Pos| Q. DESCRIZIONE MODELLO DIMENSIONE MM
01 — DISPENSA
: 1 | 12 | SCAFFALE A & RIPWANI 1525 W IN ABI 304 SHA15 1525 800x 1830
2 | 2 | SCAIFALE A 4 RPIANI 1225 W IN ASI 304 SMA12 1225%_800x 1830
73 |25 | ARMADIO SPOGUATOI0.2 POSTLDMISORI 372N B00x 500« 1800
02 — DISPENSA GIORNALIERA
7 7 = = 3 = SCAFFALE A 4 RFANI 1625 W 1IN ASI 504 SHATD 1626%_600x 1830
N 6 6 6 5 CELLA 163183 —10-21'C UNTA' WONOBLDCCO CR16FOB4S 1830x_1830x 2230
@ @ N te - CELLA 163183 —2+8C UNITA' NONOBLOCCO CR16NOB4S 1760x 1760« 2180
GELLA 243123 —2+8'C UNTA' NONOBLOCCO CRZANOB1S 2860x_ 1360« 2180
@ 02 DISPENSA GIORNALIERA CARRELLO DI SERVAMANGLUA 2 RIPUNL 900 STRO0ZWH 996« 096x 978
85
pane vassoi 03 — PREPARAZIONE VERDURE
@ ] LAVAWANI SU_ARWADIO CON COMANDO A PEDALE HWSFS 500x__500x 850
85 5 4 4 T25F3E 565« 880« 1425
TViBioR 1800x_700x 1000
@ pane vassoi : E H M TREE 450x _450x__640
o . 0 TAVOLO SU GANBE CON ALZATNA 1000 MM 10100 1000x_700x 1000
— 7 e CUTTER—MIXER 6.5L-NIGRODENT~2 VEL-380V KS52V38 256x 415 470
@ @‘ 2.7 vl L @ a .ﬂm_ STERILIZZATORE_COLTELLI LAMPADA WV SKING 700 130x 615
%‘ ) 2 ) 2z AU - RHOBRETF 750x 810x 2050
%’ i = @ - 12 1 =, ¢ TR2002VS 760x_ 15x 1075
Tots10p 1600%_700x__ 1000
92 O3 PREPARAZIONE VERDURE e 7o a3 loos
93 9 9% % 16 ” 18 19 ) V200 1200x 700x 850
= = 20 Cm1725S
momenoe mene  ( eeamim—= | B ®@ g1 1\ oo s
R FIRNE = £ : 04 — PREPARAZIONE CARNI
b ~— = — x 27 s _ @ L 21 CARRELLO INPLABLE C/GUIDE X 17 GN2/1 CTR1725S 860x__ 737x 1695
b o > 2 TAVAMAN] SU_ARWADIO CON COMANDO A PEDALE HWSFS 800x__500x__850
2 angolo "pizza | 2 = = Z - | P GEPPO N LEGNO 50X70 CM G/SPESSORE 20 CW CPa103 B00x__700x___500
3 2 %‘ 24 TAV. LAVORAZIONE CARNE CON_ALZATINA 1200 TLC1210P 1200x_700x 1000
SALA PRANZO 5 04 PREPARAZIONE CARNI 05 CUCINA FREDDA - ] TAVOLO SU GANBE CON ALZATINA 1400 W To1410P 1400x_700x 1000
i 3 2 29 o 2 » w0 » ® 20 WOTORDUTTORE DA BANCO ATTACGO 32—400/3 WR324 370x _260x 410
83 tavoli da 4 posti per totali 332 posti a sedere oo ||| £ o e ST = o0 6 1T 1 PO 2410~ ST FHaRETE T T
il s K 7 _ 7 _”.Wm M ] m | . 2 "ARMADIO_SCONGELANENTO 180 LT 18 B30x__790x 1060
@ P. % T [l : 50 LAVATOI 1 VASCA GOCCIOLATOIO DX 1200 W 1612160KP 1200%_700x 1000
2| e 31 BILANCIA DIGIT.ALTA_PRECISIONE30KG/26R KPZ20333%0 316x 363 135
*x *Fx * T F ‘ ER [ TEeE i i = 'AFFETTATRICE VERT, S00WM TRASN.CINGHA| WSV308 850x 630 640
7 ) -
8 | O 1)
= |l ! 05 — CUCINA FREDDA
mnFu g % I | i —i—i 1 ——1 __ i P 4 .__ ﬂﬂ/ S i 35 SCAFFALE_COMPONIBILE_IN_ACCIIO SCACA0 O 400x 0
AAAV bicchiel e ﬁm cassa m ey V.. //__ = // 2\ 4 TAVOLO_SU_RUOTE 1600 WM TG1600WF 1600x_700x__900
