
 1



9

MINO YAKI BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

15450
24x8.5cm | 1500ml | 2 pieces

15454
28.5x6cm | 2 pieces

15451
24x8.5cm | 1500ml | 2 pieces

15455
28.5x6cm | 2 pieces

15452
24x8.5cm | 1500ml | 2 pieces

15456
28.5x6cm | 2 pieces

16879
28x8cm | 2 pieces

16875
23x5cm | 4 pieces

16877
28.5x6cm | 2 pieces

16878
28.5x6cm | 2 pieces

16880
28x8cm | 2 pieces

16876
23x5cm | 4 pieces

16891
29cm | 3 pieces

16892
28x8cm | 2 pieces

16889
23x5cm | 4 pieces

16890
21.8x14.8cm | 6 pieces

16888
12x6.4cm | 350ml | 6 pieces

16887
10.7x4cm | 190ml | 12 pieces

15449
24x8.5cm | 1500ml | 2 pieces

15453
28.5x6cm | 2 pieces

MADE IN 
JAPAN
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MINO YAKI BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

16885
29cm | 3 pieces

16884
21.8x14.8cm | 6 pieces

10

16886
28.5x6cm | 2 pieces

16883
23x5cm | 4 pieces

14446
28x8cm | 2 pieces

14450
23.5x8cm | 1800ml | 2 pieces

16881
10.7x4cm | 190ml | 12 pieces

16882
12x6.4cm | 350ml | 6 pieces

14454
20x10cm | 1200ml | 4 pieces

14448
24x8.5cm | 1500ml | 2 pieces

14452
28cm | 2 pieces

14445
28x8cm | 2 pieces

14453
20x10cm | 1200ml | 4 pieces

14447
24x8.5cm | 1500ml | 2 pieces

14449
23.5x8cm | 1800ml | 2 pieces

14451
28cm | 2 pieces

MADE IN 
JAPAN

 3

SINO-DECO
         Berlin



 411

MINO YAKI BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN
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CHEF FERNANDO JONKER 
USES OUR YAMASAKU 
TO SHOW HIS FOOD ART
Fernando’s roots lie in Colombia, where like so many others kids, he 
dreamt of becoming a professional football player. Not only did he 
dream of becoming a footballer, Fernando dreamt of something else as 
well: becoming a head chef.

After getting a degree in psychology, he trained under Hans Kamm senior 
at Nero’s Place. It is there that he started to realize that cooking was his 
big passion. Having learned a lot at Nero’s Place, he started working in 
different restaurants. However, now was the time to start his own business, 
together with childhood friend Mark. 

“We’ve chosen for CNB Enterprises tableware because their plates are 
original and of high quality. There’s a tasty dish out there for every plate 
they’ve got. What’s more, the plates compliment the dishes!”

SINO-DECO
         Berlin
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YAMASAKU BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

14299
21.5x4cm | 3 pieces

14295
35.5x16cm | 3 pieces

14304
19.5x4cm | 500ml | 4 pieces

14296
27x3cm | 3 pieces

14301
12.2x4.3cm | 6 pieces

14300
18.5x4cm | 4 pieces

14297
26x18.5x3.5cm | 3 pieces

14303
16x6.5cm | 400ml | 4 pieces

14298
17.5x3.3cm | 6 pieces

14302
8.2x3cm | 12 pieces

MADE IN 
JAPAN

 6
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Chef Ken Osawa of EN has learned the ropes at Hotel Okura’s Yamazato 
restaurants in Tokyo and Amsterdam.

Chef Ken specializes in ‘Kappo menus’. Kappo is a special cuisine which be-
came popular in Japan around 1900 and has since always been well-loved. 
Kappo literally means chopped up (i.e. raw) and cooked (i.e. hot) specialties 
and is characterized by a subtle melange of flavors, textures, colors and 
composition. It’s not as formal as kaiseki.

Sommelier and host Ryuji Ikemizu of EN: “We do serve quality wines but 
are especially looking forward to serving you from our big range of sake and 
shochu. Sake and shochu are an incredible accompaniment to ingredients 
such as raw fish, rice and soy sauce. You can order most sake and shochu 
by the glass so you’re able to try them out yourself and be your own judge.”

“THE IMPORTANT OF 
THE RIGHT PORCELAIN 
FOR THE RIGHT DISHES”

In 1992 chef Hiromichi Hosokawa opened his restaurant in the center of 
Amsterdam. Hosokawa is one of the most famous Japanese restaurants 
in Europe.

Chef Hiromichi Hosokawa can only be considered a master of his craft. 
In his restaurant, he puts together experience, passion and technique to 
bring to your table the most succulent dishes, all cut, prepared and served 
to perfection. He works with the highest quality of ingredients to create the 
greatest dishes, as he strives to work only with the best. 

Together with his son sous-chef Makoto, they select their brigade based on 
experience and passion for Japanese cuisine. Every chef starts at the bottom 
and work his way up to excel in this cuisine. This year Makoto will take over 
the lead and a new era in the family history will begin. Hosokawa uses our 
Cobalt Blue collection, amongst other Tokyo Design Studio tableware.

FOR MORE THAN 20 YEARS, 
HOSOKAWA BUYS THEIR 
TABLEWARE AT CNB

In 1992 chef Hiromichi Hosokawa opened his restaurant in the center of 
Amsterdam. Hosokawa is one of the most famous Japanese restaurants 
in Europe.

Chef Hiromichi Hosokawa can only be considered a master of his craft. 
In his restaurant, he puts together experience, passion and technique to 
bring to your table the most succulent dishes, all cut, prepared and served 
to perfection. He works with the highest quality of ingredients to create the 
greatest dishes, as he strives to work only with the best. 

Together with his son sous-chef Makoto, they select their brigade based on 
experience and passion for Japanese cuisine. Every chef starts at the bottom 
and work his way up to excel in this cuisine. This year Makoto will take over 
the lead and a new era in the family history will begin. Hosokawa uses our 
Cobalt Blue collection, amongst other Tokyo Design Studio tableware.

FOR MORE THAN 20 YEARS, 
HOSOKAWA BUYS THEIR 
TABLEWARE AT CNB
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14617
18.5x13.7x3.7cm | 4 pieces

14616
26.8x16.5x5cm | 3 pieces

14619
12.3x4.3cm | 200ml | 6 pieces

14622
17.3cm | 6 pieces

14621
21.8x4cm | 600ml | 3 pieces

14627
8.5x7cm | 250ml | 6 pieces

14628
9.5x10.7cm | 350ml | 6 pieces

14618
28.5x12.5cm | 3 pieces

14614
40x15.5x6cm | 3 pieces

14623
14.9x7.4cm | 600ml | 3 pieces

14615
27x3cm | 3 pieces

14625
20.5x16.8x8cm | 800ml | 3 pieces

YAMASAKU AZUR BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

14620
18.8x4cm | 550ml | 4 pieces

14626
8.4x3cm | 70ml | 12 pieces

MADE IN 
JAPAN

 8
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COBALT BLUE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

14524
8.2x9.6cm | 280ml | 10 pieces

14315
8.6x6.9cm | 220ml | 6 pieces

14525
8.5x9.3cm | 270ml | 10 pieces

14321
8.8x8.8x3cm | 100ml | 12 pieces

14320
9x4.1cm | 150ml | 12 pieces

14314
21.4x8.2cm | 1200ml | 3 pieces

14318
9x3.9cm | 120ml | 12 pieces

14313
18.5x9cm | 800ml | 3 pieces

14311
13.2x7.4cm | 475ml | 6 pieces

14312
16x8.4cm | 800ml | 4 pieces

14520
22.7cm | 4 pieces

14519
19cm | 4 pieces

14518
16.5cm | 6 pieces

14316
9x2.1cm | 12 pieces

14317
9.7x2cm | 12 pieces

14310
21x5.2cm | 3 pieces

14322
17x4.9cm | 6 pieces

14522
13.8x13.5x5.4cm | 275ml | 6 pieces

14523
16.9x16.5x6cm | 450ml | 4 pieces

14521
11x10.8x4cm | 160ml | 6 pieces

MADE IN 
JAPAN
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Chef Nick Politakos was born and raised in Athens and attained his 
culinary degree from the leading Le Monde Institute of Hotel & Tourism 
Studies.

He started with Mediterranean cuisine and after a trip to beautiful Japan 
he fell in love with Japanese cuisine. For years he worked as a yacht and 
VIP chef in several class hotels and restaurants before he opening his own 
restaurant: Kinjo Japanese Restobar in Athens. Here, he creates several 
traditional dishes such as katsuo tataki with fresh Greek fish, but he also 
creates fusion dishes with influences from other countries, such as sea bass 
ceviche and salmon gravlax, albeit with a little Japanese twist. 

Nick loves to work with the products of Tokyo Design Studio, especially the 
Green Oribe collection. “The color and structure of the bowls and plates bring 
out the best in my food creations.”

CHEF NICK POLITAKOS 
FROM KINJO JAPANESE 
RESTOBAR ON GREEN ORIBE

EELKE TEN BROEKE: 
“VERT SAUGE PERFECTLY 
MATCHES MY CREATIONS”
Eelke ten Broeke is owner and head chef at restaurant Cunst (reference 
to art). Art is something he has been involved with his whole life. His 
father was an artist, his first restaurant was located in the Kunstfort 
and his job as chef allows him to serve works of art on a plate. And he 
does this in the artistic village of Bergen NH (The Netherlands).

“A restaurant is like a piece of art; it involves expertise, colours and tastes 
- everything is combined on a single pallet. The same applies to hospitality, 
which is also an art form. That is how we arrived at the name ‘Cunst’”, 
explains Eelke. “Having spent a long time working for large restaurants, it 
was time to go my own way; but on a smaller scale, with more intimacy and 
pure artisanal products. Chefs have to be bakers as well as butchers, and 
personally create their own products. Cunst reflects this concept and our 
attention to detail. I like to present my culinary works of art on the porcelain 
of CNB Enterprises.”

EELKE TEN BROEKE: 
“VERT SAUGE PERFECTLY 
MATCHES MY CREATIONS”
Eelke ten Broeke is owner and head chef at restaurant Cunst (reference 
to art). Art is something he has been involved with his whole life. His 
father was an artist, his first restaurant was located in the Kunstfort 
and his job as chef allows him to serve works of art on a plate. And he 
does this in the artistic village of Bergen NH (The Netherlands).

