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About

SERGIO HERMAN

Sergio started his career in the family-owned 
restaurant Oud Sluis in Sluis, The Netherlands where 
he worked for 25 years. Since 2005, he has held 
three Michelin stars and was listed in the Top 50 
of The World’s 50 Best Restaurants for eight years.  
Irrespective of this success, Sergio made the decision 
to close the doors of Oud Sluis in December 
2013, so he could apply himself to new projects.  

Today, Sergio has four restaurants. The Jane** and  
Le  Pristine* in Antwerp, Belgium, Pure C**, AIRrepublic*, 
and Blueness in Cadzand-Bad, The Netherlands.  
Besides this, he has taken on the culinary responsibility 
for the French fries concept Frites Atelier. He also 
has published several cookbooks of which the latest  
‘Sobremesa’ appeared last Summer.
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EVERY 
SURFACE 
TELLS 
A STORY

SURFACE

“The Surface collection is a very personal project for me and 
one that comes from a long standing desire to create and 
surprise. It was inspired by the raw nature of Zeeland. Its rough 
textures and beautiful imperfections expose what is real and 
what is true… From the deep grey of the mystic North Sea to 
a scarred and ageing skin, every surface is a symbol of depth. 
Every surface tells a story. Which is why I was excited to be 

given the opportunity to tell my own story and to translate 
my professional experience into this very personal range of 
tableware. The product of a vision both Serax and I share: a 
belief in talent and the power of collaboration to fuel creativity. 
Because a strong idea is nothing without execution.”
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Surface - Tableware
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"I met Frank and Axel from Serax during the preparations 
of my restaurant ‘The Jane’. We became friends, and 
from that friendship sprang the idea to develop a 
tableware collection together. The result is a stunning 
series of stoneware dishes with three different looks:  
Camogreen, Rusty Brown and Indi Grey. I am of the opinion 

that different sizes and shapes all have their own function. 
So in order to stimulate creativity, we made the series as 
extensive as possible with cups, plates, bowls and dishes 
in all sizes, from low to tall, and from small to extra-large.  
A beautifully served meal makes it taste even better!"





Surface Tableware - Bed&Breakfast 'De Haas' by Bea Mombaers
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Surface - Casa Cook Hotels
photo by Ana Santl
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 “Rough textures and beautiful imperfections

 reveal what is real and what is true.”

— Sergio Herman
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Bread plate
Camogreen

B5116200A 
D16 H1,5 cm
D6 1/4 H5/8 inch

Bread plate
Indi Grey

B5116200B 
D16 H1,5 cm 
D6 1/4 H5/8 inch

Dessert plate 
Camogreen

B5116201A 
D21 H1,5 cm
D8 1/4 H5/8 inch

Dessert plate 
Indi Grey

B5116201B
D21 H1,5 cm
D8 1/4 H5/8 inch

Plate M 
Camogreen

B5116202A 
D24 H1,5 cm
D9 1/2 H5/8 inch

Plate M 
Indi Grey

B5116202B 
D24 H1,5 cm
D9 1/2 H5/8 inch

Plate L 
Camogreen

B5116203A 
D27 H1,5 cm
D10 5/8 H5/8 inch

Plate L 
Indi Grey

B5116203B
D27 H1,5 cm 
D10 5/8 H5/8 inch

Deep Plate S 
Camogreen

B5116204A 
D16 H4 cm
D6 1/4 H1 5/8 inch

Deep Plate S 
Indi Grey

B5116204B
D16 H4 cm
D6 1/4 H1 5/8 inch

Deep Plate M
Camogreen

B5116205A 
D19 H4 cm
D7 1/2 H1 5/8 inch

Deep Plate M
Indi Grey

B5116205B
D19 H4 cm
D7 1/2 H1 5/8 inch

Deep Plate L
Camogreen

B5116206A 
D21 H4 cm
D8 1/4 H1 5/8 inch

Deep Plate L
Indi Grey

B5116206B 
D21 H4 cm
D8 1/4 H1 5/8 inch

Deep Plate XL
Indi Grey

B5116227 
D23 H4 cm
D9 H1 5/8 inch
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Product overview
Surface - Tableware

Bowl S 
Grey/Camogreen

B5116207A 
D9 H4 cm
D3 1/2 H1 5/8 inch
10 cl / 3 fl.oz.

Bowl S 
Grey/Indi Grey

B5116207B
D9 H4 cm
D3 1/2 H1 5/8 inch
10 cl / 3 fl.oz.

Bowl S 
Grey/Rusty Brown

B5116207C 
D9 H4 cm
D3 1/2 H1 5/8 inch
10 cl / 3 fl.oz.

