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Bisquitporzellan, von
Hand perforiert, spil-
maschinenfest und

mikrowellengeeignet

Bisque porcelain,
perforated by hand,
dishwasher and
microwave proof

——

N2

—

307_020_20
@70 hs58 soml, @130 h30

> Espresso, mit Unterer
311_020_00

> espresso, with saucer
311_020_00

@2.8"h2.3" 1702, @5.1"h1.2"

308_020_21
@110 h8o 170ml, g165 h40

@4.3"h3.1"5.702, $6.5” h1,6”

> Tee, Kaffee mit Unterer
326_020_00

> tea, coffee with saucer
326_020_00

304_020_20
@85 hgs 18oml, g130 h30

#3.3"h3.7"6.102, #5.1"h1.2”

> Tee, Kaffee, mit Unterer
311_020_00

> tea, coffee, with saucer
311_020_00

204_020_00

@150 h3s

#5.9"h1.4”

> Pralinés, kombinierbar
mit Form 201

» pralines, can be combined
with shape 201

205_020_00

@185 h3s

#73"h1.4"

> Amuse Bouche, Olivendl,
Tastings, Kaviar,
kombinierbar mit Form 202

» amuse bouche, olive oll,
tastings, caviar, can be
combined with shape 202

—

—

206_020_00

@220 hys 6oml

#8.7"h1.8” 207

> Amuse Bouche, Olivenol,
Kaviar, Sorbets, Bliten,
kombinierbar mit Form 203

> amuse bouche, olive oil,
caviar, sorbets, blossoms,
can be combined with
shape 203

207_020_00

@300 h6o 150ml

@11.8" h2.4" 5.107

> \orspeisen, Suppe,
Zwischengang, Dessert

> hors d’oeuvres, soup,
entrée, dessert

109_020_00

@310 h4s

@12.2"h1.8”

> Zwischengang, Hauptgang,
Dessert

> entrée, main course,
dessert

224 020_00
@210 h70
#83"h2.8"

> Brot, Obst
> bread, fruit

219_020_00

@275 hgo 18ooml
310.8" h3.5” 60.902
> Brot, Obst

> bread, fruit

604_020_00
@230 h195
?9.1"h77"

> Kumme

> bowl

—

601_020_00

@420 hos

316.5"h3.7"

> Prachtstiick

> magnificent specimen
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