“A restaurant is like a piece of art; it involves expertise, colours and tastes 
- everything is combined on a single pallet. The same applies to hospitality, 
which is also an art form. That is how we arrived at the name ‘Cunst’”, 
explains Eelke. “Having spent a long time working for large restaurants, it 
was time to go my own way; but on a smaller scale, with more intimacy and 
pure artisanal products. Chefs have to be bakers as well as butchers, and 
personally create their own products. Cunst reflects this concept and our 
attention to detail. I like to present my culinary works of art on the porcelain 
of CNB Enterprises.”



19

GREEN ORIBE BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

15620
9.5x3cm | 100ml | 10 pieces

15619
14x4.5cm | 225ml | 10 pieces

15388
22x5cm | 5 pieces

15387
18.5x5.3cm | 10 pieces

7529
20x10cm | 1200ml | 4 pieces

7530
16.5x8.5cm | 650ml | 6 pieces

7531
13.5x7.5cm | 400ml | 6 pieces

2606
9.5x8.5cm | 300ml | 6 pieces

16097
11.5x6cm | 250ml | 10 pieces

15389
13.5x7.3cm | 475ml | 5 pieces

15390
16.5x8.8cm | 850ml | 5 pieces

16091
28.3x14cm | 6 pieces

15527
21x13.5cm | 6 pieces

15618
24.5x4cm | 4 pieces

MADE IN 
JAPAN

 11
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IEMAND: BLUE ORIBE 
GEEFT NÈT DAT EXTRA 
TINTJE AAN ONS ETEN

Oribe is a Japanese style of pottery 
distinguished by irregular shapes 
and distortions. Green is the typical 
colour of Oribe ware: many Japanese 
chefs still use Oribe green for their 
cuisine because it’s visually compli-
mentary for traditional foods. 

Our designers developed Blue Oribe 
on special request to create an au-
thentic look with a modern twist. 

Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.

Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.

Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
Hier moet nog tekst komen te staan, deze moet nog geschreven worden.
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BLUE ORIBE BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

15398
20x10.5cm | 1200ml | 5 pieces

15397
16x9cm | 650ml | 5 pieces

15396
13.5x7.5cm | 400ml | 5 pieces

15401
9.5x9.5cm | 300ml | 10 pieces

16098
11.5x6cm | 250ml | 10 pieces

15399
13.5x7.3cm | 475ml | 5 pieces

15400
16.5x8.8cm | 850ml | 5 pieces

16092
28.3x14cm | 6 pieces

15526
21x13.5cm | 6 pieces

15391
24.5x4cm | 4 pieces

15394
14x4.5cm | 10 pieces

15395
9.5x3cm | 10 pieces

15392
22x5cm | 5 pieces

15393
18.5x5.3cm | 10 pieces

MADE IN 
JAPAN
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VERT SAUGE BY TOKYO DESIGN STUDIO
MATERIAL: LIGHTWEIGHT STONEWARE  |  ORIGIN: JAPAN

16659
25x3.7cm | 3 pieces

16662
8.2x8.2x2.3cm | 12 pieces

16658
19x13x2.4cm | 6 pieces

16663
9.9x9.8x2.5cm | 12 pieces

16657
28.5x14x2.5cm | 6 pieces

16656
17x6.2cm | 750ml | 4 pieces

16665
7.5x8.8cm | 200ml | 10 pieces

16653
13x8cm | 600ml | 4 pieces

16654
10.3x6.7cm | 350ml | 6 pieces

16652
15x9.3cm | 950ml | 4 pieces

16775
17x15.3x5cm | 500ml | 6 pieces

16925
14.5x4.4cm | 250ml | 6 pieces

16661
20.5x4.5cm | 6 pieces

16655
16.5x5cm | 400ml | 6 pieces

16660
25.3x5cm | 3 pieces

16921
16.5x2.5cm | 6 pieces

16923
14.5x4.4cm | 250ml | 6 pieces

16924
25x3.7cm | 3 pieces

16922
25x7.4cm | 1400ml | 3 pieces

16666
20x4.2cm | 4 pieces

MADE IN 
JAPAN

 14
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ONYX NOIR BY TOKYO DESIGN STUDIO
MATERIAL: LIGHTWEIGHT STONEWARE  |  ORIGIN: JAPAN

15545
25x3.7cm | 3 pieces

15530
8.2x8.2x2.3cm | 12 pieces

15531
9.9x9.8x2.5cm | 12 pieces

15546
19x13x2.4cm | 6 pieces

15547
28.5x14x2.5cm | 6 pieces

15544
25.3x5cm | 3 pieces

15543
20.5x4.5cm | 6 pieces

15541
14.5x4.4cm | 250ml | 6 pieces

15542
16.5x5cm | 400ml | 6 pieces

16774
17x15.3x5cm | 500ml | 6 pieces

15548
9.5x8cm | 250ml | 6 pieces

15538
10.3x6.7cm | 350ml | 6 pieces

15539
13x8cm | 600ml | 4 pieces

15540
15x9.3cm | 950ml | 4 pieces

16918
7.5x8.8cm | 200ml | 10 pieces

16927
14.5x4.4cm | 250ml | 6 pieces

16919
20x4.2cm | 4 pieces

16920
16.5x2.5cm | 6 pieces

16928
25x3.7cm | 3 pieces

16926
25x7.4cm | 1400ml | 3 pieces

16461
17x6.2cm | 750ml | 4 pieces

MADE IN 
JAPAN
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SINO-DECO
         Berlin



27

NEZUMI BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: CHINA

14735
6.5x9.6cm | 200ml | 6 pieces

14731
21x10.5cm | 1800ml | 1 piece

14732
16x7.7cm | 750ml | 1 piece

14733
10.7x5cm | 250ml | 4 pieces

14734
9.5x5.5cm | 300ml | 4 pieces

14723
12x1.5cm | 6 pieces

14728
28x5.2cm | 1 piece

14730
8.5x2.5cm | 6 pieces

14727
30.7x2.5cm | 2 pieces

14726
27x2.5cm | 2 pieces

14725
21.3x2.4cm | 4 pieces

14724
17x2cm | 4 pieces

14722
8x1.3cm | 6 pieces

16363
25.4x5.3cm | 3 pieces

16362
28x6.5cm | 3 pieces

16365
20.3x4.5cm | 3 pieces
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TAJIMI BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: CHINA

7996
7x8.5cm | 170ml | 6 pieces

7990
9.5x7x2.5cm | 12 pieces

7456
19x9x2.5cm | 8 pieces

7899
32.5x12.3cm | 4 pieces

7454
13.5cm | 12 pieces

7452
23.3x8cm | 1500ml | 1 piece

7451
27.8x9.5cm | 2500ml | 1 piece

7991
11x6.5cm | 350ml | 8 pieces

7450
19x9.5cm | 1500ml | 3 pieces

7995
600ml | 1 piece

7459
19x14.5x4.5cm | 1 piece

7458
27x21x5.5cm | 1 piece

7453
7x8.5cm | 170ml | 6 pieces

7992
18x3cm | 4 pieces

14737
34x24x4cm | 1 piece

14736
26.7x19x3cm | 2 pieces

7989
22.8x3cm | 3 pieces

7460
30x6.5cm | 1 piece

7462
30x22x2cm | 4 pieces

7463
26x13x2cm | 6 pieces

7455
14x14x3.5cm | 12 pieces

7457
14.5x14.5x2cm | 10 pieces

7461
21.7x15x2.5cm | 5 pieces
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Urbis, sentem efecio, que nonsus hortam hossest ac tellaris, quemus, par-
bit, unumend actussente te auscide audeto Catis conos vidertum verferi 
orestus satillatis. 

Tu egero pra vitemqu ossiliam temqui plibus; nocam publia? Efacena, cum 
iam. Ossedo, consulic te eo, sim condam ide elin ta diis aucepon spiciis 
orum inatique obse noverbit. Nam adessig nonsis huissoludem, sedo, 
occierei faucta, desti popotem prentem egilibuncus, deteri tur, quam, ca 
adhuit foriorum nit dit. 

Tum se constem dum tam, consuam ta o vignosum nos fit. Nos et, dellatem 
moris, quod re nu que ipionte rmisque cotiac rectuam tem deremortum nis 
scemovi verebata obse igna, te ius Mae conde meistiem hora queme num 
hici in horum ore timilnerum no. Is lius cut aurs esulissum terem.

BLACK MARU
YOU. WANT. THIS.
AVAILABLE NOW!
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BLACK MARU BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: CHINA

7485
17.8x4.5cm | 550ml | 6 pieces

7491
25.4x25.4cm | 2 pieces

7490
27x3.5cm | 4 pieces

7486
21.6x2.7cm | 6 pieces

7477
1000ml | 1 piece

7475
500ml | 1 piece

7478
8x8cm | 250ml | 6 pieces

7484
10x5cm | 200ml | 6 pieces

7479
9.5x6.7cm | 12 pieces

7476
17.5cm | 180ml | 6 pieces

7492
4.5x5cm | 50ml | 24 pieces

7483
34x19cm | 3 pieces

7482
27x16.5cm | 4 pieces

7481
20.5x14cm | 4 pieces

7480
26.5x10.5cm | 4 pieces

 20
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FINLEY GREY BY HOMELAB
MATERIAL: STONEWARE  |  ORIGIN: PORTUGAL

17020
19.5x2cm | 6 pieces

17019
26x2.5cm | 6 pieces

17021
15.5x7cm | 750ml | 6 pieces

17026
23x5cm | 1300ml | 12 pieces

17023
13x4.5cm | 300ml | 12 pieces

17022
7x4cm | 70ml | 12 pieces

 22
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20096
16.5x2.2cm | 6 pieces

not microwave safe/handwash recommended

20097
22x2.2cm | 6 pieces

not microwave safe/handwash recommended

20098
28.5x3cm | 4 pieces

not microwave safe/handwash recommended
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OBJECT BABYLON BY HOMELAB
MATERIAL: EARTHENWARE  |  ORIGIN: PORTUGAL

20115
16.5x3.5cm | 300ml | 6 pieces

20105
16.5x3.5cm | 300ml | 6 pieces

not microwave safe/
handwash recommended

20116
22.5x4.5cm | 1000ml | 4 pieces

20106
22.5x4.5cm | 1000ml | 4 pieces

not microwave safe/
handwash recommended

20112
7.5x3.5cm | 90ml | 12 pieces

20102
7.5x3.5cm | 90ml | 12 pieces

not microwave safe/
handwash recommended

20113
12.6x6cm | 400ml | 6 pieces

20103
12.6x6cm | 400ml | 6 pieces

not microwave safe/
handwash recommended

20114
15x8cm | 700ml | 6 pieces

20104
15x8cm | 700ml | 6 pieces

not microwave safe/
handwash recommended

20099
16.5x2.2cm | 6 pieces

20100
22x2.2cm | 6 pieces

20109
16.5x2.2cm | 6 pieces

20110
22x2.2cm | 6 pieces

20117
23x9.5cm | 1400ml | 4 pieces

20108
23x9.5cm | 1400ml | 4 pieces

not microwave safe/
handwash recommended

20118
28x11.5cm | 2800ml | 2 pieces

20107
28x11.5cm | 2800ml | 2 pieces

not microwave safe/
handwash recommended

20101
28.5x3cm | 4 pieces

20119
35.5x4cm | 2 pieces

20111
28.5x3cm | 4 pieces
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KARMA BY HOMELAB
MATERIAL: STONEWARE  |  ORIGIN: PORTUGAL