Bowl M
Grey/Camogreen

B5116208A 
D11 H4,5 cm
D4 3/8 H1 3/4 inch
20 cl / 7 fl.oz.

Bowl M
Grey/Indi Grey

B5116208B
D11 H4,5 cm
D4 3/8 H1 3/4 inch
20 cl / 7 fl.oz.

Bowl M
Grey/Rusty Brown

B5116208C
D11 H4,5 cm
D4 3/8 H1 3/4 inch
20 cl / 7 fl.oz.

Bowl L
Grey/Camogreen

B5116209A 
D13 H5 cm
D5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl L
Grey/Indi Grey

B5116209B
D13 H5 cm
D5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl L
Grey/Rusty Brown

B5116209C
D13 H5 cm
D5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl S 
Camogreen

B5116211A 
D15 H6,5 cm
D5 7/8 H2 1/2 inch
60 cl / 20 fl.oz.

Bowl S 
Indi Grey

B5116211B 
D15 H6,5 cm
D5 7/8 H2 1/2 inch
60 cl / 20 fl.oz.

Bowl S 
Rusty Brown

B5116211C
D15 H6,5 cm
D5 7/8 H2 1/2 inch
60 cl / 20 fl.oz.

Bowl M
Camogreen

B5116212A 
D19 H8 cm
D7 1/2 H3 1/8 inch
140 cl / 47 fl.oz.

Bowl M
Indi Grey

B5116212B
D19 H8 cm
D7 1/2 H3 1/8 inch
140 cl / 47 fl.oz.

Bowl M
Rusty Brown

B5116212C
D19 H8 cm
D7 1/2 H3 1/8 inch
140 cl / 47 fl.oz.

Bowl L
Camogreen

B5116213A
D23,5 H9,5 cm
D9 1/4 H3 3/4 inch
220 cl / 74 fl.oz.

Bowl L
Indi Grey

B5116213B
D23,5 H9,5 cm
D9 1/4 H3 3/4 inch
220 cl / 74 fl.oz.

Bowl L
Rusty Brown

B5116213C
D23,5 H9,5 cm
D9 1/4 H3 3/4 inch
220 cl / 74 fl.oz.

Dish
Camogreen

B5116214A 
D32 H5,5 cm
D12 5/8 H2 1/8 inch

Dish
Indi Grey

B5116214B 
D32 H5,5 cm 
D12 5/8 H2 1/8 inch

Dish
Rusty Brown

B5116214C 
D32 H5,5 cm
D12 5/8 H2 1/8 inch

Bowl + Lid
Camogreen

B5116210A 
D13 H5 cm
D5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl + Lid
Indi Grey

B5116210B 
D13 H5 cm
D5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl + Lid
Rusty Brown

B5116210C
D13 H5 cm
D5 1/8 H2 inch
30 cl / 10 fl.oz.
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Product overview
Surface - Tableware

Ristretto Mug w/o Handle 
Camogreen

B5116216A
D6 H6 cm 
D2 3/8 H2 3/8 inch
9 cl / 3 fl.oz.

Ristretto Mug w/o Handle
Indi Grey

B5116216B
D6 H6 cm 
D2 3/8 H2 3/8 inch
9 cl / 3 fl.oz.

Mug w/o Handle 
Camogreen

B5116217A
D9 H8,5 cm 
D3 1/2 H3 3/8 inch
30 cl / 10 fl.oz.

Mug w/o Handle 
Indi Grey

B5116217B
D9 H8,5 cm 
D3 1/2 H3 3/8 inch
30 cl / 10 fl.oz.

Jug S 
Camogreen

B5116220A
D6,7 H7 cm 
D2 5/8 H2 3/4 inch
10 cl / 3 fl.oz.

Jug S 
Indi Grey

B5116220B
D6,7 H7 cm 
D2 5/8 H2 3/4 inch
10 cl / 3 fl.oz.

Jug M 
Camogreen

B5116221A
D7,5 H9 cm
D3 H3 1/2 inch
19 cl / 6 fl.oz.

Jug M
Indi Grey

B5116221B
D7,5 H9 cm
D3 H3 1/2 inch
19 cl / 6 fl.oz.

Espresso Cup 
with Under Plate 
Camogreen

B5116224A
D6,5 H5 - D13 H5 cm 
D5 1/8 H2 1/8 inch
10 cl / 3 fl.oz.

Espresso Cup 
with Under Plate 
Indi Grey

B5116224B
D6,5 H5 - D13 H5 cm  
D5 1/8 H2 1/8 inch
10 cl / 3 fl.oz.

Cafe Lungo Cup 
with Under Plate 
Camogreen

B5116222A
D8 H6 - D13 H6 cm 
D5 1/8 H2 3/8 inch
13 cl / 4 fl.oz.

