X Kaj
aj Conjunto Chuletero / Steaknife set

Disefio moderno con alma de tradicidon japonesa.
Modern design with Japanese tradition soul.

Inspirado en los cuchillos japoneses Kiritsuke, Kaji
€s una pieza de disefio unico. Su filo, hecho con
acero VG-10, estd recubierto por dos piezas de
acero de Damasco, creadas mediante la unién

y forja de 67 laminas de acero, generando de
este modo un patrén unico en cada cuchillo. KAJI
revela el saber hacer artesanal con linias ligera-
mente curvadas para un corte preciso.

El mango, de madera maciza con un toque

de color, reinterpreta los mangos octogonales
tradicionales para la mesa moderna, ofreciendo
ergonomia y equilibrio perfectos.

Le acompafia un tenedor con dos puntas y man-

go simétrico, completando un conjunto icénico
y exclusivo. EI Nombre Kaji significa “forja"

o "fuego” en japoneés, refleja el proceso meticu-

loso de creacion de esta pieza Unica.

-
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Inspired by traditional Japanese Kiritsuke knives,
Kaji is a uniquely designed piece. Its blade, craf-
ted from VG-10 steel, is encased between two
layers of Damascus steel, forged from 67 sheets
to create a one-of-a-kind pattern on each knife.
KAJI showcases expert craftsmanship with gently
curved lines for precise cutting.

The handle, solid wood with a touch of colour,
reinterprets traditional octagonal handles for
the modern table, offering perfect ergonomics
and balance.

It is accompanied by a fork with two prongs
and a symmetrical handle, completing an iconic
and exclusive set. The name Kaji means ‘forge’
or 'fire’ in Japanese, reflecting the meticulous
process of creating this unique piece.

(§
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Proyecto disefiado por:
Project designed by: KAJ I

Bahigiiell INOX 18/10 / Mirror & Satin

20

' 33 CAPAS ACERO 316L
33 LAYERS 316L STEEL

=

NUCLEO ACERO VG10
VG10 STEEL CORE

Aty 3
\
B
‘ ‘ ‘
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REF. Descripcién € UE/MOQ >4 mm I mm
A 10997 Cuchillo Chuletero Kaji 64,06 €  1/6/30 232
Kaji Steak Knife, Couteau Steak Kaji, Coltello Bistecca Kaji, Steakmesser Kaj
B 11942 Tenedor Chuletero Kaji Mirror 6,69 € 0/6/60 210 6
Kaji Steak Fork, Fourchette Steak Kaji, Forchetta Bistecca Kaji, Steakgabel Kaji
C 12000 Tenedor Chuletero Kaji Satin 6,69 € 0/6/60 210 6
Kaji Steak Fork, Fourchette Steak Kaji, Forchetta Bistecca Kaji, Steakgabel Kaji
D 12001 Estuche Con Cuchillo Y Tenedor Kaji 8456 €  1/6/36

Kali Steak Knife And Fork Case, Etui A Couteau Steak Et Fourchette Kaji, Astuccio
Per Coltello E Forchetta Kaji, Kaji Steakmesser Und Gabel Etui
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Proyecto disefiado por: M EZZA

Project designed by:
INOX 18/10 / Bimaterial

i

g Recomendado lavar a mano
Hand washing recomended

MICARTA:

Material compuesto hecho a base de
capas de tejidos, impregnadas con
resina y prensadas. Curadas bajo alta
presién y temperatura.
Composite material made of layers of
fabrics, impregnated with resin and
pressed. Cured under high pressure
and temperature.

Shu Hon Leung Andy

REVERSO MICARTA
MEZZA es mucho mas que un juego MEZZA is much more than a meat
de mesa para carne. Fusiona tradi- table set. Fusion of tradition,
cién, disefio moderno y artesania modern design and impeccable
impecable. En la cultura gastronédmica  craftsmanship. in ftalian dining
italiana, Mezza se utiliza a menudo culture, Mezza is often used to
para describir una pequefia porcién describe a small portion of appeti-
de aperitivos o bebidas. Representa zers or drinks. It represents a relaxed
una experiencia gastronémica relaja- and enjoyable dining experience,
day agradable, que permite disfrutar  gjjowing you to enjoy delicious food
de deliciosa comida y pasar un buen and have a good time with family
rato con la familia y los amigos. and friends.
i
L |
FRONTAL INOX
|
1
REF. Descripcion € UE/MOQ P4 mm X mm
A 12017 Cuchillo Chuletero Mezza 12,30 € 0/6/60 237 4