L e a1 38 FRIGO 650 LT 1 PORTA —2+10— SWART RHOBRE1F 750« 810x 2050
V 96 — 88 h e “ h\< = 36 NLA716P 700x__700x 1000
MEEE . . . 22 ROSN2MZU 1236700« 950
17 ate ) :._ X 06 COTTURA o /ﬁ 38 TAVOLO SU GAMBE AD ANG.+2 ALZ. 750X750MM ToP 750x 750« 1000
=l 3 TAVOLO REFRIGERATO+ALZATINA 3 VANI ROSNOMSU 17186 700« 950
‘ " (L4 4 STERILIZATORE_COLTELLI LAMPADA WV SKING 700x _130x 615
g |[lze T WOTORIUTTORE DA BANGO ATTACCO 32—400/3 WiR324 370x_260x 410
\ g e 4 "AFFETTATRICE A GRAV.300WM TRASM.CINGHA| NSGI0B 820« 510x 450
—_— N & ) 8 4 BLANCIA DIGIT.ALTA PRECISIONE,S0KG/2GR KPZ203530 315x 363 135
ol g g e ° 06 — COTTURA
=N m ENTOLA EL_BASCULANTE 150 LT (W) 1300 BOTIS0EN 1300x 900x 700
) > BRASERA PRESSIONE EL__BASC.150LT()1600 UET1506H 1600x 900x 700
bl CAPPA_PARETE_INOX_304+FILTRH-LUCI360X150 STPF1536 3600x_1500x 500
e 5 A0S FORNO GOVl ELET. 10 GN 2/1 A W _ ACS102EANT 1208¢_1060x 1080
820l &8 icio\ A0S FORNO COMBI ELET_ 10 N 2/1 A W ADS102EAM 1208¢ 1060« 1080
—_— uffic 0] CAPPA PARETE_INOX S04+FITRFLUCIZB0X150 STPF1528 2800« 1500« 800
o ® "ABBATT/CONG. 70/70KG 10 GN2/1 LW AOFP102C 1250¢_1148x 1730
%0 FRIGOITRICE_ELETTRICA 2X14 LT FFE20AIA B00x_900x 900
o 51 ELEVENTO NEUTRO SU VANO_APERTO. 400X800 WIOA1A10 400x__900x 900
BIA ELEVENTO RUBINETTO_ACGUA.CENTRALE_ 100MN WXWI4A10 100« 900« 700
52 NDUZ AMPIA_SUPERF.2 ZONEVANO_APERTO 1L TCLET1ATAZ 800x__900x 900
= FRYTOP_EL.SCIOVANG AP. ANGAR. 1LATO GOE2TAIAM 700x__900x 900
=3 NDUZ. ANPWA_SUPE.4 ZONE VANO APERTO 1L ICLE2IATAZ 1000x_900x 900
3 ‘CUOGIPASTA ELETIRICO ON 1/1 40 LRI PCEI0ATA 500x__900x 900
= 56 ‘CAPPA_CENTRINOX SO4-+FILTRI+LUCI 380X300 STCF3038 3600x_3000x 500
70 67 T. ARN_CAL VENT.-tALZ+RF.+POR. SC. 1600 WTC1610P 1600x_700x 1000
58 TAVOLO ARM.+ALZ.-+RIP+PORTESCOR.,1200 W MTN1Z10P 1200¢_700x__1000
5 LAV, ARM 1 VASCA+GOCCIOLATOIO SX_1200MM MLA12165KF 1200¢_700x__1000
_ 71 ) FRIGO 650 LT 1 PORTA —2+10°— SWART RHOGRETF 750x_810x 2050
61 TAVOLD SU_RUDTE 1800 W TG1800WP 1800x_700x 000
07 LAV.PENTOLE 62 TAVOLO SU RUOTE 1600 MM TG1600WP 1600x _700x 900
T T T T T T T T iy 68 73 63 TAVOLO SU RUOTE 1200 WM TG1200WP 1200 700x 900
=3 "ARMADIO_STOV.(H=2000)+PORTE_SCORR.2000MM SASH20 2000x_700x__2000
1025.00 71 3 LAVAMANI SU_ARMADIO CON COMANDO A PEDALE HWSFD 500x  500x 850
3 TAV+ ALZ 3+3 CASSETT+2 P. SCORR. 2000 WTA2010F 2000x_700x__ 1000
? % & FRIGO EL1400LT.2 P.TENP—2+10 ECA-SWAR RATAREZFS 1500¢_810x 2050
& SCAFFALE_ COMPONBILE N ACCINO SCACAD Ox 400x 0
@//‘ 07 — LAV.PENTOLE
] ’ % TAVOLO SU_GANBE GON ALZATINA 2000 W Te2010p 2000x_700« 1000