Cafe Lungo Cup 
with Under Plate 
Indi Grey

B5116222B
D8 H6 - D13 H6 cm
D5 1/8 H2 3/8 inch
13 cl / 4 fl.oz.

Cappuccino Cup 
With Under Plate 
Camogreen

B5116223A
D9,5 H7 - D16,5 H7 cm 
D6 1/2 H2 3/4 inch
23 cl / 8 fl.oz.

Cappuccino Cup 
With Under Plate 
Indi Grey

B5116223B
D9,5 H7 - D16,5 H7 cm 
D6 1/2 H2 3/4 inch
23 cl / 8 fl.oz.

Mug 
Camogreen

B5118228A
D9 H8,5 cm
D3 1/2 H3 3/8 inch
30 cl / 10 fl.oz.

Mug 
Indi Grey

B5118228B
D9 H8,5 cm
D3 1/2 H3 3/8 inch
30 cl / 10 fl.oz.

Tapas Plate S 
Camogreen

B5116218A
W15 x L25 H1,5 cm
W9 7/8 x L5 7/8 H5/8 inch

Tapas Plate S 
Indi Grey

B5116218B
W15 x L25 H1,5 cm
W9 7/8 x L5 7/8 H5/8 inch

Tapas Plate L 
Camogreen

B5116219A
W17 x L35,5 H2 cm
W14 x L6 3/4 H3/4 inch

Tapas Plate L 
Indi Grey

B5116219B
W17 x L35,5 H2 cm 
W14 x L6 3/4 H3/4 inch

Olive Plate 
Camogreen

B5116225A
D9 H2 cm
D3 1/2 H3/4 inch

Olive Plate 
Indi Grey

B5116225B
D9 H2 cm
D3 1/2 H3/4 inch

Olive Plate 
Camogreen

B5116226A
D16 H2 cm
D6 1/4 H3/4 inch

Olive Plate 
Indi Grey

B5116226B
D16 H2 cm
D6 1/4 H3/4 inch

Sauce Bowl 
Camogreen

B5116215A
D11 H4,5 cm 
D4 3/8 H1 3/4 inch
20 cl / 7 fl. oz.

Sauce Bowl 
Indi Grey

B5116215B
D11 H4,5 cm 
D4 3/8 H1 3/4 inch
20 cl / 7 fl. oz.
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Surface - Glassware

"Glasses are used for drinking different kinds of beverages 
throughout the day, so I thought it was very important that you 
could have the choice to use them for whichever drink you 
desire, without compromising on style or class. Whether for 
wine or water, cocktails or sodas, juices or smoothies, coffee or 
tea… the glasses must be fit for all. In close cooperation with 
the Serax design team, these beautiful, recognisable, original 
and super strong glasses have sprung to life. The thickness 
of the glass ensures optimal heat/cold insulation and the 

subtle dilution near the edges makes for a pleasant feeling 
when your lips kiss the glass. I also wanted the glasses to be 
stylish, original and different in a pleasant way, so we decided 
to design them inside-out: the outer surface is perfectly 
smooth, and surprisingly enough, the profiling is on the inside.  
I wouldn't  want  them any other way!"



“Functionality  and  freedom  of  choice. 
These  were  the  two  key  elements  I  had  in  mind 

when  I  decided  to  launch  a  line  of  glasses  onto  the  market.”

— Sergio Herman
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Product overview
Surface - Glassware
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Espresso Glass

B0816782
D6 H6,5 cm
D2 3/8 H2 1/2 inch
10 cl / 3 fl.oz.

Tumbler Glass

B0816783
D9 H9 cm
D3 1/2 H3 1/2 inch
35 cl / 12 fl.oz.

Tumbler Glass Low

B0816784
D8,5 H6,7 cm
D3 3/8 H2 5/8 inch
25 cl / 8 fl.oz.

Tumbler Water Glass

B0816785
D7 H9,5 cm
D2 3/4 H3 3/4 inch
20 cl / 7 fl.oz.

Longdrink Glass

B0816786
D8,5 H14 cm
D3 3/8 H5 1/2 inch
45 cl / 15 fl.oz.

Red Wine Glass

B0816787
D8 H13,8 cm
D3 1/8 H5 1/2 inch
23 cl / 8 fl.oz.

White Wine Glass

B0816788
D7,5 H12 cm
D3 H4 3/4 inch
22 cl / 7 fl.oz.
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Surface - Cutlery & Knives

Cutlery - "The shape is based on the classic French 
restaurant cutlery I have worked with for 25 years in the 
‘Oud Sluis’, and which I have also chosen for ‘Pure C’ and 
‘The Jane’. Why change something that is near perfect? 
 I did not, and I am extremely proud of the resulting Surface 
Collection cutlery, because I am convinced that this cutlery 
collection provides the solution to the disadvantages of  
well-known restaurant silverware. The stone-washed finish gives 
the spoons, knives and forks that con-temporary look I wanted 
them to have, and makes them very well-suited for everyday use. 
All the ingredients for eating in style are there!"