17017
22cm | 6 pieces

17028
27x4cm | 6 pieces

17012
22cm | 6 pieces

17027
27x4cm | 6 pieces

17018
17x5cm | 500ml | 6 pieces

17025
11x6cm | 200ml | 12 pieces

17013
17x5cm | 500ml | 6 pieces

17015
11x6cm | 200ml | 12 pieces

17016
29cm | 6 pieces

17011
29cm | 6 pieces

17024
22x4cm | 6 pieces

17014
22x4cm | 6 pieces

 26

SINO-DECO
         Berlin



 27



39

16238
25.5x5cm | 1000ml | 3 pieces

16239
25.5x5cm | 1000ml | 3 pieces

16235
23x4.5cm | 600ml | 3 pieces

16236
23x4.5cm | 600ml | 3 pieces

16224
16.5x8cm | 650ml | 6 pieces

16223
16.5x8cm | 650ml | 6 pieces

16229
15x2.3cm | 6 pieces

16230
15x2.3cm | 6 pieces

16232
27.5x3.5cm | 3 pieces

16233
27.5x3.5cm | 3 pieces

16214
13.5x4.5cm | 250ml | 6 pieces

16215
13.5x4.5cm | 250ml | 6 pieces

16221
13.5x6.5cm | 400ml | 6 pieces

16220
13.5x6.5cm | 400ml | 6 pieces

16226
25x8.5cm | 1700ml | 3 pieces

16227
25x8.5cm | 1700ml | 3 pieces

16217
16.5x5.5cm | 500ml | 6 pieces

16218
16.5x5.5cm | 500ml | 6 pieces

RECYCLED BY HOMELAB
MATERIAL: STONEWARE (MADE FROM RECYCLED MATERIAL BY GREEN LIFE 21)  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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MONTE NEGRO BY HOMELAB
MATERIAL: STONEWARE  |  ORIGIN: PORTUGAL

20086
21x21x2.5cm | 6 pieces

20151
22x17.4x2.5cm | 6 pieces

20085
30x30x2.5cm | 4 pieces

20094
36.5x3.5cm | 6 pieces

20092
39x22x4cm | 2 pieces

20095
22x5.3cm | 6 pieces

20093
10x7cm | 220ml | 12 pieces

20091
14x15x8.5cm | 700ml | 6 pieces

20087
15.5x14.5x5cm | 400ml | 6 pieces

20090
7.5x4cm | 60ml | 12 pieces

20089
11x10x4.5cm | 160ml | 12 pieces

20088
14.5x12x8.5cm | 375ml | 6 pieces
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16310
23.8x15cm | 5 pieces | PR | JP

16309
23.8x15cm | 5 pieces | PR | JP

16308
23.8x15cm | 5 pieces | PR | JP

16307
23.8x15cm | 5 pieces | PR | JP

16306
23.8x15cm | 5 pieces | PR | JP

16301
33.2x10.5cm | 5 pieces | PR | JP

16302
33.2x10.5cm | 5 pieces | PR | JP

16303
33.2x10.5cm | 5 pieces | PR | JP

16304
33.2x10.5cm | 5 pieces | PR | JP

16305
33.2x10.5cm | 5 pieces | PR | JP

15445
33.2x10.5cm | 5 pieces | ST | JP

15446
33.2x10.5cm | 5 pieces | ST | JP

15447
33.2x10.5cm | 5 pieces | ST | JP

15448
33.2x10.5cm | 5 pieces | ST | JP

7525
28.4x12cm | 4 pieces | PR | JP

SHARED DINING BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN (PR) & STONEWARE (ST)  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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SHARED DINING BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN (PR) & STONEWARE (ST)  |  ORIGIN: JAPAN & CHINA

14325
41x13x4cm | 1 piece | ST | JP

14326
48x17x3.9cm | 1 piece | ST | JP

7465
44x21x5cm | 1 piece | ST | CN

7466
35.5x14.5x3cm | 1 piece | ST | CN

14327
41x13x4cm | 1 piece | ST | JP

7467
50x12.5x2cm | 1 piece | ST | CN

7409
28.2x12.6cm | 6 pieces | PR | JP

7411
22x12.6cm | 6 pieces | PR | JP

7848
 33.6x14cm | 3 pieces | ST | JP

2429
31x17cm | 4 pieces | ST | JP

2431
28.5x12.5cm | 4 pieces | ST | JP

2432
28.5x12.5cm | 4 pieces | ST | JP

7521
23x12.5cm | 6 pieces | ST | JP

7522
33.5x17.5cm | 4 pieces | ST | JP

7523
37x15cm | 2 pieces | ST | JP
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7242
21x17cm | 6 pieces | ST | JP

7852
32.4x16cm | 3 pieces | ST | JP

7850
32.4x16cm | 3 pieces | ST | JP

7847
26x17.8cm | 3 pieces | ST | JP

7853
32.4x16cm | 3 pieces | ST | JP

7849
32.4x16cm | 3 pieces | ST | JP

7851
32.4x16cm | 3 pieces | ST | JP

14324
30.2x12x2.3cm | 1 piece | ST | JP

14515
30.2x12cm | 6 pieces | ST | JP

7427
19.3x9.4cm | 6 pieces | PR | JP

7426
19.3x9.4cm | 6 pieces | PR | JP

7424
28x11.3cm | 5 pieces | PR | JP

7425
28x11.3cm | 5 pieces | PR | JP

7846
31x14.5cm | 3 pieces | PR | JP

SHARED DINING BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN (PR) & STONEWARE (ST)  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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7235
31.5x10cm | 3 pieces | ST | JP

14752
25x18x3.5cm | 4 pieces | ST | CN

7440
7.5x7.5x3cm | 12 pieces | PR | JP

7442
7.5x7.5x3cm | 12 pieces | PR | JP

7439
7.5x7.5x3cm | 12 pieces | PR | JP

7441
7.5x7.5x3cm | 12 pieces | PR | JP

7651
16x16cm | 3 pieces | ST | JP

7428
14.5x12cm | 6 pieces | PR | JP

7282
9.5x2cm | 12 pieces | PR | JP

2085
9.5x2cm | 12 pieces | PR | JP

7288
9.5x2cm | 12 pieces | PR | JP

14357
9.5x2cm | 12 pieces | PR | JP

7291
9.5x2cm | 12 pieces | PR | JP

7289
9.5x2cm | 12 pieces | PR | JP

14356
9.5x2cm | 12 pieces | PR | JP

14358
10.2x2.5cm | 12 pieces | PR | JP

14359
10.2x2.5cm | 12 pieces | PR | JP

14354
9x9x1.6cm | 12 pieces | PR | JP

14355
9x9x1.6cm | 12 pieces | PR | JP

2086
9.5x2cm | 12 pieces | PR | JP

7429
14.5x12cm | 6 pieces | PR | JP

7464
20.5x15x2.5cm | 1 piece | ST | CN

SHARED DINING BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN (PR) & STONEWARE (ST)  |  ORIGIN: JAPAN & CHINA

16873
31x17cm | 4 pieces

16874
31x17cm | 4 pieces
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7679
7.5x7.5cm | 12 pieces | ST | JP

7676
28.5x12.5cm | 4 pieces | ST | JP

7677
21x13cm | 6 pieces | ST | JP

7675
18x18cm | 3 pieces | ST | JP

7680
26cm | 3 pieces | ST | JP

7681
40x11cm | 1 piece | ST | JP
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TOKUSA WHITE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

15338
14.5x2.7cm | 6 pieces

15350
10.8x4cm | 150ml | 12 pieces

15342
13.5x2.8cm | 6 pieces

15346
15.5x3.5cm | 6 pieces

15339
19.5x3cm | 6 pieces

15351
16x5.5cm | 450ml | 6 pieces

15343
18x3.5cm | 6 pieces

15347
20x4cm | 6 pieces

15340
25x3.5cm | 4 pieces

15352
20x7cm | 850ml | 6 pieces

15344
22.7x4cm | 4 pieces

15348
24.5x5cm | 4 pieces

15341
30.2x4.5cm | 2 pieces

15353
24x8cm | 1300ml | 3 pieces

15345
27.5x4.5cm | 2 pieces

15349
29.2x5.6cm | 2 pieces

MADE IN 
JAPAN
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SKULL BY HOMELAB
MATERIAL: EARTHENWARE  |  ORIGIN: ENGLAND

20189
19x5cm | 700ml | 6 pieces

20182
19x5cm | 700ml | 6 pieces

20175
19x5cm | 700ml | 6 pieces

20190
24.5x3.5cm | 1000ml | 6 pieces

20183
24.5x3.5cm | 1000ml | 6 pieces

20176
24.5x3.5cm | 1000ml | 6 pieces

20179
9x9.3cm | 350ml | 6 pieces

20186
9x9.3cm | 350ml | 6 pieces

20193
9x9.3cm | 350ml | 6 pieces

20178
11x3cm | 100ml | 6 pieces

20185
11x3cm | 100ml | 6 pieces

20192
11x3cm | 100ml | 6 pieces

20187
28x2.3cm | 6 pieces

20180
28x2.3cm | 6 pieces

20173
28x2.3cm | 6 pieces

20188
21x2cm | 6 pieces

20181
21x2cm | 6 pieces

20174
21x2cm | 6 pieces
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2571
12.8x6.8cm | 500ml | 4 pieces

2575
16.3x5.5cm | 600ml | 6 pieces

2576
21.8x8cm | 2000ml | 2 pieces

2580
17.8x6.6cm | 900ml | 4 pieces

2577
14x5cm | 500ml | 6 pieces

2565
21.2x8.3cm | 1400ml | 4 pieces

2570
11.8x5.5cm | 300ml | 12 pieces

2567
14.7x13.7cm | 600ml | 1 piece

2566
9.1x6cm | 190ml | 12 pieces

2563
18.5x7.8cm | 1000ml | 4 pieces

2476
22x22cm | 4 pieces

2581
18.8x18.8cm | 6 pieces

2479
23x11x2.3cm | 6 pieces

2482
9.3x7x2.3cm | 12 pieces

2574
31x4cm | 12 pieces

2569
25x3cm | 4 pieces

2573
21.5x3cm | 6 pieces

2572
15.5x2.5cm | 12 pieces

SENDAN TOKUSA BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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SENDAN BLACK BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

14418
23x11.5cm | 6 pieces

14419
9.5x7cm | 12 pieces

14422
14.7x13.7cm | 600ml | 1 piece

14423
9.1x6cm | 190ml | 12 pieces

15297
31x4cm | 1 piece

14417
25x3cm | 4 pieces

14420
21.5x3cm | 6 pieces

14416
15.5x2.5cm | 12 pieces

15294
17.8x6.6cm | 900ml | 4 pieces

15295
16.3x5.5cm | 600ml | 6 pieces

15296
14x5cm | 500ml | 6 pieces

14421
12.5x4.2cm | 300ml | 6 pieces

14412
24.5x7.5cm | 1300ml | 4 pieces

14413
18.5x7.8cm | 1000ml | 4 pieces

14415
11.8x5.5cm | 300ml | 12 pieces

14414
12.8x6.8cm | 500ml | 4 pieces

MADE IN 
JAPAN
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The town of Hasselt (Belgium) missed Peter Collura’s cooking talents 
and was delighted when he opened his small and atmospheric restaurant 
ArtChoc three years ago. 

