PASTA SPOON
L 210 mm

104975
CUILLERE A SOUPE ANGLAISE

A ——=~—_____ BOUILLON SPOON, ROUND

L174 mm

104985
CUILLERE A DESSERT

T T~——___  SOUP/DESSERT SPOON, OVAL

L 180 mm

L9in¥e

L 8in"*

Leéin”®

L 7in"e

FOURCHETTE A DESSERT

190416

SALAD / DESSERT FORK

L178 mm L7in

COUTEAU A DESSERT
MONOBLOC LAME UNIE

104989

DESSERT KNIFE, 1 PC SOLID
HANDLE

L 211 mm L 8in%®

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

DESSERT KNIFE, HOLLOW
HANDLE

L 206 mm L8in"®

N T =

p—a

190414

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 194 mm L 7in%®

016394
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L 189 mm L 7in"e

104994
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L178 mm L7in
104995

COUTEAU A POISSON
FISH KNIFE

L198 mm L 7 in'3ne
104977

CUILLERE A SAUCE GOURMET
GOURMET SAUCE SPOON, FLAT
L 180 mm L7in'

104986
CUILLERE A CAFE
COFFEE / TEASPOON

L 140 mm L5in"?

104993
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L 109 mm L 4 insne
105012 o
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L 5in"

X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
3{3.% %‘% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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MAR

—
MADE
182968*
‘—:_: ] - FOURCHETTE DE TABLE
—— = TABLEFORK
L 207 mm L8in'®
182970*

COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

SERRATED

L 247 mm L 9in%*

186278

COUTEAU A STEAK MANCHE
ORFEVRE LAME SCIE
STEAK KNIFE, HOLLOW
HANDLE, SERRATED

L 238 mm L9in¥®

182967*

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 207 mm L8in"®

186276
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L174 mm Léin7e

182974*
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL

L177 mm L 6&in'®e
182975*
FOURCHETTE A DESSERT
B — =
:‘:\____,f_’ ===z, SALAD/DESSERT FORK
L177 mm L 6in'®e
182971*

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE

| Mee====S5umm)  )CSSERT KNIFE, HOLLOW
HANDLE
L 206 mm L8in"®
186279
COUTEAU A BEURRE MANCHE
! . ORFEVRE

w BUTTER KNIFE, HOLLOW
HANDLE
L 187 mm L7in¥®

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

-+ [lE=iES

TABLE KNIFE, HOLLOW HANDLE,

QUISE

IN FRANCE

182972 .
FOURCHETTE A POISSON

—— 1
\_f———w——- FISH FORK, 3 TINE
L177 mm L6inte
182973
. COUTEAU A POISSON
ST TSs= FISHKNIFE
L 199 mm L 7in'¥¢
182969" )
- Y . CUILLERE A CAFE
N = === COFFEE/TEASPOON
) L 139 mm L5in'?
182976"
CUILLERE A MOKA
‘—m DEMITASSE / ESPRESSO
~— SPOON
L 110 mm L4in®e
186274
—_ . FOURCHETTE A GATEAUX
= == COCKTAIL/PASTRY FORK
L 138 mm L 5in"e
190681

— . FOURCHETTE A HUITRES
-~ ,—-—N,
\» /

OYSTER / SHELLFISH FORK
L 130 mm L5in"®

SUGGESTION PIECES COMPLEMENTAIRES
SUGGESTED ADDITIONAL PIECES

VERLAINE
. 002185
—— % FOURCHETTE DE SERVICE
————~ 7 =/ SERVINGFORK
L 248 mm L 9in®*
I ———, CUILLERE DE SERVICE
\ —— SERVING SPOON
S ~—" L250mm  L9in¥
040646
— COUVERTS A SALADE
— ~ =7 SALADSERVING SET,2PCS
——— L257mm  L10in'"
083340
PELLE A TARTE
— PASTRY SERVER, SOLID
““-—'—;_—//
—— / HANDLE
T L25Tmm  L9in™®
097717
—— — LOUCHE
—===——_ SOUP LADLE
L305mm  L12in
-
002179
— LOUCHE A SAUCE
) = SAUCE LADLE
\ L 156 mm Lé6in'®

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR STOCK*
ALSO AVAILABLE IN SILVERPLATED FINISH ON STOCK

3‘5[}'3
G 1/|GD
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MIKADO

141089

FOURCHETTE DE TABLE
TABLE FORK

L 202 mm L 7intne
113017

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 244 mm L9in%®

160427

COUTEAU A STEAK MONOBLOC
LAME SCIE

STEAK KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 239 mm L9in7e

141086

CUILLERE DE TABLE
TABLE / PASTA SPOON

L 202 mm L 7intsne

108236
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L179 mm L7inie

108238

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L178 mm L7in

113019

COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 210 mm L8in"

103550
CUILLERE A CAFE
COFFEE / TEASPOON

L 135 mm L5in%%

109465
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L 110 mm L 4 in5ne

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

SUGGESTION PIECES COMPLEMENTAIRES

SUGGESTED ADDITIONAL PIECES
BLOIS

S

T——
~— =
= —
g
T
“———‘

¥z

GD

[[[
s
GD
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104448
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L174 mm L6in™e

190419

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 194 mm L 7in%¢

104507
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L176 mm L6in™e
104508
COUTEAU A POISSON
FISH KNIFE

L 198 mm L 7int3e
124259

CUILLERE A SODA
ICED TEASPOON / LONGDRINK

L 180 mm L7in"
104480 )
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L5in7

104463
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 130 mm L5in"®

195757
FOURCHETTE DE SERVICE
SERVING FORK

L 247 mm L 9in¥

195755
CUILLERE DE SERVICE
SERVING SPOON

L 249 mm L9inte
195750
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 257 mm L10in"®

195753
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in"®

195762
LOUCHE
SOUP LADLE

L 286 mm L11in"

195759
LOUCHE A SAUCE
SAUCE LADLE

L 160 mm L 6in®e

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND






B3

MIKADO VINTAGE

230285

FOURCHETTE DE TABLE
TABLE FORK

L 202 mm L 7 in'®e
230287

COUTEAU DE TABLE MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED
L 244 mm L 9in®®

230293

COUTEAU A STEAK MONOBLOC LAME SCIE
STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED
L 239 mm L 9in”e

230286

CUILLERE DE TABLE
TABLE / PASTA SPOON

L 202 mm L 7intne

230291

CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L179 mm L 7in'

230290

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L178 mm L7in

230292

COUTEAU A DESSERT MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID HANDLE

L 210 mm L8in'

230288

CUILLERE A CAFE
COFFEE / TEASPOON

L 135 mm L 5in%

230289

CUILLERE A MOKA
DEMITASSE / ESPRESSO SPOON
L1110 mm L 4 in®

ARTICLES SUPPLEMENTAIRES DE FINITION VINTAGE DISPONIBLE SUR DEMANDE

ADDITIONAL VINTAGE FINISH ITEMS AVAILABLE ON DEMAND

35
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POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

MILADY

MADE IN FRANCE

127442
FOURCHETTE DE TABLE
TABLE FORK

L 207 mm L8in"®

226578

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 244 mm L9in%¢

139158

COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW HANDLE,
SERRATED

L 247 mm L 9in¥*

128841

COUTEAU A STEAK MANCHE
ORFEVRE LAME SCIE
STEAK KNIFE, HOLLOW
HANDLE, SERRATED .
L 238 mm L9 in¥e

127439

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 207 mm L8in"®

127464
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L177 mm L 6int®e

127467 .
FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L177 mm L 6in'™e
SUGGESTED ADDITIONAL PIECES

226579 VERLAINE
COUTEAU A DESSERT
MONOBLOC LAME UNIE

DESSERT KNIFE, 1 PC SOLID

R —

T

HANDLE
L211 mm L 8 in®ne A

I e,

\ —_—

127470 e ———
COUTEAU A DESSERT MANCHE \"":
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW —
HANDLE B
L 206 mm L8in'8 =
226580 -
COUTEAU A BEURRE

MONOBLOC LAME UNIE

BUTTER KNIFE, 1 PC SOLID P
HANDLE T/

L190mm  L7in"

122769 B _

COUTEAU A BEURRE MANCHE Jp— —— -
ORFEVRE A

BUTTER KNIFE, HOLLOW

HANDLE

L187mm  L7in%

3‘5[)‘3
G 1/|GD
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127473 .
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L177 mm L6 inte
127477

COUTEAU A POISSON
FISH KNIFE

L 199 mm L 7intne
130542

CUILLERE A SAUCE GOURMET
GOURMET SAUCE SPOON, FLAT
L179 mm L7in'

127455
CUILLERE A CAFE
COFFEE / TEASPOON

L 139 mm L5in'?