Kitchen Knives & Steak Knives  -  "Love for craftsmanship, 
friendship and perfect cooperation. These were the three 

pillars that Tomer Botner, Serax and I established as a 
basis for the exclusive, handcrafted knives for the Surface 
Collection. A large all-round kitchen knife, an office knife 
for the more delicate work and a steak knife, with blades 
made of the strongest Swedish steel and handgrips from 
the same high-grade maple wood we use for the cutting 
boards. I wanted these knives to be suitable for both  
professional and amateur chefs, of consummate quality - yet 
still accessible to a wider audience. And I must say, thanks 
to the efforts of Serax and Tomer, this goal was more than 
accomplished! All you have to do is look at them to know that 
this series is beyond compare when it comes to appearance 
and identity.  And all you have to do is use them to know why this 
handcrafted  product  fills  my heart with pride and joy."
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Product overview
Surface - Cutlery & Knives
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Spoon
18/10

B0616454

Table Fork
18/10

B0616455

Table Knife

B0616456

Dessert Spoon
18/10

B0616457

Dessert Fork
18/10

B0616458

Dessert Knife

B0616459

Coffee Spoon
18/10

B0616460

Mokka Spoon
18/10

B0616461

Cake Fork
18/10

B0619464

Butter Knife 

B2816083

Steak Knife

B2816080

Chef's Knife

B2816081

Paring Knife

B2816082

Butter Knife Wood

B0221100
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Surface - Kitchen & Table Accessories

From cutting boards to table coasters, ice buckets and seafood 
stands, the dining experience is lifted to a higher level with 
these beautiful ‘tools of necessity’. Made of carefully chosen 
natural materials like Canadian maple wood, warm cork, 

woven water hyacinth, in colours matching the rest of the items 
in the Surface Collection. It is all in the details … The Surface 
kitchen and table accessories give your table a natural feel, a 
well-dressed look and a whole lot of personality!
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Product overview
Surface - Kitchen & Table Accessories
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Box Mokka Spoon

B7216951
L18,6 x W4,7 H5 cm
L7 3/8 x W1 7/8 H2 inch

Box Coffee Spoon

B7216952
L21,6 x W5,2 H5 cm
L8 1/2 x W2 H2 inch

Box Dessert Cutlery

B7216953
L23,2 x W6,2 H5 cm
L9 1/8 x W2 1/2 H2 inch

Box Big Cutlery

B7216954
L27,9 x W7,2 H5 cm
L11 x W2 7/8 H2 inch

Dune
Cutting Board M

B1816114
L38,89 x W17,72 H2,5 cm
L15 1/4 x W7 H1 inch

Dune
Cutting Board L

B1816115
L44,6 x W23,22 H2,5 cm
L17 5/8 x W9 1/8 H1 inch

Contour
Cutting Board S

B1816116
L30 x W25 H2,3 cm
L11 3/4 x W9 7/8 H7/8 inch

Contour
Cutting Board M

B1816117
L40 x W20 H2,3 cm
L15 3/4 x W7 7/8 H7/8 inch

Contour
Cutting Board XL

B1818001
L60 x W34 H4 cm
L23 5/8 x W13 3/8 H1 5/8 inch

Red Vinegar

B1017301
25 cl / 8 fl.oz.

White Vinegar 

B1017302
25 cl / 8 fl.oz.