Mezza Steak Knife, Couteau
Steakmesser Mezza

B 12018 Tenedor Chuletero Mezza 12,30 € 0/6/60 210 35
Mezza Steak Fork, Fourchette Steak Mezza , Forche Bistecca Mezza,
Steakgabel Mezza

12019 Caja Presentacién Con 2 Cuchillos Y 2 61,50 € 1/0/12

Tenedores Mezza
Box With 2 Mezza Knives And 2 Forks, Boite Avec 2 Couteaux Et 2 Fourchette
Mezza, Scatola Con 2 Coltelli E 2 Forchette Mezza, Box Mit 2 Mezzamessen
Und 2 Gaben

eak Mezza, Coltello Bistecca Mezza,
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P to disefiad :
Projoct desioned by: EVEREST

Pablo Castillo INOX 18/10 / Mirror & Polvo de Luna
Everest surge como un conjunto bipieza de inspiracién Everest is a Japanese-inspired two-piece set that
japonesa pero que a su vez combina en armonia con combines with harmony with our Atldntida collection
nuestra colecciéon Atlantida para complementarla to compiement it and offer another option for

y ofrecer una opciéon mas para los platos de carne. meat dishes.

s ||i l’

L
EVEREST A 5 c b

d REF. Descripcion € UE/MOQ  »{ mm X mm

A 11582 Cuchillo Chuletero Everest Mirror 4,00 € 0/6/60 220
Steak Knife, Couteau Steak , Coltello Bistecca, Steakmesser

B 11583 Tenedor Chuletero Everest Mirror 345€ 0/6/60 206
Steak Fork, Fourchette Steak, Forchetta Bistecca, Steakgabel

C 10988 Cuchillo Chuletero Everest P. De Luna 541€ 0/6/60 220
Steak Fork, Fourchette Steak, Forchetta Bistecca, Steakgabel

A B

D 10989 Tenedor Chuletero Everest P. De Luna 4,82¢€ 0/6/60 206

Steak Fork, Fourchette Steak, Forchetta Bistecca, Steakgabel
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Proyecto disefiado por:

Project designed by: O LI U
Silvia Rodriguez Petit INOX 18/10 / Mirror
Liam Kelly Ortiz

Erik Obermiuiller Vilor
Albert Sadurni Roca

& Proyecto
B OLIU.

ELISAVA ciciceingenieria 0"

Uno de los proyectos troncales que se desarrollaron
w en la 18a edicidn del Master en Diseiio y Desarrollo

de Producto, fue el proyecto que Comas propuso

a los alumnos del Master. El reto consistio en disefar

y desarrollar un cuchillo iconico que pudiera com-

plementar algunas de las colecciones actuales de

nuestro catalogo.

Los 26 alumnos del Master, repartidos en 5 grupos,
en la 1a fase conceptual presentaron 26 propuestas
de disefio de nuevos cuchillos, de los cuales desa-
rrollaron 12 propuestas con todo detalle y llegaron
a un prototipo volumétrico de calidad, siguiendo las
indicaciones de la empresa.

One of the core projects developed in the 18th edi-
tion of the Master's Degree in Product Design and
Development was the project that Comas proposed
to the Master's students. The challenge consisted of
designing and developing an iconic knife that could
complement some of the current collections in our
catalogue.

The 26 Master's students, divided into 5 groups,
presented 26 design proposals for new knives in the
1st conceptual phase, of which they developed 12
proposals in detail and reached a quality volumetric
prototype, following the indications of the company.

REF. Descripcién € UE/MOQ > mm I mm

10994  Cuchillo Chuletero Oliu 4,23 € 0/6/60 60 226
Oliu Steak Knife, Couteau Steak Oliu, Coltello Bistecca Oliu, Oliu Steakmesser
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Proyecto disefiado por:
Project desi ed by:

Nil Carbé Raventés

Proyecto en colaboracién con:

UNIVERSITAT bs
BARCELONA

il

ey,
" ally,

SILEX

INOX 18/10 / Satin

REF. Descripcion € UE/MOQ »4¢ mm i mm

6318 Cuchillo Chuletero Silex 15,00 € 1/0/20 20 185
Silex Steak Knife, Couteau Steak Silex, Coltello Bistecca Silex, Steakmesser Silex

6319  Tenedor Chuletero Silex 15,00 € 1/0/20 20 185
Silex Steak Fork, Fourchette Stezk Silex, Forchetta Bistecca Silex, Steakgabel Silex