127479
CUILLERE A MOKA
DEMITASSE / ESPRESSO

SPOON
L1110 mm L 4in®
127482
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L 5in7

130266
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 130 mm L5in"®

SUGGESTION PIECES COMPLEMENTAIRES

002185
FOURCHETTE DE SERVICE
SERVING FORK

L 248 mm L 9in¥*

002186
CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L9
mm'm

040646

COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 257 mm L10in"®

083340
PELLE A TARTE

PASTRY SERVER, SOLID HANDLE
L 251 mm L9in”®

097717
LOUCHE
SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE
L156 mm

ini8

Lé

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

NEUILLY

105278 SUGGESTION PIECES COMPLEMENTAIRES
FOURCHETTE DE TABLE SUGGESTED ADDITIONAL PIECES

TABLE FORK

L 207 mm L8in'® VERLAINE

_— _—
105274 _ﬁ{;/

COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW
HANDLE, SERRATED

L247mm  L9in A
R - =,
, —
\ : T
105310 o
CUILLERE DE TABLE
TABLE / PASTA SPOON
L 207 mm L8in'® —
ot
105294 - —
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L177 mm L 6in™ne
. - s
T
105290 ‘ T
FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L177 mm L 6in™ne
p———
105305 2
COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE
L206mm  L8in'" -
N
105303

CUILLERE A CAFE
COFFEE / TEASPOON
L 139 mm L5in'2

105293

CUILLERE A MOKA
DEMITASSE / ESPRESSO SPOON
L1110 mm L 4 in®

39

002185
FOURCHETTE DE SERVICE
SERVING FORK

L 248 mm L9in¥

002186
CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L 9in'/e
040646
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 257 mm L10in'®

083340
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in”®

097717
LOUCHE
SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE

L 156 mm Lé6in"®

X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
3(:% >G.§D) ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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NORMANDY

MONOBLOC LAME UNIE

MADE IN FRANCE
232963 234656 ‘
— = FOURCHETTE DE TABLE FOURCHETTE A DESSERT /
E_’ TABLE FORK g r POISSON
L 203 mm L8in — SALAD / DESSERT / FISH FORK
L 183 mm L 7 in%1¢
232966
COUTEAU DE TABLE 239036
. MONOBLOC LAME SCIE ~ COUTEAU A POISSON
) —————__ TABLEKNIFE, 1 PC SOLID — =——  F GOURMET
HANDLE, SERRATED el ~ FISH / GOURMET KNIFE
L 240 mm L9 ine L 205 mm L8in"¢
232964 234655
‘F__———————T. CUILLERE DE TABLE — CUILLERE A SAUCE GOURMET
R TABLE / PASTA SPOON & Ve GOURMET SAUCE SPOON, FLAT
T L 203 mm L8in - L 182 mm L 7 in3¢
234654 232965
% CUILLERE A SOUPE ANGLAISE .  CUILLERE ACAFE
' BOUILLON SPOON, ROUND .~ —————— COFFEE/TEASPOON
A L177 mm L 6in'®e L 140 mm L5in'?
234659 234660
‘_._—-—————: CUILLERE A DESSERT CUILLERE A MOKA
\d/ SOUP / DESSERT SPOON, OVAL &_—::_ DEMITASSE / ESPRESSO
L 182 mm L7 in¥6 SPOON
L111 mm L 4in%®
234656
FOURCHETTE A DESSERT / 234661 o
e — } = POISSON —— ____————— FOURCHETTE A GATEAUX
T SALAD / DESSERT / FISH FORK T J = COCKTAIL/ PASTRY FORK
L 183 mm L7 in¥ o L 140 mm L5in'”?
234657 236525
COUTEAU A DESSERT P — ————— |~ FOURCHETTE DE SERVICE

SERVING FORK

. DESSERT KNIFE, 1 PC SOLID L 261 mm L10in™
HANDLE
L 216 mm L 8in'?
236526
E CUILLERE DE SERVICE
234658 SERVING SPOON

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 185 mm L 7 in%ne

L 260 mm L10in"

1810 N POSSIBILITE DE PERSONNALISATION *21/22[[]| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
-IU 1 Qad BESPOKE OPTIONS AVAILABLE 36.’:5 36'% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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SWELL

MADE IN FRANCE

204524

FOURCHETTE DE TABLE
TABLE FORK

L 203 mm L8in
246567

( _H COUTEAU DE TABLE MONOBLOC LAME SCIE
T TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED

L 244 mm L 9in%®

204523
b CUILLERE DE TABLE
— TABLE / PASTA SPOON
L 203 mm L8in
209268
- CUILLERE A DESSERT
e SOUP / DESSERT SPOON, OVAL
L179 mm L7in'

209267
FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L178 mm L7in
246568
" [y,  COUTEAU A DESSERT MONOBLOC LAME UNIE
- ’ DESSERT KNIFE, 1 PC SOLID HANDLE
L210mm  L8in'"
204525
e CUILLERE A CAFE
- COFFEE / TEASPOON

L 135 mm L 5in%e

18-10 == POSSIBILITE DE PERSONNALISATION X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
" Qed BESPOKE OPTIONS AVAILABLE 3(:% g% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE.
ALCOHOL IS DANGEROUS FOR YOUR HEALTH.
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VERLAINE

I
MADE
105831°
FOURCHETTE DE TABLE
TABLE FORK
L 207 mm L8in"e
182460

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 244 mm L9in®®

105860*
COUTEAU DE TABLE MANCHE
ORFEVRE LAME SCIE

TABLE KNIFE, HOLLOW HANDLE,

SERRATED

L 247 mm L 9in®

105886

COUTEAU DE TABLE MANCHE
ORFEVRE LAME UNIE

TABLE KNIFE, HOLLOW HANDLE
L 247 mm L 9in3¥*

105801

COUTEAU A STEAK MANCHE
ORFEVRE LAME SCIE
STEAK KNIFE, HOLLOW
HANDLE, SERRATED

L 238 mm L9in%®

105798*
CUILLERE DE TABLE

TABLE / PASTA SPOON
L 207 mm L8in'®

105908
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L173 mm Léint¥e

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

IN FRANCE

3‘5[}'3
G 1/|GD

45

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR STOCK*
ALSO AVAILABLE IN SILVERPLATED FINISH ON STOCK

105861*

CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L177 mm L6in™e

105885"
FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L177 mm L6in™e

182463

COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 211 mm L 8in%e

105832*

COUTEAU A DESSERT MANCHE
ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW
HANDLE

L 206 mm L8in'®

190420

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 190 mm L7in'?