Place Mat S 
Hyacinth 

B7216927
D20 H1,3 cm
D7 7/8 H1/2 inch

Place Mat M 
Hyacinth 

B7216928
D26 H1,3 cm
D10 1/4 H1/2 inch

Place Mat L 
Hyacinth 

B7216929
D32 H1,3 cm
D12 5/8 H1/2 inch

Place Mat XL 
Hyacinth 

B7216930
D40 H1,3 cm
D15 3/4 H1/2 inch

Place Mat S 
Hyacinth 
Black

B7217055
D20 H1,3 cm
D7 7/8 H1/2 inch

Place Mat M 
Hyacinth 
Black

B7217056
D26 H1,3 cm
D10 1/4 H1/2 inch

Place Mat L 
Hyacinth 
Black

B7217057
D32 H1,3 cm
D12 5/8 H1/2 inch

Place Mat XL 
Hyacinth 
Black

B7217058
D40 H1,3 cm
D15 3/4 H1/2 inch

Stand Seafood
Taupe

B7217048
D24 H15 cm
D9 1/2 H5 7/8 inch

Stand Seafood
Taupe

B7217049
D35 H22 cm
D13 3/4 H8 5/8 inch

Ice Bucket S
Cork

B3320001
D12,8 H12,5 cm
D5 H4 7/8 inch

Ice Bucket M
Cork

B3320002
D16,8 H14 cm
D6 5/8 H5 1/2 inch



57

Se
rg

io
 H

er
m

an
 - 

Su
rf

ac
e

Surface - Cookware

Good ‘tools’ are indispensable in every kitchen, whether this 
be at home or in a restaurant. That is why Sergio and Serax’ 
design team opted for cast iron pots with a strong glazing 
that can withstand the highest temperatures and retain the 
heat for a long time. Thus, the flavours can be fully absorbed. 
The glazing makes the pots, pans and dishes much easier to 
clean, and an innovative technique makes the cast iron suitable 
for all heat sources, from gas cooker to ceramic hob. Due to 
the clever design of the lids, the food moisturises itself with 
the condensation moisture, so that it can boil down without 
drying out. In turn, the grill pans are equipped with high edges 
that contain the splashing, and the saucepans with a slightly 

wider rim to make cooking and beating sauces much easier.  
The robust cast-iron pots and pans require a look that does 
justice to the material. The choice to let the material be ‘itself’ 
on the outside, rough and unpolished, creates a powerful 
contrast with the smoothly polished interior. The camo green 
version very closely matches with the plates from the Surface 
for Serax tableware collection, and the black version looks 
tough! The pots and pans are not only indispensable to your 
kitchen, they also steal the show at the table. Surface for 
Serax, for unsurpassed cooking pleasure and precious table 
moments.
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"In  addition,  the  cooking  pots  can  be  used  both  in  the  kitchen  
and  at  the  table,  where  they  are  ideal  for  sharing  food,  and  

completely  fit  in  with  the  current  sharing  philosophy."

— Sergio Herman
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Product overview
Surface - Cookware
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Pot XXS
Black

B8718113B
L16,6 x W12 H8,5 cm
L6 1/2 x W4 3/4 H3 3/8 inch
0,5 l / 17 fl.oz.

Pot XXS
Camogreen

B8718113G
L16,6 x W12 H8,5 cm
L6 1/2 x W4 3/4 H3 3/8 inch
0,5 l / 17 fl.oz.

Pot XS
Black

B8718100B
L 20,5 x W15 H10,5 cm
L8 1/8 x W5 7/8 H4 1/8 inch
1 l / 34 fl.oz.

Pot XS
Camogreen

B8718100G
L 20,5 x W15 H10,5 cm
L8 1/8 x W5 7/8 H4 1/8 inch
1 l / 34 fl.oz.

Pot S
Black

B8718101B
L26 x W20 H11 cm 
L10 1/4 x W7 7/8 H4 3/8 inch
2 l / 68 fl.oz.

Pot S
Camogreen

B8718101G
L26 x W20 H11 cm 
L10 1/4 x W7 7/8 H4 3/8 inch
2 l / 68 fl.oz.

Pot M
Black

B8718102B
L29 x W23 H12 cm
L11 3/8 x W9 H4 3/4 inch
3 l / 101 fl.oz.

Pot M
Camogreen

B8718102G
L29 x W23 H12 cm
L11 3/8 x W9 H4 3/4 inch
3 l / 101 fl.oz.

Pot L
Black

B8718103B
L33 x W26 H13 cm
L13 x W10 1/4 H5 1/8 inch
4,6 l / 156 fl.oz.

Pot L
Camogreen

B8718103G
L33 x W26 H13 cm
L13 x W10 1/4 H5 1/8 inch
4,6 l / 156 fl.oz.

Pot XL
Black

B8718104B
L35 x W29 H14 cm 
L13 3/4 x W11 3/8 H5 1/2 inch
5,5 l / 186 fl.oz.

Pot XL
Camogreen

B8718104G
L35 x W29 H14 cm 
L13 3/4 x W11 3/8 H5 1/2 inch
5,5 l / 186 fl.oz.

Casserole M 
Black

B8718105B
L29,4 x W23 H8,5 cm 
L11 5/8 x W9 H3 3/8 inch
1,7 l / 57 fl.oz.

Casserole M
Camogreen

B8718105G
L29,4 x W23 H8,5 cm 
L11 5/8 x W9 H3 3/8 inch
1,7 l / 57 fl.oz.

Casserole L
Black

B8718106B
L32 x W26 H9 cm
L12 5/8 x W10 1/4 H3 1/2 inch
2,6 l / 88 fl.oz.