Saletta Vip Saletta Vip .\ 70 TAVOLO_SU_GAMBE AD ANO.+2 ALZ. 750X750MM ToAP 760x 750« 1000
QUOTA + 64,00 — 7 LAVATOID_PENTOLE 2 VASCHE 810540 MM ViF1802p 1800«_700x 1000
DL 7 LAVAOGGETTI ELETIRICA 1550 WM WiBS0EM 1662x_900x 1770
_ _ _ _ _ _ _ _ _ _ _J]—. " 0B LAVAGGIO STOVIGLIE 7 CAPPA PARETE_INOX_SOA+FILTRI Z00XT20 CW EPF1220 2000« 1200400
' —
S N N S SN S S —— : : L ; ® 08 — LAVAGGIO STOVIGLIE
3 locale we 23 NPANTO_COMPATIO TRATTAVENTO RIFRT P50 800: 720« 900
, . 78 79 o 78 TAVOLO CERNTA D>S 2200 NM X 800 MM BHST2208R 2200x_ 800« 1851
oI e 75 VASCA CARRELLATA NOX_80L._GON_COPERGHIO TREO 480x_480x__640
SPOGLIATOIO 3 _ \&1 |0./1\/_|0a.®ﬂ_ — — — = — — — — 76 RULL. C/OUIDE_SCOR. E VASCA C/PAR.1100MM HSDB1158 1100x_820« 910
UOMINI 7 l 77 CURVA A 80 CARICO AZILAVAST, S.ORARIO HSTTOLO B60x _880x 914
L 78 LAV.CESTREL250 C/H. DX. 2 VELPRESS. WICS250ERB 224Bx_B8Ax__ 1771
B M.E 7 RULLIERA_FISSA_SWA RULLI LUNGH,1000MM HSRCTOLR 1600x_620x 910
80 CAPPA_PARETE INOX 304 120X120_CN—LAVAST. DK1212 1200x_1200x 400
) x/g \/__ 81 CARRELLO DI SERVZIO_PORTA CEST LS DRI Bi6x  Bitx 187
82 "ARMADIO_STOV.(H=2000)+PORTE_SCORR-Z000MM SASHZ0 2000x_700%__2000
g = ya QUOTA + 68,00 = TAVOLO SU GANBE CON ALZATNA 1200 MM To1210F 1200¢_700x 1000
A BEEN =) WNBUSTATRIGE_POSATE ELNA ¥ B60x _250x 150
3 LAVATOID 2 VASCHE_Z GOCCIOLATOL 2400Wd 1624280 2400x_700x 1000
7 7 09 — DISTRIBUZIONE FREE—FLOW
N N . . 3 ZLT088T 862« 750x 1900
— 86 ZLRW20C 2076x_83x 000
_>_ 86 ZLRW20C 2076x_835x 900
. 5 &7 ZLROW168 1666x_835x 1600
| 1 1 a7 ZLROW168 1668x__ 835x 1800
&8 ZLRP20C 2007« 83%x 900
3 8 HWSFS
01 DISPENSA %0 NLAT1EP 700 700100
— o1 PRTIB0CNSN 1600x_B0Ox 1280
= T4POLIS16 1250x_ 14708340
o3 ZL045E 940x_B40x 900
SPOGLIATOIO 3 u ZLNcosC “ H “
DONNE =3 ZTz8 1260x_830x 900
- 8 SAP C 260x_400x__820
o aTieH 1668 B3x 900
? o7 ZiTien 1668x_836x 900
5 5 5 5 5 5 5 | / / / %8 ZLNC128 1260x_836x 900
5 % ZLRW120 1260x_836x 900
_ _ _ _ _ _ _ - 100 ZTien 1868x_835x 000
101 GVRE1601 1600x_700x 600
N N 02 GROB130 B00x_730x__ 250
103 ELEVENTO NEUTRO TOP CHIUSO_FRONT. 400 MM GNAO 400x_730x__ 250
04 SCALDAPATATE TOP_ELETTRICO 400 W QOCEAOD 400x_ 730x 250
108 FRIGORICE_GAS 7 LT 400 M QFRGA8T 400x 730800
108 CAPPA_PARETE_INOX_SOA+ILTRI 200X110 CW 2000:_1100x 500
107 ELEW. CASSA A C° _FREE FLOW 2160x_1120x 900
08 | 12 | CARRELLO CON SUPPORT PER 20 GN-EN 171 035« 610« 1480
105 [ 83 | BLOCCO SELF 4 POST SEDUTA GIREVOLE 1200¢_800x 720
110 [500] VASSOI0 IN POLESTERE_RINFORZATO 5301 _370x 20
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