003332
COUTEAU A BEURRE MANCHE
ORFEVRE

BUTTER KNIFE, HOLLOW
HANDLE

L 187 mm L 7in¥®

SUITE PAGE 47
FOLLOWING PAGE 47
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VERLAINE

FRANCE

MADE IN

105888
——_—— FOURCHETTE A POISSON
—— FISH FORK, 3 TINE
L177 mm L 6in'™e
105797
_— COUTEAU A POISSON
~—_ 7~/ == FISHKNIFE
L199 mm L 7in'ne
105910
= CUILLERE A SAUCE GOURMET
7~ “===——__~ GOURMET SAUCE SPOON, FLAT
L179 mm L7in'e
105833° )
CUILLERE A CAFE
N\ #~——==—___ COFFEE / TEASPOON
L 139 mm L5in"2
105906*
-, CUILLERE A MOKA
: ——__  DEMITASSE / ESPRESS0 SPOON
L110 mm L 4 insne
105800
B = CUILLERE A SODA
N, g0 " ICED TEASPOON / LONGDRINK
L179 mm L 7in"e
105795 )
s FOURCHETTE A GATEAUX
—— COCKTAIL / PASTRY FORK
L 138 mm L 5in"e
105907 o
= ———— FOURCHETTE A HUITRES
i ~———— OYSTER / SHELLFISH FORK
L 130 mm L5in'"®
132782 )
____ FOURCHETTE A ESCARGOTS
— | CONFIDENCE
SNAIL FORK, 2 TINE
L 135 mm L 5in®

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

+ e

3‘5[}'3
G 1/|GD
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003390
COUTEAU A FROMAGE MANCHE
ORFEVRE LAME UNIE

CHEESE KNIFE, HOLLOW
HANDLE, HOOKED

L 194 mm L7in¢

002185
FOURCHETTE DE SERVICE
— SERVING FORK

L 248 mm L 9in3

002186

CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L 9intne

e 040646

COUVERTS A SALADE
SALAD SERVING SET, 2 PCS
—— L 257 mm L10in"®

083340

PELLE A TARTE

PASTRY SERVER, SOLID
o o HANDLE

— L 251 mm L9in"®

097717
_ — LOUCHE
' SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE

L 156 mm Léin'e

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR STOCK*
ALSO AVAILABLE IN SILVERPLATED FINISH ON STOCK
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105804

FOURCHETTE DE TABLE
TABLE FORK

L 206 mm L8in'®
105892

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 237 mm L 9 in%ne

160424

COUTEAU A STEAK MONOBLOC
LAME SCIE

STEAK KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 233 mm L 9in3ne

105911

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 209 mm L8in"

105863
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L178 mm L7in

105890
FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L178 mm L7in
210626
COUTEAU A DESSERT

MONOBLOC LAME SCIE
DESSERT KNIFE SOLID HANDLE
SERRATED

L 205 mm L 8in'

49

VIEUX PARIS SATINE

105837

FOURCHETTE A POISSON
FISH FORK, 3 TINE

L178 mm L7in

105912

COUTEAU A POISSON
FISH KNIFE

L196 mm L 7in""e
105838

CUILLERE A CAFE
COFFEE / TEASPOON
L 140 mm L5in"?

105891
CUILLERE A MOKA
DEMITASSE / ESPRESSO

SPOON
L 108 mm L4in'
105805
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 138 mm L5in”

105803
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L131 mm L5in¥

000490
FOURCHETTE DE SERVICE
SERVING FORK

L 249 mm L 9in'/e

000491

CUILLERE DE SERVICE
SERVING SPOON

L 247 mm L 9in3¥
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POSSIBILITE DE PERSONNALISATION

AQUATIC

]
MADE |
126355
FOURCHETTE DE TABLE
TABLE FORK
L 201 mm L 7 in'™e
210731

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 235 mm L9in"

126352
CUILLERE DE TABLE
TABLE / PASTA SPOON
L 203 mm L 8in

140855
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L179 mm L 7in'e

126368

CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L178 mm L7in

126371

FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L177 mm L 6in'®e

210732
COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 207 mm L8in"®

189971

TYPE GOUTTE

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 189 mm L 7in7®
126377 .
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L177 mm L 6in'™e
181181

COUTEAU A POISSON GOURMET
FISH / GOURMET KNIFE
L 200 mm L7in"®

N FRANCE

126358
CUILLERE A CAFE
COFFEE / TEASPOON

L 138 mm L5in"

140852
CUILLERE A MOKA
DEMITASSE / ESPRESSO SPOON
L1112 mm L 4in"¢

189973
TYPE GOUTTE
CUILLERE A SODA

ICED TEASPOON / LONGDRINK
L 190 mm L7in"?

126383
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK
L138 mm L5in7

189974
TYPE GOUTTE
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 141 mm L5in%

SUGGESTION PIECES COMPLEMENTAIRES
SUGGESTED ADDITIONAL PIECES

TYPE GOUTTE

231218
FOURCHETTE DE SERVICE
SERVING FORK
L 266 mm

L10in"?

231219

CUILLERE DE SERVICE
SERVING SPOON

L 266 mm L10in"?

231221
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 252 mm L 9in'™ne

231220
LOUCHE
SOUP LADLE
L 290 mm

L11in7

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE

BESPOKE OPTIONS AVAILABLE ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND

Edwo s 3
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ASTREE CISELE

153998

FOURCHETTE DE TABLE
TABLE FORK

L 207 mm L8in"®
154002

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 235 mm L9in'
199761

COUTEAU A STEAK MONOBLOC
LAME SCIE

STEAK KNIFE, 1 PC SOLID
HANDLE, SERRATED
L 228 mm L9in

153996

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 207 mm L8in"®

190015
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

L 185 mm L 7in®%

154571
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L 186 mm L 7in®

154574

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L 186 mm L 7 indne

154555

COUTEAU A DESSERT
MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID
HANDLE, SERRATED

L2117 mm L 8in%e
154580
COUTEAU A BEURRE

MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 198 mm L 7inte

A

st ek AR
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154558
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L 186 mm L 7 in®¢
154561

COUTEAU A POISSON
FISH KNIFE

L 211 mm L 8in%e
154001

CUILLERE A CAFE
COFFEE / TEASPOON
L 141 mm L5in7"

154577
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L1117 mm L 4in¥®

190016
CUILLERE A SODA

ICED TEASPOON / LONGDRINK
L 190 mm L7in"?

154547
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK
L 140 mm L5in'?

154563
FOURCHETTE DE SERVICE
SERVING FORK

L 251 mm L9in"®

154562
CUILLERE DE SERVICE
SERVING SPOON

L 255 mm L10in"e
154566
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 243 mm L 9in7e

154552
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 253 mm L 9in'ne
154550

LOUCHE

SOUP LADLE

L 297 mm L 11in'e
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COUTURE

MADE IN

FRANCE

239410
FOURCHETTE DE TABLE
TABLE FORK

L 201 mm L 7 in'e

239411

COUTEAU DE TABLE MANCHE ORFEVRE LAME UNIE
TABLE KNIFE, HOLLOW HANDLE

L 235 mm L9in"

239412

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 203 mm L8in

247971 NEW

CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L178 mm L7in

239416
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L178 mm L7in

239414

FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L177 mm L 6in'e

239415

COUTEAU A DESSERT MANCHE ORFEVRE LAME UNIE
DESSERT KNIFE, HOLLOW HANDLE

L212 mm L 8in%¢

247969 NEW

COUTEAU A BEURRE MANCHE ORFEVRE
BUTTER KNIFE, HOLLOW HANDLE

L181 mm L7in"®

239418
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L177 mm L6in™e

239419

COUTEAU A POISSON GOURMET
FISH / GOURMET KNIFE

L 200 mm L7in"®

239413
CUILLERE A CAFE
COFFEE / TEASPOON

L 138 mm L5in"

239417
CUILLERE A MOKA

DEMITASSE / ESPRESSO SPOON
L112mm L4 in7e

X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
:g% %3'%‘ ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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FUSE

236700

FOURCHETTE DE TABLE
TABLE FORK

L215mm L 8in""

236702

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED
L215mm L 8in""

111970

COUTEAU DE TABLE OVATION
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 230 mm L9in'e

236701

CUILLERE DE TABLE
TABLE / PASTA SPOON
L215mm L 8in""

236726
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L185mm L7in%

236721
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L192mm L 7in?'