Casserole L
Camogreen

B8718106G
L32 x W26 H9 cm
L12 5/8 x W10 1/4 H3 1/2 inch
2,6 l / 88 fl.oz.

Sauce Pan XS 
Black

B8718108B
L24 x W12 H6 cm
L9 1/2 x W4 3/4 H3 1/4 inch
0,5 l / 17 fl.oz.

Sauce Pan XS
Camogreen

B8718108G
L24 x W12 H6 cm
L9 1/2 x W4 3/4 H3 1/4 inch
0,5 l / 17 fl.oz. 

Sauce Pan S 
Black

B8718109B
L33,5 x W17 H8,2 cm 
L13 1/4 x W6 3/4 H3 1/4 inch
1,3 l / 44 fl.oz.

Sauce Pan S 
Camogreen

B8718109G
L33,5 x W17 H8,2 cm 
L13 1/4 x W6 3/4 H3 1/4 inch
1,3 l / 44 fl.oz.

Oven Dish M
Black

B8718110B
L33 x W15 H6 cm 
L13 x W5 7/8 H2 3/8 inch

Oven Dish M
Camogreen

B8718110G
L33 x W15 H6 cm 
L13 x W5 7/8 H2 3/8 inch

Oven Dish L 
Black

B8718111B
L38 x W20 H6 cm
L15 x W7 7/8 H2 3/8 inch

Oven Dish L
Camogreen

B8718111G
L38 x W20 H6 cm
L15 x W7 7/8 H2 3/8 inch

Oven Dish XL
Black

B8718112B
L37 x W28 H6 cm
L14 5/8 x W11 H2 3/8 inch

Oven Dish XL
Camogreen

B8718112G
L37 x W28 H6 cm
L14 5/8 x W11 H2 3/8 inch

Grillpan 
Black

B8718107B
L46 x W26 H4,2 cm
L18 1/8 x W10 1/4 H1 5/8 inch

Grillpan 
Camogreen

B8718107G
L46 x W26 H4,2 cm
L18 1/8 x W10 1/4 H1 5/8 inch



Product overview
Surface - Cookware
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Grill

B2718210
D19 H1,5 cm
D7 1/2 H0 5/8 inch

Grill

B2718211
D15 H1,5 cm
D5 7/8 H0 5/8 inch

Terracotta Pan S 

B2616100
D14 H4,2 cm
D1 5/8 H5 1/2 inch

Terracotta Pan M 

B2616101
D16 H5 cm
D2 H6 1/4 inch

Terracotta Pan L 

B2616102
D21 H4,5 cm
D8 1/4 H1 3/4 inch

Terracotta Pan XL 

B2616103
D21 H5,8 cm
D8 1/4 H2 1/4 inch

Lid For Terracotta Pan 

B2616104
D16 cm 
D6 1/4 inch
(for B2616101)

Lid For Terracotta Pan 

B2616105
D21 cm
D8 1/4 inch
(for B2616102 / B2616103)





INKU

It was the Japanese sense of sophistication and imperfect 
perfection that top chef Sergio Herman was able to infuse 
into the brand new Inku tableware. It’s tableware with clear 
references to shell shapes, blossoms and the abstract 
structures of nature. “With Inku tableware, we can not 
only decorate the plate nicely but complete tables with 

blossoms in ceramics,” says Herman, who will use the 
tableware in the brand new Le Pristine brasserie in Antwerp.  
“I don’t just view it as our task to inspire people from a 
culinary perspective, but I also want to create that with table 
decoration” To make that picture completely perfect, the 
collection is augmented by fine glassware.
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THE JAPANESE 
SENSE OF 
IMPERFECT
PERFECTION



Inku - Tableware
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Sergio wishes to make the delicate character of traditional 
Japanese products accessible to a wide audience. 
There is a clear reference to nature, with its abstract 
structures and the Japanese blossoms that are clearly 
recognisable within. "With the Inku tableware, we can not 
only decorate the plate nicely but complete tables with 
blossoms in ceramics," says Herman. "I don't just view it 
as our task to inspire people from a culinary perspective, 

but I also want to create that with table decoration."  
The exceptional thing about Inku plates is that no two are 
precisely the same. The result is that the layer of glaze creates 
small imperfections that fit completely into the Wabi-Sabi 
feeling that Sergio Herman intended with this project. The 
extensive collection of plates that varies from small side-plates 
to bowls to serving dishes will be available in three colours: 
shell white, matte black and grey-green. 





"With  the  Inku  tableware,  we  can   not  only 
decorate  the  plate  nicely  but  complete

 tables  with  blossoms  in  ceramics."

— Sergio Herman
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"Inku  is  the  signature  tableware  in  Sergio's  latest  project 
- Le Pristine - where  he  combines  the flavours  of  the  

region  of  Zeeland  with  Italian  culinary  flair."