He started his three-year apprenticeship at Luc Bellings’ Savarin, where soon 
enough he was given free reign. Afterwards he worked in two-starred restau-
rants before eventually opening his own business in Hasselt. He returned 
home with ArtChoc, which is fully booked every single evening. As a person 
Peter is charming and good-natured but when selecting ingredients, he tends 
to be extremely picky. He simply wants the best of the best. His way of 
cooking is appreciated: it’s honest, nonchalant, original, done on instinct 
and with loads of passion. He’s also got an eye for decoration: his culinary 
creations are little pieces of art for which he naturally chooses fitting plates 
which further strengthens his creations. He enjoys working with Tokyo Design 
Studio plates because they symbolize the passion that he puts into his dishes.

PETER COLLURA, 
A TALENTED CHEF WITH 
AN EYE FOR DECORATION

In the heart of a beautiful preserved alley, La Môme restaurant in 
Cannes offers moments of calm, elegance and meticulous service to all 
senses, in every detail.

The chef offers innovative fusion cuisine with local products and original 
creations such as ravioli with egg yolk and cream of ceps, the chef’s 
signature dish.

Chef Mathieu Gourreau chose CNB Enterprises as supplier of their dishes 
because of the quality and uniqueness of their tableware, which combines 
perfectly with the restaurant’s cuisine.

CHEF MATHIEU GOURREAU 
FROM LA MÔME CHOSE 
SEIGAIHA TO REPRESENT 
THEIR BEAUTIFUL DISHES

Nikkei Restaurant is the result of mixing two cultures: Japan and Peru. 
The restaurant is situated in the heart of Athens (Greece) and the head 
chef is Spyros Mavroeidis. He brings together the best of two worlds: 
the sophisticated cuisine of Japan and the explosive Peruvian flavors.

“The high standard of service in combination with the friendly ambiance 
created by our staff makes the customer experience what hospitality feels 
like. Nikkei’s core value is making the guest feel comfortable and letting 
them enjoy our highly aesthetic creations, where taste and smell bring our 
guests one step closer to Peru.”

The innovative menu of Nikkei combines high-end Peruvian gastronomy 
cooked by using special Japanese techniques. The dishes aim to approach a 
deeper cooking understanding of modern gastronomy that is able to satisfy 
even the most demanding guests.

SPYROS MAVROEIDIS 
OF NIKKEI CHOSE TAJIMI 
FOR HIS SUBTLE FOOD ART
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SKY WHITE & SKY BLUE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

16399
24.5x4.5cm | 6 pieces

16400
14x4cm | 250ml | 6 pieces

16401
12x6.4cm | 350ml | 6 pieces

16402
15.2x6.7cm | 550ml | 6 pieces

16391
24.5x4.5cm | 6 pieces

16392
14x4cm | 250ml | 6 pieces

16393
12x6.4cm | 350ml | 6 pieces

16394
15.2x6.7cm | 550ml | 6 pieces

16398
22.5x4cm | 6 pieces

16395
16.5cm | 6 pieces

16396
22.5cm | 6 pieces

16397
29.7cm | 3 pieces

16390
22.5x4cm | 6 pieces

16387
16.5cm | 6 pieces

16388
22.5cm | 6 pieces

16389
29.7cm | 3 pieces

MADE IN 
JAPAN
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TONO TAMAKI BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

MADE IN 
JAPAN

16741
8.7x8.8cm | 300ml | 1 piece

16739
22.6x4cm | 3 pieces

16991
22.6x4cm | 3 pieces

16993
8.7x8.8cm | 300ml | 1 piece

16737
13.8x6.3cm | 375ml | 6 pieces

16734
16.3x2.3cm | 6 pieces

16742
16.3x2.3cm | 6 pieces

16745
13.8x6.3cm | 375ml | 6 pieces

16738
17x5.1cm | 450ml | 6 pieces

16735
23x2.5cm | 3 pieces

16743
23.5x2.5cm | 3 pieces

16990
17x5.1cm | 450ml | 6 pieces

16740
20.7x7.5cm | 1100ml | 6 pieces

16736
28.5x2.6cm | 3 pieces

16744
28.5x2.6cm | 3 pieces

16992
20.7x7.5cm | 1100ml | 6 pieces
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14148
24.5x7.5cm | 1400ml | 4 pieces

14150
17.5x7.5cm | 800ml | 4 pieces

14156
15.6x2.6cm | 12 pieces

14158
25x3cm | 4 pieces

14209
21.5x3cm | 6 pieces

14210
12.5x4.2cm | 300ml | 6 pieces

14152
12.8x6.8cm | 475ml | 4 pieces

14154
11.8x5.5cm | 300ml | 12 pieces

14159
23x11.5x2.3cm | 6 pieces

14160
9.5x7x2.3cm | 12 pieces

SEIGAIHA BY TOKYO DESIGN STUDIO 
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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14219
15.6x2.6cm | 12 pieces

14220
25x3cm | 4 pieces

14223
21.5x3cm | 6 pieces

14215
24.5x7.5cm | 1400ml | 4 pieces

14216
17.5x7.5cm | 800ml | 4 pieces

14224
12.5x4.2cm | 300ml | 6 pieces

14217
12.8x6.8cm | 475ml | 4 pieces

14218
11.8x5.5cm | 300ml | 12 pieces

14221
23x11.5x2.3cm | 6 pieces

14222
9.5x7x2.3cm | 12 pieces

FLEUR DE LIGNE BY TOKYO DESIGN STUDIO 
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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14155
15.6x2.6cm | 12 pieces

14157
25x3cm | 4 pieces

14211
21.5x3cm | 6 pieces

14147
24.5x7.5cm | 1400ml | 4 pieces

14149
17.5x7.5cm | 800ml | 4 pieces

14212
12.5x4.2cm | 300ml | 6 pieces

14151
12.8x6.8cm | 475ml | 4 pieces

14153
11.8x5.5cm | 300ml | 12 pieces

14213
23x11.5x2.3cm | 6 pieces

14214
9.5x7x2.3cm | 12 pieces

FLEUR DE LIGNE BY TOKYO DESIGN STUDIO 
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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15314
15.5x2.5cm | 12 pieces

15315
21.5x3cm | 6 pieces

15317
31x4cm | 1 piece

15316
25x3cm | 4 pieces

15322
17.5x7.5cm | 800ml | 4 pieces

15318
11.8x5.5cm | 300ml | 12 pieces

15325
24.5x7.5cm | 1400ml | 4 pieces

15319
12.8x6.8cm | 475ml | 4 pieces

15320
14x5cm | 500ml | 6 pieces

15321
16.3x5.5cm | 600ml | 6 pieces

15323
17.8x6.6cm | 900ml | 4 pieces

15313
23x11.5cm | 6 pieces

15312
9.5x7cm | 12 pieces

KIKU BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

MADE IN 
JAPAN
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15300
15.5x2.5cm | 12 pieces

15301
21.5x3cm | 6 pieces

15303
31x4cm | 1 piece

15302
25x3cm | 4 pieces

15299
23x11.5cm | 6 pieces

15298
9.5x7cm | 12 pieces

SHIBORI BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: JAPAN

15308
17.5x7.5cm | 800ml | 4 pieces

15304
11.8x5.5cm | 300ml | 12 pieces

15311
24.5x7.5cm | 1400ml | 4 pieces

15305
12.8x6.8cm | 475ml | 4 pieces

15306
14x5cm | 500ml | 6 pieces

15307
16.3x5.5cm | 600ml | 6 pieces

15309
17.8x6.6cm | 900ml | 4 pieces

MADE IN 
JAPAN
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A mix of Thai, Korean, Vietnamese, Chinese and Japanese specialties, 
restaurant Lily’s (Casablanca, Morocco) is an invitation to discover the 
best dishes these countries have to offer while enjoying great ocean 
views.

Lily’s employs Asian and Michelin-starred chefs. One of those chefs is Ian 
Kittichai, whose Kittichai Restaurant in New York was voted Best New 
Asian Restaurant in 2005 by Food & Wine magazine.

The place, designed by architects Sophia Sebti & Yachar Bouhaya, is 
thought of as a scenography where architecture and landscape mix, under 
the guidance of a feng shui master who helped directing the good flow of 
energy. The three large interior spaces with zen influence interact with the 
mineral, the wood and the vegetal giving an overall feeling of harmonious 
elements and a warm atmosphere.