236719

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L192mm L 7in""®

236720
COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L192mm L 7in?'

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

’3
3‘3[’3
G 1/|GD
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236727

TARTINEUR MONOBLOC LAME
UNIE

BUTTER KNIFE, 1 PC SOLID
HANDLE

L165mm Lé6in'?

181112

TARTINEUR MONOBLOC LAME
UNIE XY

BUTTER KNIFE, 1 PC SOLID
HANDLE

L 160 mm L éin®e

236703
CUILLERE A CAFE
COFFEE / TEASPOON
L150mm L5in"®

236722

CUILLERE A MOKA
DEMITASSE / ESPRESSO SPOON
L110mm L4 in*'®

236724

FOURCHETTE DE SERVICE
SERVING FORK

L260mm L10in"

236723

CUILLERE DE SERVICE
SERVING SPOON
L260mm L 10in"*

237181
COUVERTS A SALADE
SALAD SERVING SET, 2 PCS
L 260 mm L10in"*

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND






FUSE MARTELE

236804
236790 TARTINEUR MONOBLOC LAME
______-":‘i FOURCHETTE DE TABLE UNIE
§ . ©  TABLE FORK BUTTER KNIFE, 1 PC SOLID
L 215 mm L 8in”® HANDLE
L 165 mm Lé6in'”2
236791
COUTEAU DE TABLE 236798

o _—— ]

MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID

CUILLERE A CAFE
COFFEE / TEASPOON

HANDLE, SERRATED L 150 mm L5in"®
L 215 mm L 8in’¢

236797
236789 CUILLERE A MOKA

CUILLERE DE TABLE

DEMITASSE / ESPRESSO SPOON

T TABLE / PASTA SPOON L110mm  L4in%¢
L 215 mm L 8in”e
236805 o
236802 FOURCHETTE A GATEAUX

CUILLERE A SOUPE ANGLAISE

BOUILLON SPOON, ROUND
L 185 mm L 7 in%ne

236796
CUILLERE A DESSERT

COCKTAIL / PASTRY FORK
L 150 mm L5in"®

236806
PIQUE APERITIF
APPETIZER FORK

SOUP / DESSERT SPOON, OVAL L 150 mm L5in"®
L192 mm L 7in?%
236800
236794 — FOURCHETTE DE SERVICE
9 o FOURCHETTE A DESSERT et B - SERVING FORK
p— S SALAD / DESSERT FORK L 260 mm L10in"
L192 mm L 7in%¢
236799
236795 CUILLERE DE SERVICE
COUTEAU A DESSERT SERVING SPOON
———;‘m MONOBLOC LAME UNIE L 260 mm L10in"
DESSERT KNIFE, 1 PC SOLID
HANDLE
in%/16
L192 mm L7in 236807
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 260 mm L10in"

18-10 5‘ g POSSIBILITE DE PERSONNALISATION
" BESPOKE OPTIONS AVAILABLE
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FUSE MARTELE LAITON

237162

______.; i FOURCHETTE DE TABLE
S TABLE FORK

L 215 mm L 8in”

237166
v—m COUTEAU DE TABLE MONOBLOC LAME SCIE
. TABLE KNIFE, T PC SOLID HANDLE, SERRATED

L 215 mm L 8in”

= 237163
i CUILLERE DE TABLE
h TABLE / PASTA SPOON

L215 mm L 8in"
237169
CUILLERE A CAFE
COFFEE / TEASPOON

L 150 mm L5in™®
239054
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 260 mm L10in™

+ [+ ElE
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GUEST

197507

FOURCHETTE DE TABLE
TABLE FORK

L 213 mm L8in¥®
197509

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 232 mm L9in"®

235481

COUTEAU DE TABLE
MONOBLOC LAME SCIE BOUT
ROND

TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED, ROUND
BLADE

L 237 mm L 9insne

197521

COUTEAU A STEAK MONOBLOC

LAME SCIE

STEAK KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 232 mm L9in'®

197506

CUILLERE DE TABLE
TABLE / PASTA SPOON
L216 mm L8in'2

197518

CUILLERE A SOUPE ANGLAISE

BOUILLON SPOON, ROUND
L 185 mm L 7in®¢

197512
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL

L 195 mm L 7intne

197511

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L 192 mm L 7 in%¢

210629
COUTEAU A DESSERT
MONOBLOC LAME SCIE

DESSERT KNIFE SOLID HANDLE

SERRATED

L 209 mm L8in'

235482
COUTEAU A DESSERT
MONOBLOC LAME UNIE BOUT
ROND
DESSERT KNIFE, 1 PC SOLID
HANDLE, ROUND BLADE

L 213 mm L 8in¥®

197520

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L193 mm L7in%®

181112

TARTINEUR MONOBLOC LAME
UNIE XY

BUTTER KNIFE, 1 PC SOLID
HANDLE

L 160 mm L 6in%

POSSIBILITE DE PERSONNALISATION

BESPOKE OPTIONS AVAILABLE

3‘5]}'5
6o 1j[GD
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197514
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L 192 mm L 7in%¢
197515

COUTEAU A POISSON
GOURMET

FISH / GOURMET KNIFE
L 213 mm L 8in%®

197508
CUILLERE A CAFE
COFFEE / TEASPOON

L 143 mm L5in®

197510
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L117 mm L 4in%®

190018
CUILLERE A SODA TYPE DROIT
ICED TEASPOON / LONGDRINK
L189 mm L 7 in?1¢

197516
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK

L 139 mm L5in'?
190424
FOURCHETTE A HUITRES
TYPE DROIT

OYSTER / SHELLFISH FORK
L 141 mm L5in7

197522
FOURCHETTE DE SERVICE
SERVING FORK

L 266 mm L10in'?

197523
CUILLERE DE SERVICE
SERVING SPOON

L 270 mm L10in%®
197525
COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 300 mm L 11 in'3ne

197527
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in”®
153193

LOUCHE TYPE DROIT
SOUP LADLE

L 297 mm L 1T inme
154606

LOUCHE A SAUCE TYPE DROIT
SAUCE LADLE

L 185 mm L 7 indne

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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GUEST CUIVRE

* = POSSIBILITE DE PERSONNALISATION
. PVD 18-10 (@} @ BESPOKE OPTIONS AVAILABLE

67

230848

FOURCHETTE DE TABLE
TABLE FORK

L 213 mm L8in*®

230850

COUTEAU DE TABLE MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED
L 232 mm L9in®

230849

CUILLERE DE TABLE
TABLE / PASTA SPOON
L216 mm L8in'?

230854
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L195 mm L7in'e

230853

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L 192 mm L 7in%¢

230855

COUTEAU A DESSERT MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID HANDLE, SERRATED
L 209 mm L8in"

230851
CUILLERE A CAFE
COFFEE / TEASPOON

L 143 mm L5in%®

230852
CUILLERE A MOKA
DEMITASSE / ESPRESSO SPOON
L117 mm L 4in%®
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GUEST STAR

223482

FOURCHETTE DE TABLE
TABLE FORK

L 213 mm L8in*®

202995

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 232 mm L9in"®

203017

COUTEAU A STEAK MONOBLOC
LAME SCIE

STEAK KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 232 mm L9in"®

223481

CUILLERE DE TABLE
TABLE / PASTA SPOON
L216 mm L8in'?