— Sergio Herman
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“I  don't  just  view  it  as  our  task  to  inspire  peole  from  a  culinary 
perspective,  but  I  also  want  to  create  that  with  table  decoration."

— Sergio Herman
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Product overview
Inku - Tableware

Plate XS 
Green

B5120230G
L15 x W15 H1,7 cm
L5 7/8 x W5 7/8 H5/8 inch

Plate XS 
White

B5120230W
L15 x W15 H1,7 cm
L5 7/8 x W5 7/8 H5/8 inch

Plate S 
Green

B5120231G
L18 x W18 H1,7 cm
L7 1/8 x W7 1/8 H5/8 inch

Plate S 
White

B5120231W
L18 x W18 H1,7 cm
L7 1/8 x W7 1/8 H5/8 inch

Plate M 
White

B5120232W
L21 x W21 H1,7 cm
L8 1/4 x W8 1/4 H5/8 inch

Plate L 
White

B5120233W
L24 x W24 H1,7 cm
L9 1/2 x W9 1/2 H5/8 inch

Plate XL 
White

B5120234W
L27 x W27 H1,7 cm
L10 5/8 x W10 5/8 H5/8 inch

High Plate S
White

B5120243W
L19 x W19 H4 cm
L7 1/2 x W7 1/2 H1 5/8 inch

High Plate M
White

B5120244W
L23 x W23 H4,5 cm
L9 x W9 H1 3/4 inch

Plate Oval S 
Green

B5120235G
L25 x W17,5 H1,7 cm
L9 7/8 x W6 7/8 H5/8 inch

Plate Oval S 
White

B5120235W
L25 x W17,5 H1,7 cm
L9 7/8 x W6 7/8 H5/8 inch

Plate Oval L 
White

B5120236W
L30 x W21 H1,7 cm
L11 3/4 x W8 1/4 H5/8 inch

Plate Ribbed S 
Black

B5120237B
L8,9 x W8,9 H1,3 cm
L3 1/2 x W3 1/2 H1/2 inch

Plate Ribbed S 
White

B5120237W
L8,9 x W8,9 H1,3 cm
L3 1/2 x W3 1/2 H1/2 inch

Plate Ribbed M  
Black

B5120238B
L13,9 x W13,9 H1,3 cm
L5 1/2 x W5 1/2 H1/2 inch

Plate Ribbed M 
White

B5120238W
L13,9 x W13,9 H1,3 cm
L5 1/2 x W5 1/2 H1/2 inch

Bowl Ribbed S 
Green

B5120239G
L9 x W9 H3 cm
L3 1/2 x W3 1/2 H1 1/8 inch
10 cl / 3 fl.oz.

Bowl Ribbed S 
White

B5120239W
L9 x W9 H3 cm
L3 1/2 x W3 1/2 H1 1/8 inch
10 cl / 3 fl.oz.

Bowl Ribbed M
Green

B5120240G
L11 x W11 H4 cm
L4 3/8 x W4 3/8 H1 5/8 inch
15 cl / 5 fl.oz.

Bowl Ribbed M 
White

B5120240W
L11 x W11 H4 cm
L4 3/8 x W4 3/8 H1 5/8 inch
15 cl / 5 fl.oz.

Bowl Ribbed L 
Green

B5120241G
L13 x W13 H5 cm
L5 1/8 x W5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl Ribbed L 
White

B5120241W
L13 x W13 H5 cm
L5 1/8 x W5 1/8 H2 inch
30 cl / 10 fl.oz.

Bowl Ribbed XL 
Green

B5120242G
L15 x W15 H6 cm
L5 7/8 x W5 7/8 H2 3/8 inch
50 cl / 17 fl.oz.

Bowl Ribbed XL 
White

B5120242W
L15 x W15 H6 cm
L5 7/8 x W5 7/8 H2 3/8 inch
50 cl / 17 fl.oz.

Serving Bowl S
White

B5120245W
L27 x W27 H5 cm
L10 5/8 x W10 5/8 H2 inch

Serving Bowl M
Green

B5120246G
L32 x W32 H5 cm
L12 5/8 x W12 5/8 H2 inch

Serving Bowl M
White

B5120246W
L32 x W32 H5 cm
L12 5/8 x W12 5/8 H2 inch

Serving Bowl Oval
Green

B5120247G
L19 x W13 H3,7 cm
L7 1/2 x W5 1/8 H1 1/2 inch

Serving Bowl Oval
White

B5120247W
L19 x W13 H3,7 cm
L7 1/2 x W5 1/8 H1 1/2 inch

Serving Bowl Oval
Green

B5120248G
L22 x W15,4 H2,7 cm
L8 5/8 x W6 1/8 H1 1/8 inch

Serving Bowl Oval
White

B5120248W
L22 x W15,4 H2,7 cm
L8 5/8 x W6 1/8 H1 1/8 inch
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Product overview
Inku - Tableware

Espresso Cup
Green

B5120249G
10 cl / 3 fl.oz.