LILY’S IS CRAZY ABOUT 
THE PRODUCTS FROM 
TOKYO DESIGN STUDIO

SINO-DECO
         Berlin
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SOSHUN MATTE BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

7033
290ml | 50ml | 1 piece

7399
16x8cm | 600ml | 6 pieces

7020
13x6cm | 300ml | 6 pieces

7470
9x4cm | 120ml | 12 pieces

7099
11x8.5cm | 450ml | 6 pieces

7031
24x8cm | 1400ml | 3 pieces

7375
22x9cm | 1300ml | 4 pieces

16500
20x7cm | 750ml | 6 pieces

7317
29x3.5cm | 3 pieces

7100
22.5x3cm | 6 pieces

7373
19.5x3cm | 6 pieces

7401
25.5x3.2cm | 4 pieces

7023
19x19cm | 6 pieces

7092
35x19cm | 1 piece

7017
22x15cm | 6 pieces

7018
18.5x12.5cm | 6 pieces

7019
22.9x22.9cm | 3 pieces

7503
17.5x17.5cm | 6 pieces

7016
8.8x6.5cm | 12 pieces

7374
17x9cm | 875ml | 4 pieces

7888
17x9cm | 950ml | 4 pieces

7395
13x7cm | 500ml | 4 pieces

7370
11x4cm | 200ml | 12 pieces

7372
25x8cm | 2400ml | 1 piece

MADE IN 
JAPAN
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GREEN COSMOS BY TOKYO DESIGN STUDIO
MATERIAL: STONEWARE  |  ORIGIN: JAPAN

16501
13x7cm | 550ml | 4 pieces

16502
17x9cm | 900ml | 4 pieces

16503
17x9cm | 1000ml | 4 pieces

16504
21x9cm | 1200ml | 3 pieces

16505
25x8cm | 2500ml | 2 pieces

7809
24x8cm | 1400ml | 3 pieces

7810
20x7cm | 800ml | 6 pieces

7811
16x8cm | 600ml | 6 pieces

7813
13x6cm | 350ml | 6 pieces

7814
11x4cm | 200ml | 12 pieces

7800
25.5x3.5cm | 4 pieces

16506
9x4cm | 100ml | 12 pieces

16509
22.5x3cm | 6 pieces

16510
29x3.5cm | 3 pieces

7801
19.5x3cm | 6 pieces

16511
17.5x17.5cm | 6 pieces

7805
22x15cm | 6 pieces

7806
18.5x12.5cm | 6 pieces

7808
8.5x6.5cm | 12 pieces

16508
35x19cm | 1 piece

MADE IN 
JAPAN
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NIPPON WHITE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: CHINA

16424
11.4x6cm | 350ml | stripe | 6 pieces

16425
11.4x6cm | 350ml | wave | 6 pieces

16423
11.4x6cm | 350ml | lines | 6 pieces

16422
11.4x6cm | 350ml | star | 6 pieces

16452
15x7cm | 550ml | stripe | 6 pieces

16453
15x7cm | 550ml | wave | 6 pieces

16451
15x7cm | 550ml | lines | 6 pieces

16442
15x7cm | 550ml | star | 6 pieces

16428
19x5.5cm | 780ml | stripe | 3 pieces

16429
19x5.5cm | 780ml | wave | 3 pieces

16427
19x5.5cm | 780ml | lines | 3 pieces

16426
19x5.5cm | 780ml | star | 3 pieces

16456
23x6.5cm | 1300ml | stripe | 3 pieces

16457
23x6.5cm | 1300ml | wave | 3 pieces

16455
23x6.5cm | 1300ml | lines | 3 pieces

16454
23x6.5cm | 1300ml | star | 3 pieces

17163
21x6.3cm | 1100ml | star | 3 pieces

17164
21x6.3cm | 1100ml | lines | 3 pieces

17165
21x6.3cm | 1100ml | stripe | 3 pieces

17166
21x6.3cm | 1100ml | wave | 3 pieces
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NIPPON WHITE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: CHINA

16410
19cm | star | 6 pieces

17155
16.5cm | star | 6 pieces

17156
16.5cm | lines | 6 pieces

17157
16.5cm | stripe | 6 pieces

17158
16.5cm | wave | 6 pieces

16411
19cm | lines | 6 pieces

16412
19cm | stripe | 6 pieces

16413
19cm | wave | 6 pieces

16414
25.5cm | star | 6 pieces

16415
25.5cm | lines | 6 pieces

16416
25.5cm | stripe | 6 pieces

16417
25.5cm | wave | 6 pieces

16963
15cm | star | 6 pieces

16962
15cm | lines | 6 pieces

16964
15cm | stripe | 6 pieces

16965
15cm | wave | 6 pieces
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NIPPON WHITE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: CHINA

16418
30cm | star | 1 piece

17159
28.5cm | star | 3 pieces

17160
28.5cm | lines | 3 pieces

17161
28.5cm | stripe | 3 pieces

17162
28.5cm | wave | 3 pieces

16419
30cm | lines | 1 piece

16420
30cm | stripe | 1 piece

16421
30cm | wave | 1 piece

17138
18cm | 100ml | star | 3 pieces

17274
13cm | 50ml | star | 6 pieces

17142
21cm | 160ml | star | 3 pieces

17146
25.8cm | 300ml | star | 3 pieces

17150
30cm | 500ml | star | 1 piece
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NIPPON WHITE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: CHINA

16939
Cup | 100ml | star | 6 pieces

16938
Cup | 100ml | lines | 6 pieces

16940
Cup | 100ml | stripe | 6 pieces

16941
Cup | 100ml | wave | 6 pieces

16943
Saucer | star | 6 pieces

16942
Saucer | lines | 6 pieces

16944
Saucer | stripe | 6 pieces

16945
Saucer | wave | 6 pieces

16947
Cup | 180ml | star | 6 pieces

16946
Cup | 180ml | lines | 6 pieces

16948
Cup | 180ml | stripe | 6 pieces

16949
Cup | 180ml | wave | 6 pieces

16951
Saucer | star | 6 pieces

16950
Saucer | lines | 6 pieces

16952
Saucer | stripe | 6 pieces

16953
Saucer | wave | 6 pieces
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16955
Cup | 250ml | star | 6 pieces

16959
Saucer | star | 6 pieces

16954
Cup | 250ml | lines | 6 pieces

16958
Saucer | lines | 6 pieces

16956
Cup | 250ml | stripe | 6 pieces

16960
Saucer | stripe | 6 pieces

16957
Cup | 250ml | wave | 6 pieces

16961
Saucer | wave | 6 pieces
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NIPPON WHITE BY TOKYO DESIGN STUDIO
MATERIAL: PORCELAIN  |  ORIGIN: CHINA

16434
8.5x10.2cm | 380ml | star | 6 pieces

16435
8.5x10.2cm | 380ml | lines | 6 pieces

16436
8.5x10.2cm | 380ml | stripe | 6 pieces

16437
8.5x10.2cm | 380ml | wave | 6 pieces

16967
1300ml | 24x16.5cm | star | 1 piece

16988
1300ml | 24x16.5cm | star | 1 piece

16968
600ml | 19x12.5cm | star | 1 piece

16989
600ml | 19x12.5cm | star | 1 piece

16438
800ml | 17.5x12cm | star | 1 piece

16986
Milk jar 100ml | lines | 6 pieces

16987
Milk jar 100ml | star | 6 pieces
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MELAMINE BY TOKYO DESIGN STUDIO
MATERIAL: MELAMINE  |  ORIGIN: CHINA

8016
10.5x7.9cm | 250ml | 6 pieces

8558
40x28x3cm | 6 pieces

8557
26.4x16.5x4.5cm | 6 pieces

8022
22.5x9.5x3cm | 12 pieces

8023
20.7x13x2.8cm | 12 pieces

8024
14.2x6.4cm | 325ml | 12 pieces

8025
21.4x8cm | 840ml | 12 pieces

8551
11x5.4cm | 250ml | 12 pieces

8019
14.3x14.3x1.7cm | 12 pieces

8015
14.6x3.8cm | 48 pieces

8553
18.5cm | 48 pieces

8559
23x14.5x3.5cm | 12 pieces

8021
18.4x11.4x2.8cm | 24 pieces

8026
13x8.5x3cm | 12 pieces

8552
19.6x8.4x2.7cm | 12 pieces

8554
22.5x15x2.3cm | 8 pieces

8027
10.5x3cm | 12 pieces

8018
11.4x5.7cm | 175ml | 24 pieces

8563
8.5x2.8cm | 90ml | 12 pieces

8020
9.8x3.8cm | 150ml | 24 pieces

8017
9.2x6.9x3.1cm | 24 pieces

8550
8x1.6cm | 24 pieces

8555
16x8cm | 700ml | 6 pieces

8556
19x8cm | 850ml | 6 pieces

18236
18x9.5cm | 1000ml | 6 pieces

18235
22.6x7.5cm | 950ml | 6 pieces

18232
19.5x2.8cm | 12 pieces
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18222
21.3x7.8cm | 700ml | 12 pieces

18223
24.2x8.8cm | 1000ml | 12 pieces

18225
9.5x4.6cm | 110ml | 12 pieces

18224
12.6x6cm | 160ml | 12 pieces

18230
15.5x2.4cm | 12 pieces

18229
25.4x13x2.9cm | 12 pieces

18226
35x23.8x4.1cm | 6 pieces

18228
28.4x19x5.1cm | 6 pieces

18227
29x17.5x3cm | 6 pieces

MELAMINE EARTHWARE BY TOKYO DESIGN STUDIO
MATERIAL: MELAMINE  |  ORIGIN: CHINA
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18025
9.7x1.4cm | plate | 1 piece

18026
11.8x1.2cm | plate | 1 piece

18032
16.5x1.4cm | plate | 1 piece

18033
19.5x1.6cm | plate | 1 piece

18034
21.3x1.7cm | plate | 1 piece

18035
23x1.7cm | plate | 1 piece

18036
25.5x1.7cm | plate | 1 piece

18037
30.2x1.7cm | plate | 1 piece

STAINLESS STEEL TRAYS & PLATES BY VINTAGE
ORIGIN: JAPAN

18029
26cm | tray | 1 piece

18030
31cm | tray | 1 piece

18031
36cm | tray | 1 piece

MADE IN 
JAPAN
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18027
18x8.7cm | tray | 1 piece