223491
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

L 185 mm L 7in®%

223486
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L 195 mm L 7inte

223485 .
FOURCHETTE A DESSERT
SALAD / DESSERT FORK

L 192 mm L 7in7¢
210630
COUTEAU A DESSERT

MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 209 mm L8in"

203016

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L193 mm L 7in%®

69
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223487
FOURCHETTE A POISSON
FISH FORK, 3 TINE

L192 mm L 7in?¢
223488

COUTEAU A POISSON
GOURMET

FISH / GOURMET KNIFE
L 213 mm L 8in¥®
223483

CUILLERE A CAFE
COFFEE / TEASPOON
L 143 mm L5in¢

223484
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L1117 mm L 4in%®

223492
CUILLERE A SODA
ICED TEASPOON / LONGDRINK

L 189 mm L 7in7®
223489 o
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 139 mm L5in'?

223493
FOURCHETTE DE SERVICE
SERVING FORK

L 266 mm L10in'?

223494
CUILLERE DE SERVICE
SERVING SPOON

L 270 mm L10in%®

223497
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in"®






GUEST VINTAGE

217139
E— ; : FOURCHETTE DE TABLE
— TABLE FORK

L 213 mm L8in®®

217140

COUTEAU DE TABLE MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED
L 232 mm L9in'e

230339
L ee—— COUTEAU A STEAK MONOBLOC LAME SCIE
STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 232 mm L9in"®

217141

CUILLERE DE TABLE
& TABLE / PASTA SPOON

L216 mm L8in'?

217143

N
‘. ! CUILLERE A DESSERT
A

SOUP / DESSERT SPOON, OVAL
L 195 mm L 7intne

217144 .
— FOURCHETTE A DESSERT
o
— SALAD / DESSERT FORK

L192 mm L 7in%¢

217145
| e—— COUTEAU A DESSERT MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID HANDLE, SERRATED

L 209 mm L8in'

217142
— . CUILLERE A CAFE
i o COFFEE / TEASPOON

L 143 mm L5in%®

217146

— CUILLERE A MOKA

— DEMITASSE / ESPRESSO SPOON
L1117 mm L 4in%®

-
1 18-10 == ARTICLES SUPPLEMENTAIRES DE FINITION VINTAGE DISPONIBLES SUR DEMANDE
" @Qé ADDITIONAL VINTAGE FINISH ITEMS AVAILABLE UPON REQUEST
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STARCK®

239122
FOURCHETTE DE TABLE
am—— TABLE FORK
B L205mm  L8in"e
239123
—— COUTEAU DE TABLE MONOBLOC LAME SCIE BOUT POINTU
T ee————— TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED, POINTED BLADE
L 233 mm L 9 in3e
239124
& COUTEAU DE TABLE MONOBLOC LAME SCIE BOUT ROND
- L A— TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED, ROUND BLADE

L 233 mm L 9in3ne

239121

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 205 mm L 8in'®

CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
~ = L 185 mm L 7in%%

& 239132

239128
CUILLERE A DESSERT

SOUP / DESSERT SPOON, OVAL
L 185 mm L 7in®

239127

FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L 185 mm L 7 in5n¢

239129

COUTEAU A DESSERT MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID HANDLE

L 209 mm L8in'

239133

COUTEAU A BEURRE MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID HANDLE

L 175 mm Lé6in™®

239125
CUILLERE A CAFE
COFFEE / TEASPOON
L139 mm L5in'?

239126

CUILLERE A MOKA
DEMITASSE / ESPRESSO SPOON
L117 mm L 4in%®

239134

FOURCHETTE DE SERVICE
SERVING FORK

L 263 mm L10in*®

239135
CUILLERE DE SERVICE

\ SERVING SPOON
- g L 263 mm L10in%®
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NORWAY

111894
f— ! FOURCHETTE DE TABLE
—_— TABLE FORK

L 204 mm L8in'

111921

| —— - COUTEAU DE TABLE MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED
L 230 mm L 9in'e

= 111891
=y CUILLERE DE TABLE

TABLE / PASTA SPOON
- L 204 mm L 8in'®

< 111904
- CUILLERE A DESSERT
: : SOUP / DESSERT SPOON, OVAL
= L 180 mm L7inMie

111907
E— FOURCHETTE A DESSERT

— =

_— SALAD / DESSERT FORK
L 180 mm L 7in'e
210631

COUTEAU A DESSERT MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID HANDLE, SERRATED
L 203 mm L8in

181112
TARTINEUR MONOBLOC LAME UNIE XY

—— BUTTER KNIFE, 1 PC SOLID HANDLE

L 160 mm L 6inde

111897

™. CUILLERE A CAFE
COFFEE / TEASPOON

L 136 mm L5in¥®

114437

@___ﬁ CUILLERE A MOKA
' DEMITASSE / ESPRESSO SPOON

L 110 mm L 4 indne

18-10 == POSSIBILITE DE PERSONNALISATION X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
" Qed BESPOKE OPTIONS AVAILABLE 3(:% g% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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ONDE

235927
FOURCHETTE DE TABLE

T—

= " ;g ¢ FORK
L 199 mm L 7in'e
235931

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 232 mm L9in"®

235930

COUTEAU DE TABLE
MONOBLOC LAME SCIE DROIT
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED, STRAIGHT
BLADE

L 232 mm L9in'®

235928

CUILLERE DE TABLE
TABLE / PASTA SPOON

L 199 mm L 7 int/e

235938
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

. L 184 mm L7in"
235934
‘. CUILLERE A DESSERT
\ s’ SOUP / DESSERT SPOON, OVAL
~— L 184 mm L7in"
235933
—— FOURCHETTE A DESSERT
——— === ) )\D/DESSERT FORK
L 184 mm L7in"
235935
COUTEAU A DESSERT
MONOBLOC LAME SCIE
B e DESSERT KNIFE, 1 PC SOLID
HANDLE, SERRATED
L 209 mm L8 in'"
235936
COUTEAU A DESSERT
MONOBLOC LAME UNIE
M e DESSERT KNIFE, 1 PC SOLID
HANDLE
L 209 mm L 8in"*

POSSIBILITE DE PERSONNALISATION
BESPOKE OPTIONS AVAILABLE

Edwn & §

235939
COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 165 mm Lé6in'”2

235929
CUILLERE A CAFE

\_ " COFFEE/TEASPOON
L 139 mm L5in'?
235932
CUILLERE A MOKA
,_‘-,———___,, DEMITASSE / ESPRESSO
) SPOON
L 109 mm L 4ins1
235937 )
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 141 mm L 5in?e

SUGGESTION PIECES COMPLEMENTAIRES
SUGGESTED ADDITIONAL PIECES

TYPE GOUTTE
231218
ST
S FOURCHETTE DE SERVICE
~ 7 T SERVINGFORK
— L266mm  L10in”
231219

CUILLERE DE SERVICE
SERVING SPOON
L 266 mm L10in'?

231221
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

= L 252 mm L 9in'/e

231220
LOUCHE
SOUP LADLE
L 290 mm

L11in7

¥z

GD

EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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ONDE GOLD

236968

FOURCHETTE DE TABLE
TABLE FORK

L 199 mm L 7inne
239336

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 232 mm L9in"®

236970

CUILLERE DE TABLE
TABLE / PASTA SPOON

L 199 mm L 7 in'/e

236976
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

L 184 mm L7in"

236971
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L 184 mm L7in"

236972
FOURCHETTE A DESSERT
SALAD / DESSERT FORK
L 184 mm L 7in"4

239337
COUTEAU A DESSERT
MONOBLOC LAME SCIE
DESSERT KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 209 mm L8in'*

236978
COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 165 mm Lé6in'”?
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236974
CUILLERE A CAFE
COFFEE / TEASPOON

L 139 mm L5in'?

236975
CUILLERE A MOKA
DEMITASSE / ESPRESSO

SPOON

L 109 mm L 4in®ne
236977 .
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 141 mm L5in7

236981
FOURCHETTE DE SERVICE
SERVING FORK

L 266 mm L10in'?