6322 Cuchillo + Tenedor Silex 30,00€ 1/0/8 8

Silex Knife + Fork, Couteau + Fourchette Silex, Coltello + Forchetta Silex, Silex
Messer + Gabel
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Proyecto disefiado por: MAG N o LIA

Project designed by:

Lucid Design Agency INOX 18/10 / 9mm / PVD Negro / Mirror

&,
- <2

reddot design award

winner 2018
= ‘J.
\
Compatible con:
11988 /11987
REF. Descripcion € UE/MOQ P4 mm I mm
A 6445 Cuchillo Chuletero K9 Magnolia Sierra 9.34€ 0/6/60 226
K9 Magnol ak Kni uteau Steak K9 Magnolia Saw, Coltello Bistecca Sega
K9 Magnolia S kmesser K9 Magnolia Sage
B 6446 Tenedor Chuletero K9 Magnolia 9,34 € 0/6/60 203 9

K9 Magnolia Steak Fork, Fourchette Steak K9 Magnolia, Forchetta Bistecca K9
Magnolia, Steakgabel K9 Magnolia
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UTSET + 44 COMAS

HQ: 7Cr17Mov
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Consulta
el catalogo
UTSET.
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Acero inoxidable 7Cr17Mov
7Cr17Mov Stainless steel

El acero de los cuchillos de mesa Utset ha sido tratado térmi-
camente para para alcanzar una alta dureza y resistencia al
desgaste y durabilidad, lo que significa que mantendra su filo
y estructura en condiciones de uso exigente.

El acero 7Cr7Mov es un tipo de acero que se ha hecho popu-
lar en la fabricacién de cuchillos gracias a su resistencia a
la corrosion.

The steel in Utset table knives has been heat-treated to
achieve high hardness and wear resistance and durability,
which means it will maintain its sharpness and structure under
demanding conditions of use.

7Cr7Mov steel is a type of steel that has become popular in

knife making due to its resistance to corrosion.

Madera estabilizada
Stabilised wood

Material fabricado mediante la inyeccién de resinas termoes-
tables y color en la madera. Con esta inyeccién de resina se
obtiene un sellado de mayor dureza, impermeabilidad

y resistencia.

Ademas, con el color podemos personalizar la madera y crear
diferentes patrones y variedad de gamas dandole un toque
de sofisticacion y originalidad al cuchillo.

Material manufactured by injecting thermosetting resins and
color into the wood. With this injection, a seal of greater hard-
ness, impermeability and resistance is obtained.

In addition, with colour we can personalise the wood and crea-
te different patterns and a variety of ranges, giving a touch of
sophistication and originality to the knife.
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UTSET + 4 COMAS Conoce
UTSET.

0e Cuchillos de mesa / Table knives

'STABLISED
‘Woob

EXTRA DURO

EXTRA HARD 7Cr17Mov
57-59 HRC

i

STABLISED
BIRCH ‘woob
woop

D
A

\ £

ALTA DUREZA

HIGH HARDNESS 5Cr15Mov

54*1HRC
r
9

REF. Descripcion € UE/MOQ P mm X mm

| H
A 12005 Cuchuillo Abreostras Con Funda 4423€  1/6/60 148 \ \%

o‘ CourmuA Huitres Avec Etui, Apriostriche Con Fodero,

B 11018 Cuchillo De Mesa Utset Olivo 23,06 € 0/6/60 225
Olive Knife, Couteau A Olivier, Coltello Oliva, Olivenmesser
¢ 11019 Cuchillo De Mesa Utset Ebano 23,06 € 0/6/60 225
Ebony Knife, Couteau Ebéne, Coltello Ebano, Ebenholz-Messer ]

izada Azul 35,88 € 0/6/60 225

lisé Bleu, Coltello In Legno

D 11067 Cuch|llo De Mesa Madera Est

E 11068 35,88 € 0/6/60 225
egno

F 11069 35,88 € 0/6/60 225

s¢ Chaux, Coltello In Legno

G 11070 rgja 35,88 € 0/6/60 225

‘'orange Stabilis¢, Coltello In
es Holzmesser
H 11071 ada Negra 35,88 € 0/6/60 225

& Noir, Coltello In Legno

MIX

I 11072 35,88 € 0/6/60 225

6 COLORES
6 COLOURS

REF.: 11993
PAG.: 203
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6 COLORES
6 COLOURS

REF.: 11993

Sistema de cierre
con iman integrado
en la madera.

Locking system
with magnet inte-
grated in the wood.

Madera de Acacia

Acacia wood

02 Se recomienda lavar a mano.
9| Hand washing is recommended

OPCION DE PERSONALIZAR
LA CAJA CON LASER.