Coffee Cup
Green

B5120255G
15 cl / 5 fl.oz.

Cappuccino Cup
Green

B5120250G
20 cl / 7 fl.oz.

Saucer Espresso
Green

B5120256G
L12 x W12 H1,6 cm
L4 3/4 x W4 3/4 H5/8 inch 
(for B5120249G - 255G)

Saucer 
Green

B5120251G
L14 x W14 H1,4 cm
L5 1/2 x W5 1/2 H1/2 inch
(for B5120250G)

Espresso Cup
White

B5120249W
10 cl / 3 fl.oz.

Coffee Cup
White

B5120255W
15 cl / 5 fl.oz.

Cappuccino Cup
White

B5120250W
20 cl / 7 fl.oz.

Saucer Espresso
White

B5120256W
L12 x W12 H1,6 cm
L4 3/4 x W4 3/4 H5/8 inch 
(for B5120249W - 255W)

Saucer 
White

B5120251W
L14 x W14 H1,4 cm
L5 1/2 x W5 1/2 H1/2 inch
(for B5120250W)

Cake Stand S
Black

B5120252B
L15 x W15 H9 cm
L5 7/8 x W5 7/8 H3 1/2 inch

Cake Stand M
Black

B5120253B
L21 x W21 H8 cm
L8 1/4 x W8 1/4 H3 1/8 inch

Cake Stand L
Black

B5120254B
L24 x W24 H6,5 cm
L9 1/2 x W9 1/2 H2 1/2 inch

Cake Stand S
White

B5120252W
L15 x W15 H9 cm
L5 7/8 x W5 7/8 H3 1/2 inch

Cake Stand M
White

B5120253W
L21 x W21 H8 cm
L8 1/4 x W8 1/4 H3 1/8 inch

Cake Stand L
White

B5120254W
L24 x W24 H6,5 cm
L9 1/2 x W9 1/2 H2 1/2 inch



94

Product overview
Inku - Tableware
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Tea Pot
Black

B6820001
L15 x W15 H8 - D12,5 cm
L5 7/8 x W5 7/8 H3 1/8 - D4 7/8 inch
60 cl / 20 fl.oz.

Tea Pot
Black

B6820002
L17 x W17 H9 - D14,5 cm
L6 3/4 x W6 3/4 H3 1/2 - D5 3/4 inch
80 cl / 27 fl.oz.

Cup 
Black

B6820003
L6,7 x W6,7 H7,3 cm
L2 5/8 x W2 5/8 H2 7/8 inch
15 cl / 5 fl.oz.
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Inku - Glassware

In addition to the already available plate collection, there is 
a professional coffee and tea set and a line of fine glassware; 
from wine glasses through champagne glasses to water and 
cocktail glasses. A few of them are a special edition in ribbed 

glass, with tender folds as the ribs of a whale gradually fade to 
the edge of the glass. It may be clear: Inku exposes a sensitive, 
somewhat poetic side of Sergio that the outside world rarely 
gets to see.
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Product overview
Inku - Glassware

Tumbler S

B0820001
L8 x W8 H8 cm
L3 1/8 x W3 1/8 H3 1/8 inch
25 cl / 8 fl. oz.

Tumbler L

B0820002
L9 x W9 H9 cm
L3 1/2 x W3 1/2 H3 1/2 inch
30 cl / 10 fl. oz.

Longdrink

B0820003
L8 x W8 H16 cm
L3 1/8 x W3 1/8 H6 1/4 inch
45 cl / 15 fl. oz.

White Wine Glass

B0820004
L9,9 x W9,9 H16,5 cm
L3 7/8 x W3 7/8 H6 1/2 inch
50 cl / 17 fl. oz.

Red Wine Glass

B0820005
L10,7 x W10,7 H18 cm
L4 1/4 x W4 1/4 H7 1/8 inch
70 cl / 24 fl. oz.

Champagne Glass

B0820006
L7,6 x W7,6 H13,5 cm
L3 x W3 H5 3/8 inch
20 cl / 7 fl. oz.

Champagne Coupe

B0820007
L10,4 x W10,4 H9 cm
L4 1/8 x W4 1/8 H3 1/2 inch
15 cl /5 fl. oz.

Universal Glass

B0820008
L9 x W9 H3,5 cm
L3 1/2 x W3 1/2 H1 3/8 inch
10 cl / 3 fl. oz.
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