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ERGONOMICS POWER DESIGN
| Induction technology from MENU SYSTEM offers many
) ) impressive benefits and has never looked so good. SINA
Standalone Induction Appliance manages to combine functionality, quality, energy efficiency

I —— and a high power density with a unique visual design.
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For sensational cooking that captures
all the senses, SINA provides the

perfect foundation.

Optimum power distribution for

™ cooking with one pan

The compact hob - with This small induction hob is
small dimensions but specifically designed for
plenty of power that looks cooking with one pan and is
fantastic. a true delight to behold.

It delivers high power in
seconds and, as you would
expect, distributes it in the
optimum fashion, whether
you're flash frying or cooking
large quantities.

SINA ONE - INDUCTION APPLIANCE WITH 1 HOB

SLIDECONTROL patented control technology
Automatic pan type recognition

Integrated cookware protection system
Information display

LED status indicator

Extra-strong ceramic glass (6 mm)
Height-adjustable feet



Double the power - packed into a
small space. This compact prep
kitchen appliance offers two hobs
that can be controlled indepen-
dently.

SINA

Twice the power with two
hobs - elegance, energy
efficiency and functionality
come together in perfect
harmony.

Induction technology from
MENU SYSTEM offers many
benefits: it is highly effec-
tive, hygienic, ergonomic
and reliable, and features
continuously variable con-
trol and top-quality work-
manship. With SINA Twin
these benefits are all con-
tained within a stunning
visual design.

SINA TWIN - INDUCTION APPLIANCE WITH 2 HOBS

SLIDECONTROL patented control technology

Automatic pan type recognition

Integrated cookware protection system

Information display

LED status indicator

Extra-strong ceramic glass (6 mm)

Height-adjustable feet



SINA

The beautifully shaped
induction wok - attractive
and effective to bring out

This powerful and versatile
wok enables lightning-quick
cooking and maximum

the best in your Asian productivity, making it ideal
for Asian and contemporary

European cuisine. The

cuisine.

quick-response control

system is extremely precise
and allows you to pour your
creativity straight into the g
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SINA WOK - INDUCTION WOK SINA WOK PAN

Lightweight and efficient wok pan With handle

Optimum system protection thanks to wok ring Art. no. 200587
Information display Size 2 360 mm
LED status indicator Volume 6 litres
Extra-strong ceramic wok shell (6 mm) Weight 1.2 kg

Height-adjustable feet

The wok ring and the lightweight
wok pan made from special
stainless steel ensure optimum
power consumption.



MAXIMUM EFFECT,
COMPACT DIMENSIONS

one

TWIN

WOK

Technical specifications

Technical specifications

Technical specifications

The compact hob - with
small dimensions but
plenty of power that looks
fantastic.

Twice the power with two
hobs - elegance, energy
efficiency and functionality
come together in perfect
harmony.

The beautifully shaped
induction wok - attractive
and effective to bring out
the best in your Asian
cuisine.



As a market leader and pioneer in the field of induction technology, MENU SYSTEM stands for years of experience,
guaranteed quality, a strong sense of innovation plus reliability without compromise, all «Made in Switzerland».

SINA consistently impresses:

You won't find anything like the induction technology
developed and patented by MENU SYSTEM anywhere
else in the world:

Maximum power density

SLIDECONTROL - for smooth control
Award-winning control technology

Cooking power can be controlled by sliding pans
Automatic pan type recognition

Integrated cookware protection system

For successful visible cooking that impresses the clientele,

you need more than just culinary expertise. You have to have
a passion for the product, be able to communicate effectively
with your clientele and convey emotions, and have credibility.

SINA is the perfect choice for effective visible cooking. SINA
One, SINA Twin and SINA Wok are the only appliances in
their class that feature an aesthetically designed back. They
are elegant from every angle - and especially from the
perspective of your guests — which makes them the ideal

choice when cooking for an audience.

THE FINE ART OF COOKING

www.menusystem.ch/sina

SINA - Quality at its best.
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