OPTION TO CUSTOMISE
THE BOX WITH LASERMARK.

1,54€ / PIEZA PIECE

REF. Descripcion € UE/MOQ P4 mm X mm
./v . ..
-~ A 11993 Caja Estuche Madera 6 Chuleteros Mix Colores 200,16 € 1/6 260 x 130 x 40

Wooden 6 Steak Knives Mix Coloured Case, 6 Couteau Steak Mix Couleurs Caisse En Bos,
Scatola Di Legno 6 Coltello Bisteca Colorate Mix, 2 Steakmesser Holzkistewooden

B 11988 Caja Estuche Madera Vacia 2 Chuleteros 14,35 € 1/2 260 x 80 x 35
2 Steak Knives Case, 2 Couteau Steak Caisse En Bois, Scatola Di Legno 2 Coltello Bisteca,
2 Steakmesser Holzkiste

C 11987  Caja Estuche Madera Vacia 6 Chuleteros 1794 € 1/6 260 x130 x 40
Wooden 6 Steak Knives Case, 6 Couteau Steak Caisse En Bois, Scatola Di Legno 6 Coltello
Bisteca, 2 Steakmesser Holzkiste
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REF. Descripcion € UE/MOQ P4 mm I mm
A 12181 Expositor para 6 cuchillos chuleteros 14,71€ 0/6/60 280 x 350 x20
Stand for 6 steak knives, Présentoir pour é couteaux a steak, Espositore per 6 coltelli
da bistecca, Halter flir 6 Steakmesser
3CR13 5
3CR13 RS
|
REF. Descripcion € UE/MOQ  »4 mm I mm
A 7445 Cuchillo Chuleton Aconcagua Black 14,63 € 0/6/60 177
Aconcagua Black Steak Knife, Couteau Steak Aconcagua Black, Coltello Bistecca
Aconcag'ua Black, Steak Messer Aconcagua Black
B 7446 Cuchillo Chuleton Aconcagua 14,63 € 0/6/60 165
Aconcagua Steak Knife, Couteau Steak Aconcagua, Coltello Bistecca Aconcagua,
Steak Messer Aconcagua
c 3100 Cuchillo Chuletero Churrasco 6,40 € 0/6/60 254

Churrasco Steak Knife, Couteau Steak Churrasco, Couteau Steak Churrasco, Coltello
Bistecca Churrasco, Steakmesser Churrasco
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Chuleteros / Steak Knives HQ XL

REF.

3CR13

3CR13

& e

3CR13

A COMAs
[
#7COMas
D

3CR13

3CR13

Descripcion € UE/MOQ  »{mm I mm

A 12016
@ ~ 12049
B 12015
@ = 12050
¢ 12031
© 12032

E 12033

Cuchillo Chuletero Kamet Wengé 564 € 60 235
Kamet Wengé Steak Knife, Couteau Steak Kamet Wengé , Coltello Bistecca Kamet

Wengé , Steak Messer Kamet Wengé

Blister 3 Cuchillos Chuleteros Kamet Wengé 17,38 € 60 235
Kamet Wengé Steak Knife, Couteau Steak Kamet Wengé , Coltello Bistecca Kamet

Wengé , Steak Messer Kamet Wengé

Cuchillo Chuletero Kamet Rosewood 5,64 € 60 235
Kamet Rosewood Steak Knife, Couteau Steak Kamet Rosewood, Coltello Bistecca

Kamet Rosewood, Steak Messer Kamet Rosewood

Blister 3 Cuchillos Chuleteros Kamet Rosewood 17,38 € 60 235
Kamet Rosewood Steak Knife, Couteau Steak Kamet Rosewood, Coltello Bistecca
Kamet Rosewood, Steak Messer Kamet Rosewood

Cuchillo Chuletero Lhotse Pakka BIa(ik .

Lhotse Pakka Steak Knife, Couteau Steak Lhotse Pakka, Coltello Bistecca Lhotse
Pakka, Steak Messer Lhotse Pakka

Cuchillo Chuletero Lhotse Pakka Red 7,69 € 248

Lhotse Pakka Steak Knife, Couteau Steak Lhotse Pakka, Coltello Bistecca Lhotse v
Pakka, Steak Messer Lhotse Pakka

Cuchillo Chuletero Lhotse Pakka Verde 769 € 248

Lhotse Pakka Steak Knife, Couteau Steak Lhotse Pakka, Coltello Bistecca Lhotse

Pakka, Steak Messer Lhotse Pakka a

7,69 € 60 248
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5CR15Mov Chuleteros / Steak Knives HQ: 5Cr15Mov