18038
19.6x13.6x1.3cm | tray | 1 piece

18028
23x9.7cm | tray | 1 piece

18039
26.8x18x1.8cm | tray | 1 piece

18044
23.2x13.7x1.5cm | tray | 1 piece

18041
46x30.6x2.3cm | tray | 1 piece

18045
26.5x15.6x1.7cm | tray | 1 piece

18042
56x37x2.5cm | tray | 1 piece

18043
20.5x12.3x1.4cm | tray | 1 piece

18040
35.5x23.7x2cm | tray | 1 piece

18049
24x3.2cm | paella pan | 1 piece

18048
22x3cm | paella pan | 1 piece

18046
18x2.8cm | paella pan | 1 piece

18047
20x3cm | paella pan | 1 piece

18052
30x3.8cm | paella pan | 1 piece

18050
26x3cm | paella pan | 1 piece

18051
28x3.2cm | paella pan | 1 piece

STAINLESS STEEL TRAYS, PLATES & PAELLA PANS BY VINTAGE
ORIGIN: JAPAN

88

MADE IN 
JAPAN
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18006
300ml | 7.2x7.8cm

mug | 1 piece

18000
350ml | 6.8x9.2cm
milk jug | 1 piece

18001
600ml | 7.7x11.2cm

milk jug | 1 piece

18002
13ml | 2.7x2.7cm

milk pitcher | 1 piece

18003
28ml | 3.5x3.5cm

milk pitcher | 1 piece

18004
100ml | 12x12x6.4cm
cup & saucer | 1 piece

18005
160ml | 13.5x13.5x7.2cm

cup & saucer | 1 piece

18107
14.5x6.5x4cm

dewule tea strainer | 1 piece

18109
14x5.7x5cm

tea strainer | 1 piece

18110
14x5.7x5cm

tea strainer | 1 piece

18108
14.5x6.5x4cm

dewule tea strainer | 1 piece

18106
14.5x6.5x4cm

dewule tea strainer | 1 piece

STAINLESS STEEL COFFEE & TEA BY VINTAGE
ORIGIN: JAPAN

MADE IN 
JAPAN
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STAINLESS STEEL CUTLERY “BAGUETTE CLASSIC” & HORS D’OEUVRE PINS BY VINTAGE
ORIGIN: JAPAN

18102
8cm | hors d’oeuvre pin | 1 piece

18103
8cm | hors d’oeuvre pin | 1 piece

18104
8cm | hors d’oeuvre pin | 1 piece

18105
8cm | hors d’oeuvre pin | 1 piece

18095
15cm | dessert fork | 1 piece

18057
15cm | dessert fork | 1 piece

18092
19.5cm | dinner fork | 1 piece

18097
13.5cm | tea | 1 piece

18054
19.5cm | dinner fork | 1 piece

18059
13.5cm | tea | 1 piece

18093
19.5cm | dinner spoon | 1 piece

18098
12cm | coffee | 1 piece

18055
19.5cm | dinner spoon | 1 piece

18060
12cm | coffee | 1 piece

18091
23.5cm | dinner knife | 1 piece

18096
15cm | dessert spoon | 1 piece

18053
23.5cm | dinner knife | 1 piece

18058
15cm | dessert spoon | 1 piece

18094
18cm | dessert knife | 1 piece

18099
22.5cm | parfair spoon | 1 piece

18056
18cm | dessert knife | 1 piece

18061
22.5cm | parfait spoon | 1 piece

90

MADE IN 
JAPAN
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18081
22.2cm | dinner knife | 1 piece

18082
18.7cm | dinner fork | 1 piece

18083
18.5cm | dinner spoon | 1 piece

18084
15.2cm | bouillon | 1 piece

18085
13.3cm | tea | 1 piece

18086
13.8cm | cake | 1 piece

18087
13cm | ice cream | 1 piece

18088
15.5cm | butter | 1 piece

18089
11.8cm | coffee | 1 piece

18090
22.6cm | ice tea | 1 piece

18070
15.5cm | butter | 1 piece

18067
13.8cm | cake | 1 piece

18063
18.7cm | dinner fork | 1 piece

18071
22.5cm | ice tea | 1 piece

18068
13cm | ice cream | 1 piece

18065
15.2cm | bouillon | 1 piece

18069
11.8cm | coffee | 1 piece

18062
22.2cm | dinner knife | 1 piece

18066
13.3cm | tea | 1 piece

18064
18.5cm | dinner spoon | 1 piece

STAINLESS STEEL CUTLERY “OLD ENGLISH” BY VINTAGE
ORIGIN: JAPAN

MADE IN 
JAPAN
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STAINLESS STEEL CUTLERY “KONERIA” & “SHOVEL” BY VINTAGE
ORIGIN: JAPAN

18078
11.9cm | coffee | 1 piece

18195
17.5cm | shovel spoon | 1 piece

18191
17.5cm | shovel fork | 1 piece

18073
18.6cm | dinner fork | 1 piece

18079
15cm | butter | 1 piece

18196
14.3cm | shovel spoon | 1 piece

18192
14.3cm | shovel fork | 1 piece

18074
18.4cm | dinner spoon | 1 piece

18080
20cm | soda | 1 piece

18197
11.2cm | shovel spoon | 1 piece

18193
11.5cm | shovel fork | 1 piece

18075
14.5cm | bouillon | 1 piece

18189
21cm | shovel knife | 1 piece

18076
13.2cm | tea | 1 piece

18072
21.3cm | dinner knife | 1 piece

18190
18.5cm | shovel fork | 1 piece

18194
18.5cm | shovel spoon | 1 piece

18077
13.5cm | cake | 1 piece

92

MADE IN 
JAPAN
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STAINLESS STEEL CUTLERY “SHOVEL” BY VINTAGE BLACK
ORIGIN: JAPAN

17220

parfait spoon

22.5cm 

1/1

17219 

coffee spoon

12cm

1/1

17218 

tea spoon

13.5cm

1/1

17217 

dessert spoon 

15cm

1/1

17216 

dessert fork 

15cm

1/1

17215

dessert knife  

18cm

1/1

17214

dinner spoon 

19.5cm

1/1

17213

dinner fork  

19.5cm

1/1

17212

dinner knife

23.5cm

1/1

17229 

spoon S

11.2cm  

1/1

17228

spoon M 

14.3cm

1/1

17225 

fork S

11.5cm

1/1

17224  

fork M

14.3cm

1/1

STAINLESS STEEL CUTLERY “BAGUETTE CLASSIC” BY VINTAGE BLACK
ORIGIN: JAPAN



17198 
small tray

9.7x1.4cm 

1/1

17199 

small tray

11.8x1.2cm

1/1

SMALL TRAY

17195 
cup & saucer

13.5x13.5x7.2cm

160ml

1/1

CUP & SAUCER

17233
round plate 

16.5cm

1/1

ROUND PLATE

17248
round plate 

25.5cm

1/1

17240 
measure cup

30/45ml

1/1

MEASURE CUP

17241 
cocktail strainer

1/1

COCKTAIL STRAINER

17244
boston shaker set

1/1

BOSTON SHAKER SET

17200 
oval cash tray S

18x8.7cm 

1/1

OVAL CASH TRAY

17201
oval cash tray L

23x9.7cm

1/1

17193
curry plate 

27.3x16.3x4.8cm 

1/1

CURRY PLATE

17230
serving tray

35x25cm

1/1

SERVING TRAY
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STAINLESS STEEL BARWARE BY VINTAGE
ORIGIN: JAPAN

18010
Cocktail shaker

15.2x6.5cm | 350ml

18100
Stainless steel cocktail shaker

20x8.2cm | 530 ml

18101
Stainless steel cocktail shaker

21.6x9cm | 750 ml

18011
Cocktail shaker

17.1x7.4cm | 530ml

18012
Cocktail shaker

20.2x8.2cm | 750ml

18016
Shaker tin short normal

12.5x8.6cm | 530ml

18007
Boston shaker
850ml & 530ml

18008
Boston shaker + glass

850ml & 473ml

18017
Shaker tin normal
17.8x9cm | 850ml

18018
Shaker short weighted

12.7x8.7cm | 530ml

18019
Shaker weighted
17.5x9cm | 850ml

18013
Measure cup

9.5x3.9cm | 15/30ml

18022
Mixing glass

400ml

18020
Pint glass for Boston shaker

14.7x8.5cm | 473ml

18014
Measure cup

10.7x4.3cm | 30/45ml

18015
Measure cup

11.6x4.4cm | 30/50ml

18023
Bar spoon S

23.8cm

18024
Bar spoon L

31.8cm

18021
Cocktail strainer

16.5x1.2cm

MADE IN 
JAPAN
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STAINLESS STEEL CADDY SPOONS BY VINTAGE
ORIGIN: JAPAN

18172
3.5x13cm | tea flower | 1 piece

18165
3.5x9.5cm | tea leaf | 1 piece

18174
4x7.9cm | tea gozame | 1 piece

18173
4x7.9cm | tea sakura | 1 piece

18171
3.6x9cm | king of tea | 1 piece

18166
4.5x9.5cm | oak | 1 piece

18167
4x8cm | shell work | 1 piece

18169
4x8.5cm | round | 1 piece

18168
3.5x7cm | dust pan | 1 piece

18170
4x10.4cm | ladle | 1 piece

18175
3.5x11.2cm | lasserre | 1 piece

18182
3.5x7cm | dust pan | 1 piece

18183
4x8.5cm | round | 1 piece

18185
3.6x9cm | king of tea | 1 piece

18184
4x10.4cm | ladle | 1 piece

18188
3.5x13cm | tea flower | 1 piece

18181
4x8cm | shell work | 1 piece

18176
5x8cm | A silver plated | 1 piece

18177
4.5x8cm | B silver plated | 1 piece

18179
3.5x8cm | sri lanka | 1 piece

18178
4x8cm | vein | 1 piece

18180
4.5x9.5cm | oak | 1 piece

18164
3.5x8cm | sri lanka | 1 piece

18187
4x9cm | teapot | 1 piece

18186
4.5x9cm | tea heart | 1 piece

18162
4.5x8cm | spoon B | 1 piece

18161
5x8cm | spoon A | 1 piece

18163
4x8cm | vein | 1 piece

MADE IN 
JAPAN
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4243
0.35L | 1 piece | CN

4287
0.6L | 1 piece | CN

4240
0.35L | 1 piece | CN

4284
0.6L | 1 piece | CN

4296
1.2L | 1 piece | CN

4245
0.8L | 1 piece | CN

4313
1.2L | 1 piece | CN

4248
0.8L | 1 piece | CN

4278
14cm | 1 piece | CN

4281
14cm | 1 piece | CN

4261
1L | 1 piece | CN

4264
1L | 1 piece | CN

4271
120ml | 1 piece | CN

4268
120ml | 1 piece | CN

4273
130ml | 1 piece | CN

4276
130ml | 1 piece | CN

4258
0.8L | 1 piece | CN

4253
0.9L | 1 piece | CN

4250
0.9L | 1 piece | CN

4255
0.8L | 1 piece | CN

CAST IRON BY TOKYO DESIGN STUDIO
MATERIAL: CAST IRON  |  ORIGIN: CHINA
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16246
54x23x20cm | Konro grill

16248
59x28x2.5cm | 1 piece

exampleexample exampleexample

9000
Charcoal binchotan* | 15kg

16254
Charcoal binchotan* | 10kg

9001
Kisyu binchotan | 15kg

16255
Hyuga binchotan | 12kg

16245
31x23x20cm | Konro grill

16247
35x25x2cm | Wooden base

16240
18.5x14x11.5cm 

Konro grill + net & base

16241
32x14x11.5cm

Konro grill + net & base

16242
20x10cm

Konro grill + net & base

16243
28x11cm

Konro grill + net & base

16244
30x12cm

Konro grill + net & base

4310
15x15x12cm

Konro grill without net

4311
net for 4310 | 15x15cm | 1 piece

16249
26.5x21cm | 1 piece

16250
32.5x16.5cm | 1 piece

16251
19cm | 1 piece

16252
26cm | 1 piece

16253
29cm | 1 piece

BINCHOTAN & KONRO BY TOKYO DESIGN STUDIO
ORIGIN: JAPAN & INDONESIA*

These items are included with 9459:

Distance bar for grill

Grate for grill

9459
Gas grill 56x55x23.5cm

9461
Spare part for 9459
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4912
Deba 18cm

4902
Yanagi 24cm

4384
Deba 16.5cm

4672
Yanagi 27cm

4102
Yanagi 24cm

4366
Yanagi 24cm

4903
Yanagi 30cm

4117
Yanagi 27cm

4367
Yanagi 27cm

4843
Tabobiki 27cm

4924
Yanagi 30cm

4368
Yanagi 30cm

4086
Moribashi chopsticks  

16.5cm | stainless steel

4364
Left hand Yanagi 27cm

PROFESSIONAL CHEF’S KNIVES
ORIGIN: JAPAN

Niigata
Carbon steel | HRc 59-60 hardness Rockwell C scale 

This is a standard Japanese cooking knife series 
made from Shirogami steel with emphasis on the 
sharpness created with real forged technology.