236982

CUILLERE DE SERVICE
SERVING SPOON

L 266 mm L10in'?

237180
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 252 mm L 9intsne



o)



OVATION

MADE IN FRANCE

o 163598
——— _ FOURCHETTE DE TABLE
—— > = ) TABLE FORK
L 201 mm L 7 intne
111970
= ————)  COUTEAU DE TABLE MONOBLOC LAME SCIE
—_— — TABLE KNIFE, 1 PC SOLID HANDLE, SERRATED
L 230 mm L 9in'e
163597
—_— CUILLERE DE TABLE
>r— TABLE / PASTA SPOON
L 204 mm L8ine
163602

_ CUILLERE A DESSERT
>o— Y SOUP / DESSERT SPOON, OVAL

L 184 mm L 7in"

163603
s _—-\b_______-_‘ FOURCHETTE A DESSERT
m—— SALAD / DESSERT FORK
L 182 mm L 7in%e

111976

—9Y COUTEAU A DESSERT MONOBLOC LAME SCIE
= DESSERT KNIFE, 1 PC SOLID HANDLE, SERRATED
L 204 mm L8in'"

181112
TARTINEUR MONOBLOC LAME UNIE XY

e . BUTTER KNIFE, 1 PC SOLID HANDLE

L 160 mm L 6inde
163599

CUILLERE A CAFE
—_ﬁ
. COFFEE / TEASPOON

L 140 mm L5in'?

1810 N POSSIBILITE DE PERSONNALISATION *21/22[[]| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
-IU 1 Qad BESPOKE OPTIONS AVAILABLE 36":5 %;% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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RIVAGE

246423

FOURCHETTE DE TABLE
TABLE FORK

L2117 mm L 8in®
246427

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 235 mm L9in"

246425

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 209 mm L8in"

246439
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

L 182 mm L 7in%

246431
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L 190 mm L7in"?

246429

FOURCHETTE A DESSERT/
POISSON

FISH / SALAD / DESSERT FORK,
3 TINE

L 190 mm L7in'?

246441
COUTEAU A POISSON GOURMET
FISH / GOURMET KNIFE

L 205 mm L 8in'®
246433
COUTEAU A DESSERT

MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 211 mm L 8in%®

83

246445

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 183 mm L 7 in3e

246435
CUILLERE A CAFE
COFFEE / TEASPOON

L 145 mm L5in'me

246437
CUILLERE A MOKA
DEMITASSE / ESPRESSO

SPOON

L116 mm L 4in7e
246443 o
FOURCHETTE A GATEAUX

COCKTAIL / PASTRY FORK
L 145 mm L5in'/e

246447

CUILLERE DE SERVICE
SERVING SPOON

L 263 mm L10in*®

246448
FOURCHETTE DE SERVICE
SERVING FORK

L 263 mm L10in*®






SOLSTICE

MADE IN FRANCE

) 205540 205544 )
o — FOURCHETTE DE TABLE E— FOURCHETTE A POISSON
=~ TABLEFORK ~=2 " FISHFORK 3TINE
o L 209 mm L8in" L 184 mm L7in"
159484 205545
COUTEAU DE TABLE COUTEAU A POISSON
: MONOBLOC LAME SCIE N°1 < ~_ GOURMET
SRS =y TSP TABLE KNIFE, 1 PC SOLID T FISH / GOURMET KNIFE
HANDLE, SERRATED, N°1 L207mm  L8in"

L 232 mm L9in"®

205543
235481 SRy CUILLERE A CAFE
COUTEAU DE TABLE % " COFFEE/TEASPOON
MONOBLOC LAME SCIE BOUT T L1417 mm L5in7
——— R
TABLE KNIFE, 1 PC SOLID
ngSELE, SERRATED, ROUND éﬂ?f:éRE o
ins/16
L237mm - L9in o DEMITASSE / ESPRESSO
*'7 SPOON
L111 mm L4in¥®
159451

COUTEAU A STEAK MONOBLOC

LAME SCIE
L emSS EAKKNIFE 1 PC SOLID 190018

HANDLE, SERRATED -— CUILLERE A SODA TYPE DROIT
L 235 mm L9in" — ICED TEASPOON / LONGDRINK
L 189 mm L 7in7

CUILLERE DE TABLE 205548 o
\\/__\' TABLE / PASTA SPOON FOURCHETTE A GATEAUX

L 210 mm L8in" COCKTAIL / PASTRY FORK
L 143 mm L5 ins

205547

- CUILLERE A DESSERT 190424
NS E%%z / DESSER[ ?F’Oml OVAL g FOURCHETTE A HUITRES
mm n’

— == TYPE DROIT
OYSTER / SHELLFISH FORK

L 141 mm L5in%¢
205546
— FOURCHETTE A DESSERT
== " SALAD/DESSERT FORK . 159501
L 184 mm L7in" L ——
T—— FOURCHETTE DE SERVICE
Q/"—“—‘\\ SERVING FORK
L 260 mm L10in"*
159492
COUTEAU A DESSERT
_ ey MONOBLOC LAME UNIE N°1 159500
St DESSERT KONIFE, 1 PC SOLID CUILLERE DE SERVICE
HANDLE, N°1 o SERVING SPOON
L 204 mm L 8in L 260 mm L10in"
235482
153193

COUTEAU A DESSERT

MONOBLOC LAME UNIE BOUT LOUCHE TYPE DROIT

— SOUP LADLE

ROND GUEST .
—_— - DESSERT KNIFE, 1 PC SOLID L297mm  L11innre
HANDLE, ROUND BLADE
L213mm  L8in*t
154606
LOUCHE A SAUCE TYPE DROIT
181112 SAUCELADLE
TARTINEUR MONOBLOC LAME L185mm L 7in%
UNIE XY
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 160 mm L 6in%e

1810 = POSSIBILITE DE PERSONNALISATION X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
-1 1 Qed BESPOKE OPTIONS AVAILABLE 3@'% %’% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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SUPERNATURE

MADE IN FRANCE

242668

FOURCHETTE DE TABLE
TABLE FORK

L 201 mm L 7intne

242674

COUTEAU DE TABLE MONOBLOC LAME SCIE
TABLE KNIFE, 1T PC SOLID HANDLE, SERRATED
L 235 mm L9in'

242665

CUILLERE DE TABLE
TABLE / PASTA SPOON
L 203 mm L8in

242689

CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND
L178 mm L7in

242677
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL
L178 mm L7in
242680 .
m— - g FOURCHETTE A DESSERT
= SALAD / DESSERT FORK
L177 mm L 6in™"e
242683

COUTEAU A DESSERT MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID HANDLE
L 207 mm L8in'®

242705

T COUTEAU A BEURRE MONOBLOC LAME UNIE
e essessasise BUTTER KNIFE, 1 PC SOLID HANDLE

L 181 mm L7in"®
242671
i —— CUILLERE A CAFE
ER— Sy
e COFFEE / TEASPOON
L 138 mm L5in”
24268{) .
— — CUILLERE A MOKA
P = =r ]
- DEMITASSE / ESPRESSO SPOON
L112 mm L 4in7e