Acero de gran dureza

ACERO DE

High hardness steel
9 GRAN DUREZA El acero 5CR15Mov tiene una baja porcion de car- 5CR15Mov steel has a low carbon content which
HIGH bono lo que lo hace un material de gran dureza, makes it a very hard material, so the cutting
HARDNESS por lo que el filo conserva mas tiempo la capaci- edge retains its cutting ability for a Jonger period
. . . . - . STEEL .
¢Eres un amante de la carne? Si es asi, deberias utilizar cuchillos con dad de corte. of time.
un acero de gran calidad y un buen afilado para que el corte de la
carne sea facil y limpio. Y es que con un buen cuchillo se puede dis- Ademas, ofrece una gran resistencia a la corro- In addition, it offers high corrosion resistance with
frutar al maximo de un delicioso trozo de carne. sién con mas del 15% de cromo. more than 15% chromium.
Are you a meat lover? If so, you should use knives with high quality
steel and a good sharpening to make cutting meat easy and clean. i g«'_l'-T'_/'\ADRg"?\‘%ZSé 5Cri5Mov
With a good knife, you can enjoy a delicious piece of meat to the full. @
A
B
C
CUCHILLO CHULETERO ANETO MIKARTA sk Caja é chuleteros. %k Compatible con:
11988 /11987
D
REF. Descripcién € UE/MOQ >4 mm X mm
A 8508 Cuchillo Chuletero Aneto Mikarta 12,01€ 0/6/60 223
Aneto Mikarta Steak Knife, Couteau Stezk Aneto Mikarta, Coltello Bistecca Aneto
Mikarta, Steakmesser Aneto Mikarta E
B 7532 Cuchillo Chuletero Aneto 790 € 0/6/60 223
Aneto Steak Knife, Couteau Steak Aneto, Coltello Bistecca Aneto, Steakmesser
c 3013 Chuletero Alps Filo 944 € 0/6/60 230
Alps Filo Steak Knife, Couteau Steak Alps Filo, Coltello Bistecca Alps Filo, Steak-
messer Alps Filo
* 6887 6 Pcs Madera Alps Filo | 66,39 € 1/6/78 230
Alps Filo Steak Knife 6 Pieces Wood, Ecrin Bois 6 Couteaux Alps Filo, 6 Pz Legno
Alps Filo, 6- Teilige Holz-Untersetzer Alps Filo
D 7068 Cuchillo Chuletero Montblanc 9,57 € 0/6/60 230
Montblanc Steak Knife, Couteau Steak Montblanc, Coltello Bistecca Montblanc,
Steakmesser Montblanc
3 5285 6 Pcs Madera Montblanc 70,08 € 1/6/78/ 230 7
Montblanc Steak Knife 6 Pieces Wood, Ecrin Bois 6 Couteaux Montblanc, 6 Pz
Legno Montblanc, 6- Teilige Holz-Untersetzer Montblanc F
E 8595 Cuchillo Chuletero Montblanc Negro 10,84 € 0/6/60 230 |
Montblanc Black Steak Knife, Couteau Steak Montblanc Black, Coltello Bistecca
Montblanc Black, Steak Messer Montblanc Black i ‘
F 10972 Cuchillo Abreostras 816 € 0/6/60 160 /
Oyster Knife, Couteau A Huitres, Aprostriche, Austernmesser &
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Chuleteros / Steak Knives