Tokyo Masamoto
Shiro-ko high-carbon steel (not stain-resistant) HRc 
62-63 hardness Rockwell C scale
Water Buffalo Horn | Magnolia Handle 

With more than 150 years of kitchen knife production 
history and technique Masamoto has achieved the 
no.1 name in making sushi chef knives in Japan. 
If you are a professional sushi chef, you must have 
heard the name of Masamoto.

Niigata
Stainless Steel | HRc 60 Hardness Rockwell C scale

This series of knives has an asymmetric handle, an 
inheritance of the Japanese knife tradition. The 
blade is made from Swedish steel and stainless steel 
with DP clad method to prevent easy breaking. It can 
be used widely from delicate artfulness to dynamic 
cooking.
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4110
Petty 15cm

6750
Synthetic leather soft knife bag with inside mat | 55x12x14cm

4103
Santoku 17cm

4098
Chef’s knife 24cm

4099
Thin knife 16.5cm

4378
Deba 16.5cm

4382
Yanagi 30cm

4380
Yanagi 27cm

4379
Yanagi 24cm

4383
Left hand Deba 16.5cm

PROFESSIONAL CHEF’S KNIVES
ORIGIN: JAPAN

Sakai
Stainless Steel | HRc 60 Hardness 
Rockwell C scale | Made in Japan

The blade of these knives is made by forge welding a 
layer of AUS8A high carbon stainless steel contain-
ing molybdenum and vanadium onto a low carbon 
stainless steel blank. This proves advantageous for 
users in a restaurant or marine environment since 
the blade will not rust or tarnish.

Niigata
DP series with 3 layers | Made in Japan 

This series of knives is made from high-class blade 
steels as Cobalt alloy steel and is manufactured 
under perfect quality control with our own DP clad 
technology. The knives are sharpened by handwork 
of a skilled workman. This is our original superior 
knife series for professional use because of its 
sharpness, durability, rust resistance et cetera.
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PROFESSIONAL CHEF’S KNIVES BY KOTAI
ORIGIN: JAPAN

16930
Kiritsuke 20cm

Kiritsuke
The “Kiritsuke” is a very special knife, a 
hybrid between a Yanagiba and a Usuba. 
It can perform versatile functions and is 
the favorite go-to knife of many Japanese 
chefs. In fact, in most Japanese fine 
restaurants only the head chef is allowed 
to use them, therefore the Kiritsuke is often 
considered to be a symbol of expertise and 
status.

KOTAI’s Kiritsuke is made of Japanese AUS-8, 
an ultra-premium steel that balances a high 
carbon content for hardness, sharpness and 
edge retention with the perfect amount of 
chromium to prevent corrosion.

The signature octagonal handle is made of 
rare ebony wood, a beautiful dark natural 
wood famous for its hardness and ability 
to age well. Like the Gyuto, the Kiritsuke 
features a Tsuchime (hammered) blade for 
aesthetics and performance, and a hidden 
full tang for maximum durability, making it 
virtually unbreakable.

Weight: 235g | Thickness at the spine: 2.2mm

Paring knife
The smallest of the family, the paring knife is 
extremely useful, coming close second after the chef 
knife for its frequency of use. Nearly everything on 
the cutting board can be done with the chef knife, 
while all precise, off-the-board cutting tasks are 
performed with the paring knife.

KOTAI’s paring knife is a hybrid between a “sheep’s 
foot” and a “spear tip”. Its blade edge is mostly flat, 
allowing great precision and easy peeling, while its 
tip is slightly pointed, for intricate coring tasks. Like 
its bigger brother the Gyuto, the KOTAI paring knife is 
made of Japanese 440C high-carbon stainless steel 
for optimal sharpness, edge retention and corrosion 
resistance. Once sharp, the KOTAI paring knife will 
remain this way up to 10 times longer than other 
knives.

The handle is made of a solid, single piece of black 
pakkawood, ideal for its durability, water resistance 
and hygiene. The hidden full tang – meaning that a 
single piece of steel goes from the tip of the blade to 
the bottom of the handle – ensures excellent balance 
and outstanding durability.

Weight: 85g | Thickness at the spine: 2mm

16931
Paring knife 10cm

Gyuto/hand hammered 
The “Tsuchime” (hammered) version fea-
tures a hand-hammered blade. Besides the 
aesthetic appeal, the hammered pattern 
creates tiny pockets of air between the 
blade and the food being cut. This ances-
tral Japanese method reduces drag, thus 
preventing food from sticking to the blade. 

Weight: 220g | Thickness at the spine: 2.2mm

16929
Gyuto 20cm

16932
Santoku 18 cm

16933
Flexible fillet knife 20 cm

16934
Serrated bread knife 21 cm

16935
Slicing knife with scallops 25 cm

16936
Chef’s knife 25 cm

16937 
Knife roll-up bag/top grain 
leather and waxed canvas
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These 6 knives 
are hammered

PROFESSIONAL CHEF’S KNIVES
MATERIAL: HAMMERED STAINLESS STEEL  |  ORIGIN: JAPAN

4407
Nakiri 16cm | 6 pieces

4408
Santoku 16.5cm | 6 pieces

4409
Gyoto 19.5cm | 6 pieces

4406
Sashimi 24cm | 6 pieces

4405
Sashimi 21cm | 6 pieces

4404
Deba 16cm | 6 pieces
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4372
20.5x5x2.5cm | #1000/#250

4113
20.7x6.6x3.4cm | medium #1000

4114
17.6x5.2x1.5cm | medium #1000

4786
18.5x6.3x2.5cm | #1000/#6000

4111
20.9x7x6cm | medium #1000

4119
20.5x7.5x5cm | rough #240

4787
18.5x6.5x2.5cm | #1000/#3000

4785
21x7.3x2.2cm | fine #6000

4115
21x7.3x2.2cm | fine #8000

4797
23x10x8cm | medium #1000

4792
18.5x6.3x2cm | medium #1000

4788
18x6x2cm | fine #3000

15945
15.5x5.5x2.5cm | wetstone fixer

15946
24x10x4cm | wetstone fixer

15947
20.5x6.5x3.2cm | wetstone fixer

16270
Knife sharpening starter kit, includes wetstone, 

grip, sharpening table, container and dvd

15943
26.5x8x5cm | wetstone base

15944
28.6x7x3cm | wetstone holder

16269
34x15x6.5cm | ss wetstone holder

example

PROFESSIONAL WET STONES
ORIGIN: JAPAN
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SUSHI DISPLAYS
ORIGIN: JAPAN

9944
120cm | Left | Black

9998
120cm | Right | Black

9982
120cm | Left | Silver

9983
120cm | Right | Silver

9958
150cm | Left | Black

9957
150cm | Right | Black

9984
150cm | Left | Silver

9985
150cm | Right | Silver

9952
180cm | Left | Black

9956
180cm | Right | Black

9986
180cm | Left | Silver

9987
180cm | Right | Silver

9951
210cm | Left | Black

9945
210cm | Right | Black

9988
210cm | Left | Silver

9989
210cm | Right | Silver
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GLASSWARE BY LIVELLARA
ORIGIN: ITALY

16749
Grey | 8.5x9.5cm | 350ml

16746
Clear | 8.5x9.5cm | 350ml

16747
Red | 8.5x9.5cm | 350ml

16748
Amber | 8.5x9.5cm | 350ml

16750
Light green | 8.5x9.5cm | 350ml

16751
Amthyest | 8.5x9.5cm | 350ml

16752
Ink blue | 8.5x9.5cm | 350ml

16753
Sky blue | 8.5x9.5cm | 350ml

16754
Lake green | 8.5x9.5cm | 350ml

16755
Orange | 8.5x9.5cm | 350ml
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15732
7.4x4.5cm | 70ml | 1 piece

15733
7.4x4.5cm | 70ml | 1 piece

15734
7.4x4.5cm | 70ml | 1 piece

15735
7.4x4.5cm | 70ml | 1 piece

15736
7.4x4.5cm | 70ml | 1 piece

15737
7.4x4.5cm | 70ml | 1 piece

15738
7.4x4.5cm | 70ml | 1 piece

15739
7.4x4.5cm | 70ml | 1 piece

15740
7.4x4.5cm | 70ml | 1 piece

15741
7.4x4.5cm | 70ml | 1 piece

15742
7.4x4.5cm | 70ml | 1 piece

15743
7.4x4.5cm | 70ml | 1 piece

15744
7.4x4.5cm | 70ml | 1 piece

15745
7.4x4.5cm | 70ml | 1 piece

16209
15x4.2cm | 200ml | 3 pieces

16205
15x4.2cm | 200ml | 3 pieces

16206
15x4.2cm | 200ml | 3 pieces

The small glasses (70ml) 
are not microwave safe and 

handwash recommended

16207
15x4.2cm | 200ml | 3 pieces

16208
15x4.2cm | 200ml | 3 pieces

16210
16.2x2.3cm | 3 pieces

16211
16.2x2.3cm | 3 pieces

16212
16.2x2.3cm | 3 pieces

GLASSWARE BY ADERIA
ORIGIN: JAPAN
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The decorated glasses are not microwave safe and handwash recommended