SUGGESTION PIECES COMPLEMENTAIRES
SUGGESTED ADDITIONAL PIECES

AQUATIC

126377 ‘

—i FOURCHETTE A POISSON

— : FISH FORK, 3 TINE
L177 mm L 6in™"¢
181181
-_— COUTEAU A POISSON GOURMET
~ _— FISH / GOURMET KNIFE

L 200 mm L7in"®
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205559

FOURCHETTE DE TABLE
TABLE FORK

L 213 mm L8in¥®
193776

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

L 233 mm L 9in®e

205560
CUILLERE DE TABLE
TABLE / PASTA SPOON
L 205 mm L8in'

205561
CUILLERE A SOUPE ANGLAISE
BOUILLON SPOON, ROUND

L 185 mm L 7in®%

205567
CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL

L 188 mm L 7in%®
205566
FOURCHETTE GOURMANDE

DESSERT FORK
L 186 mm L 7in®e

181111
COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID
HANDLE

L 206 mm L8in'®

181112

TARTINEUR MONOBLOC LAME
UNIE

BUTTER KNIFE, 1 PC SOLID
HANDLE

L 160 mm L 6in%e

205563

FOURCHETTE A POISSON
FISH FORK, 3 TINE

L 200 mm L7in"®

205564

SPATULE GOURMET
GOURMET SPATULA

L 202 mm L 7 in'™e

205565

FOURCHETTE GOURMET
GOURMET FORK

L 200 mm L7in"®

205562
CUILLERE A CAFE
COFFEE / TEASPOON

L 143 mm L 5in%e

181109
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L1110 mm L 4in1®

190018
CUILLERE A SODA TYPE DROIT
ICED TEASPOON / LONGDRINK
L 189 mm L7in7

181119

FOURCHETTE DE MISE EN
BOUCHE

APPETIZER FORK

L 155 mm Léin'®

181120

SPATULE DE MISE EN BOUCHE
APPETIZER SPATULA

L 155 mm Léin'®

181121

CUILLERE DE MISE EN BOUCHE
APPETIZER SPOON

L116 mm L 4in?e

190424
FOURCHETTE A HUITRES
TYPE DROIT
OYSTER / SHELLFISH FORK
L 141 mm L 5ine

181114

FOURCHETTE DE SERVICE
SERVING FORK

L 260 mm L10in"

181113
CUILLERE DE SERVICE
SERVING SPOON

L 260 mm L10in"
181122

PELLE A TARTE

PASTRY SERVER, SOLID
HANDLE

L 250 mm L 9in'/e
189999

COUVERTS A SALADE

SALAD SERVING SET, 2 PCS
L 300 mm L 11 in3ne

153193

LOUCHE TYPE DROIT
SOUP LADLE

L 297 mm L11in"e
154606

LOUCHE A SAUCE TYPE DROIT
SAUCE LADLE
L 185 mm L 7 inne

1810 = POSSIBILITE DE PERSONNALISATION X2 7| %2][[| EGALEMENT DISPONIBLE EN METAL ARGENTE SUR DEMANDE
-1 1 Qed BESPOKE OPTIONS AVAILABLE 3@'% %3'% ALSO AVAILABLE IN SILVERPLATED FINISH ON DEMAND
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XY BLACK

205568 205570 .
FOURCHETTE DE TABLE CUILLERE A CAFE
TABLE FORK COFFEE / TEASPOON

L 213 mm L8in*® L 143 mm L5in®®

195028

COUTEAU DE TABLE
MONOBLOC LAME SCIE
TABLE KNIFE, 1 PC SOLID
HANDLE, SERRATED

195034
CUILLERE A MOKA
DEMITASSE / ESPRESSO
SPOON

L110 mm L4 ins/ie

L 233 mm L 9in¥e

196674
205569 CUILLERE A SODA
CUILLERE DE TABLE ICED TEASPOON / LONGDRINK
TABLE / PASTA SPOON L 189 mm L 7in"e
L 205 mm L8in'e

195039
200483 FOURCHETTE DE MISE EN
CUILLERE A SOUPE ANGLAISE BOUCHE
BOUILLON SPOON, ROUND APPETIZER FORK
L 185 mm L 7in%6 L 155 mm Léin'®
205575 195042

CUILLERE A DESSERT
SOUP / DESSERT SPOON, OVAL

SPATULE DE MISE EN BOUCHE
APPETIZER SPATULA

L 188 mm L7in%® L 155 mm Léin'®
205574 195010:I
FOURCHETTE GOURMANDE CUILLERE DE MISE EN BOUCHE

DESSERT FORK
L 186 mm L 7 in5ne

APPETIZER SPOON
L116 mm L 4in7e

195031

COUTEAU A DESSERT
MONOBLOC LAME UNIE
DESSERT KNIFE, 1 PC SOLID

196014
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 141 mm L5in7"

s

HANDLE
L 206 mm L8in'®

199773

FOURCHETTE DE SERVICE
195036 SERVING FORK
TARTINEUR MONOBLOC LAME L 260 mm L10in"
UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

199774
CUILLERE DE SERVICE
SERVING SPOON

L 260 mm L10in"

L 160 mm L 6 in%e

205571

FOURCHETTE A POISSON

FISH FORK, 3 TINE 199771

in7/8

L200mm  L7in COUVERTS A SALADE
SALAD SERVING SET, 2 PCS
L300mm L 11inns

205572

SPATULE GOURMET
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

205573 L250mm  L9in

FOURCHETTE GOURMET

RN

GOURMET FORK
L 200 mm L7in"®

* N POSSIBILITE DE PERSONNALISATION
. PVD 18-10 @ @ BESPOKE OPTIONS AVAILABLE
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LES PIECES
COMPLEMENTAIRES

ADDITIONAL PIECES

COUTEAUX A STEAK . . . ........ 95
Le Phil
Le Phil Vintage
Mirage Les Essences
Mirage Anthracite
Mirage Blanc
COUTEAUX A STEAK

MANCHE ORFEVRE . .. ......... 96
COUTEAUX A STEAK MONOBLOC .97
ACCESSOIRES PLATERIE . ....... 99
CUILLERES ASODA. .. ......... 99
FOURCHETTES A HUITRE. . ... ... 99
FOURCHETTES A ESCARGOT. . ... 99
MODULO. . .. ..o 99
BLOISY. N Sy A N U N MU NNYI 100
VERLAINE . . ... ............. 100
PETIT GOURMET . . ........... 101
TYPEDROIT . ... ... .. 101
TYPE GOUTTE . . . .. ... .. ... 101
WIS TN EIANENA. 101
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COUTEAUX A STEAK
STEAK KNIVES

MADE IN FRANCE

LE PHIL

246174
P— COUTEAU A STEAK MONOBLOC LAME UNIE

A STEAKKNIFE, 1 PC SOLID HANDLE

L 238 mm L9in%®

247404

COUTEAU A STEAK MONOBLOC LAME SCIE
STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED
L 238 mm L 9in%®

MIRAGE LES ESSENCES

243524
. B COUTEAU A STEAK MANCHE OLIVIER
TR ‘m STEAK KNIFE
L 230 mm L 9in'e
243528

_ COUTEAU A STEAK MANCHE PICANA
STEAK KNIFE

L 230 mm L9in'e

243525

_ COUTEAU A STEAK MANCHE EBENE
STEAK KNIFE

L 230 mm L 9in'e

MIRAGE

226261

_ COUTEAU A STEAK LAME UNIE
S STEAK KNIFE

L 230 mm L9in'e

226263
» i " COUTEAU A STEAK LAME UNIE
— — STEAK KNIFE
L 230 mm L9in'e
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COUTEAUX A STEAK MANCHE ORFEVRE
STEAK KNIVES HOLLOW HANDLE

122759
COUTEAU A STEAK MANCHE ORFEVRE LAME SCIE BLOIS
STEAK KNIFE, HOLLOW HANDLE, SERRATED

L 238 mm L9in¥®

127654

COUTEAU A STEAK MANCHE ORFEVRE LAME SCIE FLORENCIA
STEAK KNIFE, HOLLOW HANDLE, SERRATED

L 238 mm L 9in¥®

122746

COUTEAU A STEAK MANCHE ORFEVRE LAME SCIE LUTECE
STEAK KNIFE, HOLLOW HANDLE, SERRATED

L 238 mm L9in¥®

186278
COUTEAU A STEAK MANCHE ORFEVRE LAME SCIE MARQUISE
STEAK KNIFE, HOLLOW HANDLE, SERRATED

L 238 mm L9in¥®

128841

COUTEAU A STEAK MANCHE ORFEVRE LAME SCIE MILADY
STEAK KNIFE, HOLLOW HANDLE, SERRATED

L 238 mm L9in¥®

105801

COUTEAU A STEAK MANCHE ORFEVRE LAME SCIE VERLAINE
STEAK KNIFE, HOLLOW HANDLE, SERRATED

L 238 mm L9in¥®
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COUTEAUX A STEAK MONOBLOC
STEAK KNIVES 1 PIECE SOLID HANDLE