3CR13

comas

AISI 430

3CR13
o ——
CUCHILLO CHULETERO ALPS < /4
sk Caja 6 chuleteros., sk Compatible con:
11988 /11987
AISI 430
REF. Descripcion € UE/MOQ  »{ mm I mm
10971  Cuchillo Chuletero Denali 945 € 60 225
Denali Steak Knife, Couteau Steak Denali, Coltello Bistecca Denali, Denali Steakmesser
3000  Chuletero Alps 945€ 60 230 S&
Alps Steak Knife, Couteau Steak Alps, Coltello Bistecca Alps, Steakmesser Alps
5286 6 Pcs Madera Alps 67,20 € 6 230
Alps Steak Knife 6 Pieces Wood, Ecrin Bois 6 Couteaux Alps, 6 Pz Legno Alps, 6- Teilige
Holz-Untersetzer Alps
6162 Tenedor Chuletero Alps 9,45 € 60 227
Alps Steak Fork, Fourchette Steak Alps, Forchetta Bistecca Alps, Steakgabel Alps
6334 6 Pcs Madera Tenedor Alps 67,20 € 6 227
Alps Fork 6 Pieces Wood, Ecrin 6 Piéces Fourchette Alps, Bauletto In Legno 6 Pz. Forchet-
ta Alps, Gabel 6 Stiick Holz Alps
10973 Cuchillo Chuletero Mini Alps 640€ 60 190 *
Alps Mini Steak Knife, Couteau Steak Alps Mini, Coltello Bistecca Alps Mini, Steakmesser
Alps Mini
10974 Tenedor Chuletero Mini Alps 6,40 € 60 175
Alps Mini Steak Fork, Fourchette Steak Alps Mini, Forchetta Bistecca Alps Mini, Steakgabel
Alps Mini
3001 Chuletero Nicolas 8,48 € 60 230
Nicolas Steak Knife, Couteau Steak Nicolas, Coltello Bistecca Nicolas, Steakmesser Nicolas
5280 6 Pcs Madera Nicolas 61,78 € 6 230
Nicolas 6 Pieces Wood, Ecrin 6 Piéces Nicolas, Bauletto In Legno 6 Pz Nicolas,
3137 Chuletero K2 Negro 10,85 € 60 225 *
K2 Black Steak Knife, Couteau Steak K2 Noir, Coltello Bistecca K2 Nero, Steakmesser K2
Schwarz
5278 6 Pcs Madera K2 Ne: 70,32 € 6 225

3 ro
K2 Black 6 Pieces Wood, Ecrin gp'\éces K2 Noir, Bauletto In Legno 6 Pz. K2 Nero, K2 h
Schwarz 6 Stiick Holz i

3136 Chuletero K2 10,79 € 60 225 !
|

K2 Steak Knife, Couteau Steak K2, Coltello Bistecca K2, Steakmesser K2

5287 6 Pcs Madera K2 7129 € 6 225 : I/
K2 & Pieces Wood, Ecrin 6 Piéces K2, Bauletto In Legno 6 Pz. K2, K2 6 Stlick Holz
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Chuleteros / Steak Knives

3CR13 N ABS
A
3cR13 ABS

3CR13 i ABS

AISI 430

3CR13

REF. Descripcién € UE/MOQ > mm i mm

7442 Cuchillo Chuletero Acr White 9,09 € 60 225
Acr White Steak Knife, Couteau Steak Acr White, Coltello Bistecca Acr White, Steak
Messer Acr White

7443 Cuchillo Chuletero Acr Red 9,09 € 60 225
Acr Red Steak Knife, Couteau Steak Acr Red, Coltello Bistecca Acr Red, Steak Messer Acr

3010 Cuchillo Chuletero Acr Black 9,09 € 60 225
Steak Knife Rambo, Couteau Steak Rambo, Coltello Bistecca Rambo, Steakmesser
Rambo

5279 6 Pcs Madera Acr Black 62,60 € 6 225
Rambo 6 Pieces Wood, Ecrin 6 Piéces Rambo, Bauletto In Legno 6 Pz. Rambo, Rambo 6
Stiick Holz

3011 Tenedor Chuletero Acr Negro 9,09 € 60 210
Zermatt Steak Knife, Couteau Steak Zermatt, Coltello Bistecca Zermatt, Steakmesser
Zermatt

6335 6 Pcs Madera Tenedor Acr Black 62,60 € 6 210 REF. Descripcion 3
Kilimanjaro Steak Knife, Couteau Steak Kilimanjaro, Coltello Bistecca Kilimanjaro,

UE/MOQ P4 mm

Steakmesser Kilimanjaro 1,
i 10,87 € 60 123 "
7447  Cuchillo Queso Zermatt : A 12192 Cuchillo Chuletero Royal 750€ 60 245

Zermatt Cheese Knife, Couteau A Fromage Zermatt, Coltello Da Formaggio Zermatt, .
Royal Steak Knife, Couteau Steak Royal, Coltello Bistecca Royal, Steak Messer Royal

Kassemesser Zermatt
6163 Cuchillo Chuletero Zermatt 10,60 € 60 227
Zermatt Steak Knife, Couteau Steak Zermatt, Coltello Bistecca Zermatt, Steakmesser ' B 12191 Tenedor Chuletero Royal ) 750 € 6 220
Royal Steak Knife, Couteau Steak Royal, Coltello Bistecca Royal, Steak Messer Royal

Zermatt
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REF.

