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Food culture makes progress according as
people's desire to try inexperienced taste
grows. Ambitious chefs pursue every
attempt to seek unconventional taste and
flavor crossing the national borders,
breaking down the cultural fences. "Le
Progres" is a series of original and
innovative tableware all of which are
progressively designed taking in the
upcoming trends in the food industry and
the restaurant business. Each of the
series stimulatingly inspires professional
chefs to further develop unorthodox
cuisine or to create new dishes which are

beyond our imagination.
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