199761
- COUTEAU A STEAK MONOBLOC LAME SCIE ASTREE CISELE
e T STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 228 mm L%in

160433
e, COUTEAU A STEAK MONOBLOC LAME SCIE CONFIDENCE
SR ——1 STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 239 mm L 9in7e

159451
—— —__ COUTEAU A STEAK MONOBLOC LAME SCIE GOURMETS
m STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 235 mm L9in'

197521
COUTEAU A STEAK MONOBLOC LAME SCIE GUEST
T—— ===\ S7pAKKNIFE 1 PC SOLID HANDLE, SERRATED

L 232 mm L9in"®

203017

COUTEAU A STEAK MONOBLOC LAME SCIE GUEST STAR
STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 232 mm L9in®

230339
COUTEAU A STEAK MONOBLOC LAME SCIE GUEST VINTAGE
‘j STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 232 mm L9in'"®

160427
&, \ COUTEAU A STEAK MONOBLOC LAME SCIE MIKADO
T e — STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED
L 239 mm L @in™e

230293
. COUTEAU A STEAK MONOBLOC LAME SCIE MIKADO VINTAGE
h%) STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED
L 239 mm L 9in7e

160424

5 . COUTEAU A STEAK MONOBLOC LAME SCIE VIEUX PARIS SATINE
e _N STEAK KNIFE, 1 PC SOLID HANDLE, SERRATED

L 233 mm L 9in®e
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PIECES COMPLEMENTAIRES

ADDITIONAL PIECES

FOURCHETTES A HUITRES

OYSTER FORKS

r—

¢

\-‘/

.

104463
BLOIS

L 130 mm L5in"®

190418
FLORENCIA

L 130 mm L5in"®

190681
MARQUISE

L 130 mm L5in"®

130266
MILADY

L 130 mm L5in"®

190424
TYPE DROIT

L 141 mm L5in7

189974
TYPE GOUTTE

L 141 mm L5in%

105907
VERLAINE

L 130 mm L5in'®

105803 ;
VIEUX PARIS SATINE
L 131 mm L 5in3e

Rl

CUILLERES A SODA
ICED TEA SPOON

190016

C

124259
BLOIS

223492

190018

189973

105800

196674
XY BLACK
L 189 mm

L 180 mm

y ASTREE CISELE
L190 mm

L7in'?

L 7in™e

GUEST STAR
L 189 mm

L 7in"e

TYPE DROIT
L 189 mm

L7in"e

TYPE GOUTTE
L 190 mm

L7in'?

VERLAINE
L179 mm

L7ine

L 7in7e

ACCESSOIRES PLATERIE
HOLLOWARE ACCESSORIES

196014
XY BLACK

L 141 mm L5in7

FOURCHETTES A ESCARGOTS

SNAIL FORKS

MODULO

e

162728

MODULO

FOURCHETTE A ESCARGOTS
SNAIL FORK, 2 TINE

L 108 mm L4in'

132782

CONFIDENCE

FOURCHETTE A ESCARGOTS
SNAIL FORK, 2 TINE

L 135 mm L 5in%e

162724
CUILLERE A AGRUMES
CITRUS SPOON

L 153 mm Léin

162730
CURETTES A CRUSTACES
SEAFOOD SCRAPERS
L191 mm L7in"2

99

184492
PINCE A CRUSTACES
SHELLFISH CLAMP
L16cm L 6in®e

004013
PINCE A ESCARGOTS
SNAIL TONG

L16cm L 6inde

204498
PINCE A PAIN
BREAD TONG
L231Tmm L9%in'®

204496
CISEAUX A GATEAUX
PASTRY SCISSOR
L195mm L 7in'¢

204499
PINCE A SERVIR
SERVING TONG
L295mm L 11in%®

SUITE PAGE 100
FOLLOWING PAGE 100



PIECES COMPLEMENTAIRES

ADDITIONAL PIECES

BLOIS

104480
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK
L 138 mm L5in”%

195757
FOURCHETTE DE SERVICE
SERVING FORK

L 247 mm L 9in¥

195755

CUILLERE DE SERVICE
SERVING SPOON

L 249 mm L 9inte

195750

COUVERTS A SALADE
SALAD SERVING SET, 2 PCS
L 257 mm L10in'®

195753
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 251 mm L9in”®

195762
LOUCHE
SOUP LADLE

L 286 mm L11in'

195759
LOUCHE A SAUCE
SAUCE LADLE

L 160 mm L 6in®

195757
FOURCHETTE A DECOUPER
CARVING FORK

L 247 mm L 9in¥

189511
COUTEAU A DECOUPER

MANCHE ORFEVRE LAME UNIE

CARVING KNIFE, HOLLOW
HANDLE

L 286 mm L11in"

VERLAINE

100

105795
FOURCHETTE A GATEAUX
COCKTAIL / PASTRY FORK
L 138 mm L5in"e

002185
FOURCHETTE DE SERVICE
SERVING FORK

L 248 mm L 9in®*

002186

CUILLERE DE SERVICE
SERVING SPOON

L 250 mm L 9intne

040646
COUVERTS A SALADE
SALAD SERVING SET, 2 PCS
L 257 mm L10in'®

083340
PELLE A TARTE

PASTRY SERVER, SOLID HANDLE

L 251 mm L9in"®

097717
LOUCHE
SOUP LADLE

L 305 mm L12in

002179
LOUCHE A SAUCE
SAUCE LADLE

L 156 mm Léin'®



XY

PIECES COMPLEMENTAIRES

ADDITIONAL PIECES

TYPE DROIT

PETIT GOURMET

181112

TARTINEUR MONOBLOC LAME
UNIE

BUTTER KNIFE, 1 PC SOLID
HANDLE

L 160 mm L 6 ind1e

190018

CUILLERE A SODA

ICED TEASPOON / LONGDRINK
L 189 mm L 7in7e

190424

FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 141 mm L5in"%

153193
LOUCHE
SOUP LADLE

L 297 mm L11in"ne

154606
LOUCHE A SAUCE
SAUCE LADLE

L 185 mm L 7 in%ne

207257
FOURCHETTE A DESSERT
DESSERT FORK

L 165 mm Lé6in'?

207259
COUTEAU A DESSERT
MONOBLOC LAME UNIE

TYPE GOUTTE

DESSERT KNIFE SOLID HANDLE

L177 mm L 6in'/ne

101

189971

COUTEAU A BEURRE
MONOBLOC LAME UNIE
BUTTER KNIFE, 1 PC SOLID
HANDLE

L 189 mm L 7in7e

189973

CUILLERE A SODA

ICED TEASPOON / LONGDRINK
L 190 mm L7in"?

189974
FOURCHETTE A HUITRES
OYSTER / SHELLFISH FORK
L 141 mm L5in?

231218
FOURCHETTE DE SERVICE
SERVING FORK

L 266 mm L10in'?

231219

CUILLERE DE SERVICE
SERVING SPOON

L 266 mm L10in'?

231221
PELLE A TARTE
PASTRY SERVER, SOLID
HANDLE

L 252 mm L 9in'e

231220
LOUCHE
SOUP LADLE

L 290 mm L11in7

207258

CUILLERE A DESSERT
DESSERT SPOON

L 165 mm Lé6in"?

207256
CUILLERE A CAFE
COFFEE SPOON

L132 mm L5in¥
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