CUCHILLO CHULETERO Ké - BOJ SATIN GOLD

Descripcién

UE/MOQ

sk Caja 6 chuleteros,

P4 mm I mm

12006

11584

6161

6333

3107

5277

2818

5288

2999

6013

7432

7433

7431

Cuchillo Chuletero Europa
Europa Steak Knife, Couteau Steakeuropa, Coltello Bistecca Europa, Steakmesser

Europa
Cuchillo Chuletero Santor
Santorini Steak Knife, Couteau Steak Santorini, Coltello Bistecca Santorini, Steak=
messer Santorini

Cuchillo Chuletero Geometric

Geometric Steak Knife, Couteau Steak Geometric, Coltello Bistecca Geometric,
Steakmesser Geometric

6 Pcs Madera Geometric

Geometric 6 Pieces Wood, Ecrin 6 Piéces Geometric, Bauletto In Legno 6 Pz.
Geometric, Geometric 6 Stiick Holz

Cuchillo Chuletero Sutil

Sutil Steak Knife, Couteau Steak Sutil, Coltello Bistecca Sutil, Sutil Steakmesser

6 Pcs Madera Sutil

Sutil 6 Pieces Wood, Ecrin 6 Pigces Sutil, Bauletto In Legno 6 Pz. Sutil, Sutil 6 Stlck
Holz

Cuchillo Chuletero Rambo

Rambo Steak Knife, Couteau Steak Rambo, Coltello Bistecca Rambo, Rambo
Steakmesser

6 Pcs Madera Rambo

Rampo 6 Pieces Wood, Ecrin 6 Piéces Rambo, Bauletto In Legno 6 Pz. Rambo,
Rambo 6 Stiick Holz

Cuchillo Chuletero Ké Boj Satin

Ké Boj Satin Steak Knife, Couteau Steak Ké Satin Boj, Coltello Bistecca K6 Boj Satin,
Steakmesser K6 Boj Satin

Cuchillo Chuletero K6.2 Boj Mirror

Ké.2 Boj Steak Knife, Couteau Steak K6.2 Boj, Coltello Bistecca Ké.2 Boj Satin,
Steakmesser K6.2 Boj

Cuchillo Chuletero K6 Boj Satin Gold

Boj Satin/Keé Steak Knife Gold, Couteau Steak Boj Satin/Ké Gold, Coltello Bistecca
Boj Sat\'r.v/Kﬁ Gold, Steakmesser Boj Sati{!/Kb G.old

Cuchillo Chuletero K6 Boj Satin Gunmetal

Boj Satin/Ké Steak Knife Gunmetal, Couteau Steak Boj Satin/Ké Gunmetal, Colte-
llo Bistecca Boj Satin/Ké Gunmetal, Steakmesser Boj Satin/Ké Gunmetal
Cuchillo Chuletero K6 Boj Satin Copper

Boj Satin/Ké Steak Knife Copper, Couteau Steak Boj Satin/Ké Copper, Coltello
Bistecca Boj Satin/Ké Copper, Steakmesser Boj Satin/Ké Copper
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INOX NAPOLI PIZZA COLLECTION

INOX Nickel Free 18% / 4mm / Mirror

AlS| 430

b M "
-

REF. Descripcién € UE/MOQ >4 mm I mm
A 12038 Cuchillo Pizza Nordic Eco 150€
Pizza Knife Nordic Eco, Couteau & Pizza Nordic Eco, Coltello per Pizza Nordic Eco,Piz-
zamesser Nordic Eco A B c D
B 2072  Cuchillo Chuletero Perfect 234¢€ 0/12/120 224

Steak Knife Perfect, Couteau & Steak Perfect, Coltello da Bistecca Perfect,
Steakmesser Perfect
c 5903 Tenedor Chuletero Perfect 2,01€ 0/12/120 195
Steak Fork Perfect, Fourchette a Steak Perfect, Forchetta da Bistecca
Perfect, Steakgabel Perfect

D 2732 Cuchillo Chuletero Perfect Premium 2,76 € 0/12/120 224

Steak Knife Perfect Premium, Couteau a Steak Perfect Premium, Coltello da

Bistecca Perfect Premium, Steakmesser Perfect Premium REF. Descripcién € UE/MO! 4 mm Y mm
€ 5447  Cuchillo Chuletero Perfect Eco 198 € 2/0/48 215 i Q 4

Steak Knife Perfect Eco, Couteau & Steak Perfect Eco, Coltello da Bistecca Perfect
Eco, Steakmesser Perfect Eco

F M1538 2 Cuchillo Chuletero Perfect Eco 4,25 € 0/12/120 230 A 3263 Cuchillo Pizza 2,76 € 12-120 /120 205
2 Steak Knife Perfect Eco, 2 Couteaux & Steak Perfect Eco, 2 Coltelli da Bistecca Pizza Knife, Couteau Pizza, Coltello Pizza, Pizza Tafelmesser
Perfect Eco, 2 Steakmesser Perfect Eco .

