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Yellow Highlight = Product Recommended by Knife Merchant, LLC Magenta Highlight = Cooks Illustrated Recommended

www.knifemerchant.com

Glestain knives are without question the most 
beautiful design I have seen in modern Japanese 
cutlery. Glestain is instantly recognized by their 
rectangular scallops running down the right side 
of the knife.  The true beauty of Glestain’s design 
is found in its performance. The scallops keep the 
food you from sticking to the blade, which greatly 
enhances speed. The blade is a high temper 
stainless (HRC58/59).

Item #
GLS010WSK
GLS014TK
GLS415TK
GLS018TUK
GLS021TSK
GLS025TSK
GLS817TK
GLS522TK
GLS533TK
GLS721TK
GLS724TK
GLS727TK
GLS730TK
GLS724TSK
GLS727TSK
GLS331GU
GLS331TAKL
GLSFK123

List
108.90
170.00
276.00
210.00
177.80
238.90
210.00
275.00
588.89
240.00
290.00
340.00
410.00
245.00
300.00
210.00
312.00
145.00

GLS724TSK

GLS727TK

GLS724TK

GLS331GU
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GLS018TUK

GLS014TK

GLS817TK

GLS014TK

GLS415TK GLS331TAKL

GLS727TSK

GLS77242 TSK

GLSFK123TK

GLS7SS 27TK

GLGLGLG S7S 24TK

GLS522TK

Description
4” Petty  (Utility)
7¼” Santoku 
7¼” Santoku Granton Edge
7” Usuba (Vegetable)
6” Deba (Heavy fi sh knife)
8” Deba (Heavy fi sh knife)
10” Yanagiba, Sushi Osaka
10” Takobiki, Sushi Tokyo
 8” Chinese Knife

Item #
MDN-1009
MDN-1001
MDN-1001K
MDN-1002
MDN-1004
MDN-1005
MDN-1010
MDN-1006 
MDN-1011 

List
45.00
65.00
75.00
65.00
80.00
95.00
85.00
85.00
75.00

Price
34.75
54.75
59.75
54.75
64.75
79.75
69.75
69.75
69.75

This popular priced line is one of the best values in this catalog.  They are 
made for Messermeister in Seki City Japan.  Full tang three rivet construc-
tion, AUS8 stainless steel, Rockwell hardness of 56-57.
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MDN-1010

MDN-1006

Asian Precision

GLS331GU

GLS727TSK

GLS010WSK

GLS021TSK

GLS533TKPrice
75.75
86.00

136.00
144.50
123.65
166.25
124.95
234.95
375.00
157.00
198.00
230.00
285.00
178.00
216.50
149.95
216.50
119.95

Description
4” Paring Knife 100mm
5½” Utility/Petty 140mm
5¾” Honesuki (Boning) 150mm
6¾” Offset Utility 170mm
8¼” Sole Knife 210mm
9¾” Sole Knife 250mm
6¾” Santoku Vegetable 170mm
8½” Butchers Cimitar 220mm
13” Beef Slicer 330mm
8¼” Gyutou (Chef’s) 210mm
9½” Gyutou (Chef’s) 240mm
10¾” Gyutou (Chef’s) 270mm
11¾” Gyutou (Chef’s) 300mm
9½” Sujihiki Slicer 240mm
10¾” Sujihiki Slicer 272mm
12” Beef Slicer 331mm
12’’ Salmon Slicer 310 mm
6” Carving Fork (11” w/handle)