GLASSWARE BY ADERIA
ORIGIN: JAPAN

15731
7.7x5x12.9cm | 290ml | 6.6x5.4cm | 100ml | 1 piece

15751
13x13x4.5cm | 300ml | 1 piece

15749
8x8x10.6cm | 290ml | 3 pieces

15750
8.3x8.3x13.1cm | 370ml | 3 pieces

15748
11.9x9x13.5cm | 410ml | 1 piece

16204
Smoke & steam dome 22x14cm | 2 pieces

15730
9.6x8.6x9cm | 220ml | 7x5cm | 90ml | 1 piece

15725
8.8x7.5x9.2cm | 345ml | 1 piece

15723
8.8x7.5x9.2cm | 345ml | 1 piece

15721
8.8x7.5x9.2cm | 345ml | 1 piece

15752
9x9x9.2cm | 330ml | 1 piece

15724
5.6x5.5x9cm | 100ml | 1 piece

15722
5.6x5.5x9cm | 100ml | 1 piece

15720
5.6x5.5x9cm | 100ml | 1 piece

MADE IN 
JAPAN
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JAPANESE KITCHENWARE BY TOKYO DESIGN STUDIO
ORIGIN: JAPAN

4648
spatula plastic 45cm

1 piece | JP

4646
spatula plastic 33cm

1 piece | JP

4645
spatula plastic 30cm

1 piece | JP

4644
spatula plastic 19cm

1 piece | JP

4291
fish scale remover 20cm 

1 piece | JP

9910
fish scale remover 19.5cm 

1 piece | JP

4596
fish bone tweezer 

11.8cm | 1 piece | JP

4814
fish bone tweezer 

11.8cm | 1 piece | JP

4132
sushi mat 24x24cm 

1 piece | JP

4136
sushi mat 24x24cm 

1 piece | JP

9049
torch burner 
1 piece | JP

4083
16.5x9x5.5cm scrubbing 

brush | 1 piece | JP

9912
7x12.5cm sesame shaker

1 piece | JP

9911
7x9.5cm salt shaker

1 piece | JP

4267
rice net for cooking 

110x110cm | 1 piece | JP

9047
stainless steel grater

10x20cm | 1 piece | JP

4882
teppan yaki spatula

36x7.5cm | 1 piece | JP

4530
teppan yaki spatula

27x12cm | 1 piece | JP

4529
teppan yaki spatula

24x10cm | 1 piece | JP

4732
strainer

28x11cm | 1 piece | JP

4639
plastic rice wash bowl

25x12.5cm | 1 piece | JP
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4655
Bento box | ABS Lacquerware

35x26cm | 1 piece | JP

4193
Bento box | ABS Lacquerware
25.5x25.5cm | 5 pieces | JP

16203
Bento box | ABS Lacquerware

25.5x25.5cm | 1 piece | JP

4194
Bento box | ABS Lacquerware
27.5x21.5cm | 8 pieces | JP

4153
Bento box | ABS Lacquerware

30x24cm | 1 piece | JP

4555
Sake warmer | 16x34x63cm

220-240V | JP

4556
Sake warmer | 16x34x63cm

220-240V | JP

4458
Cooling case fresh spray keeps bad 
odor out and prevents fogging | JP

9057
spare part for sake warmer 

1 piece | JP

SAKE WARMERS

BENTO BOXES
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9111
Multifunctional rice cooker  
1L | 220V Panasonic | CN

9112
Multifunctional rice cooker 
1.8L | 220V Panasonic | CN

9059
Electric rice cooker  
5.4L | Cuckoo | KOR

9044
Electric rice cooker  

3.6L | Tiger | JP

9946
Electric rice warmer  
8L | Lion Brand | TW

9103
Non electric rice warmer 

6L | Tiger | JP

9043
Electric rice cooker  
4.6L | Cuckoo | KOR

9102
Non electric rice warmer 

4L | Tiger | JP

SHARKSKIN GRATERS

RICE COOKERS

15940
5x8.3cm  

shark skin grater | 1 piece | JP

15941
6.2x11.2cm  

shark skin grater | 1 piece | JP

15942
8.2x13.8cm  

shark skin grater | 1 piece | JP



4553
Set 3 strainers: 15cm,  

19cm & 25cm | 1 piece | CN

4146
Rice strainer steel 

37.5x16cm | 1 piece | JP

4145
Rice strainer steel

37.5x25.5cm | 1 piece | JP

4711
Rice strainer steel

37.5cm | 1 piece | CN

4552
Rice strainer steel

40cm | 1 piece | CN

4143
Strainer

12cm | 12 pieces | JP

4528
Strainer 60 mesh

12cm | 12 pieces | JP

4938
Strainer

14cm | 12 pieces | JP

4939
Strainer 60 mesh

14cm | 12 pieces | JP

4940
Strainer

16.5cm | 12 pieces | JP

4941
Strainer 60 mesh

16.5cm | 12 pieces | JP

4144
Strainer

12x9cm | 12 pieces | JP

4549
Udon strainer

14cm | 1 piece | JP

4112
Udon strainer 

40.5x14cm | 1 piece | JP

4100
Udon strainer

39x14cm | 1 piece | JP

4544
Strainer

17.5cm | 12 pieces | CN

4548
Strainer 

15.5cm | 12 pieces | CN

STRAINERS
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sterilizing by uv light

The most popular Japanese vegetable slicers. No kitchen should be without one of these affordable and 
easy-to-use tools! Adjustable blade makes slicers of varying thickness, and fine, medium, and coarse 

replaceable blades make three different size julienne slices. Spareparts available upon request.

4847
36x13x23cm
1 piece | JP

4156
28x18.5x20.5cm

1 piece | JP

A sharp sliding blade makes exceptionally thin sheets, fine julienne slices and decorative 
fishnets from hard vegetables like daikon radishes, carrots, potatoes and beets. You can 
also make an unusual “fish caught in a net” pattern. Spareparts available upon request.

4999
Professional slicer

30x25x17cm 1 piece | JP

VEGETABLE SLICERS

HOT CABI’S
4650

45x41x45cm | 150-200 hand towels  
or 60 face towels | JP

4652
45x27.5x35.5cm | 80-96 hand towels 

or 30 face towels | JP

4653
30x30x23cm

approx. 30 towels | JP
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16680
Sushi hangiri 60x14cm

plastic | 1 piece | JP

16681
Sushi hangiri 72x14cm

plastic | 1 piece | JP

4815
Sushi hangiri 72cm
wood | 1 piece | JP

4335
Sushi hangiri 54cm
wood | 1 piece | JP

4337
Sushi hangiri 66cm
wood | 1 piece | JP

4895
Sushi hangiri 48cm
wood | 1 piece | JP

4336
Sushi hangiri 60cm
wood | 1 piece | JP

4554
Sushi hangiri 39cm
wood | 1 piece | JP

HANGIRI
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9903
copper tamago pan  

18cm | 1 piece

9906
copper tamago pan  

21cm | 1 piece

9902
copper tamago pan  

24cm | 1 piece

4857
wooden press for tamago pan  

24cm | 1 piece

4856
wooden press for tamago pan  

21cm | 1 piece

4855
wooden press for tamago pan  

18cm | 1 piece

TAMAGOYAKI

FOOD STORAGE

4118
Seasoning container 

28.5x33x6cm | 1 piece | JP

4854
Seasoning container 

21x11.5x6.5cm | 1 piece | JP

4348
25x21x11cm 

Nori box | 1 piece | JP

4350
22.5x13x9.5cm 

Nori box | 1 piece | JP

9027
Thermo box 20L

47.5x36.5x25.5cm | JP

9026
Tray for 50 pcs nigiri
37.4x29.4x6cm | JP

9492
Tray for 50 pcs nigiri

37.4x29.4x3.1cm | JP

3 trays fit in 
the thermobox

5 trays fit in 
the thermobox
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9053
Synthetic cutting board

100x40x2cm | JP

9100
rubber cutting board 

100x40x2cm | JP

Synthetic (polyethylene) cutting surface that is forgiving and durable yet slightly 
harder than Hi-Soft. Resembles wood in color. These cutting boards are increasingly 

popular in busy kitchens, due to its durability and cost effectiveness.

The Asahi rubber cutting board is the hardest cutting board offered. Despite its hard-
ness, it is forgiving on sharp knife edges resulting in a longer lasting edge retention. 
It doesn’t scratch easily and is very popular in sushi bars. Health departments have 

banned wooden cutting boards in commercial kitchens due to how wood absorbs water 
and forms bacteria. The Asahi rubber cutting boards resembles wood in color, texture 

and softness making them very aesthetically pleasing and useful in kitchens.

9101
rubber cutting board 

120x45x2cm | JP

9104
Synthetic cutting board

75x33x2cm | JP

CUTTING BOARDS
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9227
Copper Tempura frying pan  

42cm | 1 piece | JP

9365
Net for Tempura frying pan

1 piece | JP

made out of one piece 
of super strong metal

4031
Stainless steel wok 
36 cm | 1 piece | JP

4104
Iron frying pan

20.5x20.5x8cm | 1 piece | JP

14965
casserole 18.5cm | 1 piece 
fireproof earthenware | JP

14966
casserole 22cm | 1 piece 

fireproof earthenware | JP

14967
casserole 25cm | 1 piece 

fireproof earthenware | JP

9299
Lid oyakodon pan 

14cm | 10 pieces | JP

9303
Oyakodon pan 

14.5cm | 10 pieces | JP

9300
Teppan yaki cover 

30cm | 1 piece | JP

4106
Iron sukiyaki pan

25.7x25.7x6.5cm | 1 piece | JP

4123
Shabu Shabu steel pan

26cm | 1 piece | JP

16335
High grade wok

30 cm | 1 piece | JP

16334
Takoyaki pan
1 piece | JP

16337
Takoyaki pick
1 piece | JP

4063
Tamago pan

24x22cm | 10 pieces | JP

4008
Tamago pan

19x13cm | 10 pieces | JP

4076
Tamago pan

19x14.5x3.5cm | 1 piece | JP

TEMPURA & WOK

Suitable for
induction
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CNB ENTERPRISES BV

Marterkoog 4
1822 BK Alkmaar
The Netherlands

T +31 (0)72 56 17 635
F +31 (0)72 56 16 187

info@cnboriental.com 
www.cnbhospitality.nl

Visit Tokyo Design Studio at

Telefon: 030 - 78 70 33 11
Fax: 030 - 78 70 33 10

 E-Mail: 
berlin@sino-deco.de

www.sino-deco.de
 

SINO-DECO
         Berlin

Sino-Deco Einrichtungs GmbH

Eichborndamm 294-296
13437 Berlin