G 5631 Cuchillo Chuletero Nordic 248 € 0/12/120 224 B 3264 Tenedor Pizza 211 € 12-120 /120 202
Steak Knife Nordic, Couteau a Steak Nordic, Coltello da Bistecca Nordic, Steakmes- Pizza Fork, Fourchette Pizza, Forchetta Pizza, Pizza Gabel
ser Nordic

H 4713 Cuchillo Chuletero Nordic Eco 1,71€ 0/12/120 230 C 3265 Blister 3 Cuchillo Pizza 9,21€ 0-24/24 205
Steak Knife Nordic Eco, Couteau a Steak Nordic Eco, Coltello da Bistecca Nordic Blister 3 Pizza Knife, Blister 3 Couteau Pizza, Blister 3 Coltello Pizza, Blister Pizza-Messer
Eco, Steakmesser Nordic Eco N . )

I 1339  Cuchillo Chuletero Madrid 2,82€ 0/12/120 230 D 3266  Blister Cuchillo + Tenedor Pizza 542¢€ 0-24/24 205
Steak Knife Madrid, Couteau a Steak Madrid, Coltello da Bistecca Madrid, Steak- Blister Pizza Knife + Fork, Blister Couteau + Fourchette Pizza, Blister Coltello + Forchetta
messer Madrid Pizza, Blister Pizza Messer + Gabel
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REF. Descripcién € UE/MOQ P mm X mm
A 7535 Cuchillo Chuletero Rojo Puntilla 318 € 24 230
Steak Knife Red Couteau Steak Red Coltello Bistecca Rosso Steakmesser Rot
B 8301 Blister Chuletero Rojo Puntilla 719 € 24 230
Steak Knife Red 2 Blister Blister 2 Couteau Steak Red Blister 2 Coltello Bistecca Rosso Blister
2 Steakmesser Red )
C 11585 Cuchillo Chuletero Negro Puntilla 318 € 24 230 REF. Descripcién € UE/MOQ P mm X mm
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser
@ o 12039 Cuchillo Chuletero Punta Redonda 282¢ 24 230
Steak Knife, Couteau Steak, Coltello Bistecca, Steakmesser A 3002 Chuleton Negro 337¢€ 120 232
. . . Big Black Steak Knife, Gros Couteau Steak Noir, Grande Coltello Bistecca Nero,
E 10990 Blister 6 Chuletero Fino Sierra 13,45 € 24 215 Gros Steakmesser Schwarz
Blister 6 Slim Serrated Steak Knife Blister 6 Couteaux Steak Avec Lame Dentelée B 3004 Chuletero Fino Negro 3,02€ 120 212 ® M
Blister 6 Coltelli Bistecca Lama Dentata Blister De 6 Couteaux A Steak Avec Lame Dentelée Black Thin Steak Knife, Couteau Steak Fin Noir, Coltello Bistecca Sottile Nero,
F 10991 Blister 6 Chuletero Fino Liso 13,45 € 24 215 Steakmesser Schwarz Dinn
er 6 Fine Smooth Steak Knife Blister 6 Couteaux Steak Avec Lame Lisse c 3003 Tenedor Chuletero Negro 3,37€ 120 191
Blister 6 Icoltell; Bistecca Lama Liscia Blister 6 Fine Smooth Steak Knife Black Steak Fork, Fourchetre Steak Noire, Forchetta Bistecca Nera, Steakgabel o
G 10992 Blister 6 Cuchillo Mesa Eco 834¢€ 24 215 Schwarz
Blister 6 Eco Table Knife Blister De 6 Couteaux Table Eco Blister 6 Coltelli Tavola Eco Blister D 0072 [of cPl!lo Manﬁeca Mall'ril 0,68 € 288 200
6 Eco Table Knife Wory Knife, Couteau voire, Coltello Avorio, Elfenbeinmesser
H 10993 Blister 2 Chuletero Forjado 1M41€ 24 225 Ivory Knife Couteau Ivoire Coltello Avorio Elfenbeinmesser
er 2 Forged Steak Knife Blister 2 Couteaux Steak Forgés Blister 2 Coltelli Bistecca E 3006 Chuletero Ec 0,80 € 144 220
Forgiati Blister 2 Forged Steak Knife

0
Eco Steak Knife, Couteau Steak Eco, Coltello Bistecca Eco, Steakmesser Eco
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