IL MORO 2

Via Salaino (angolo via Solari) - Milano
Tel. 02.48007652 - 02.460873
—— chiuso il martedi ——

Spaghetti al cartoccio (baked) - for 2............... € 24.00

Spaghetti with clams ................................. €12.00
Spaghetti with scampi ................................ €12.00
Spaghetti with prawns ............................... €12.00
Linguine with crabs -for 2........................... €40.00
Linguine with lobster ................................. € 20.00
Spaghetti with red lobster ........................... €12.00
Ipasg Ela%fggrll Isll}grﬁi)s&;;)orrrcllgln IElllshrooms) ...................... € 12.00
Black spaghetti ........ ... ... € 12.00
Spaghetti with courgettes and shrimps ........... € 12.00
Spaghetti with garlic, oil and chilli ................ € 9.00
h 11
(%ol?n%%eseggtl:hng? g}.}e&gabﬁ%?ggves) ......................... € 9.00
ghetti al
(%181% gaﬁlc {)agslll gr? sﬁ}:gsc if(’) tomatoes) .......... ... € 9.00
Spaghetti alla carbonara ............................. € 9.00
bucatiniallamatridlana . € 9.00
Chef's P
(creaem,%acoﬁglz}fgon) ......................................... € 9.00
Penne all'arrabbiata ............................... ... € 9.00
Penne with artichokes ............................. .. € 9.00
P 11 iat
(bzg:?nr,lgaliag%, g)?n%%gipiocgialame) ............................ € 9.00
Penne with porcini mushrooms ..................... € 9.00
Seafood penne ......................................... € 10.00

Chef's maccheroncini
(tomato, aubergine, onion, red chicory) ................ ... . ... ... € 9.00



Maccheroncini alla ciociara

(tomato, mozzarella, basil) ......... ... .. ... .. . . ... € 9.00
o Al pnclo Pancia € 9.00
Tagliatelle with porcini mushrooms ............... € 10.00
;Egi{i?gggcllgl ilushl}{){?rfs(,) shrimps, cream) ..................... € 12.00
Tagliatelle with ham and cream ............. € 10.00
Tagliatelle with salmon .................... € 10.00
Tagliatelle alla rossa

(red caviar, salmon, vodka, cream ....................iiii. € 10.00
Tagliatelle alla Genovese ................... € 10.00
gigii(ﬁi&ioaiggﬁgg 1ihrlmps CrEAM) ..\ vvtvieeenennnnn € 12.00
cagholinl with spidercrab € 12.00
(garg1ls(,)elalilrlc}z"r’llgl}l}pSteciflllalt})l).c.l’.1 1n ............................ € 12.00
Tagliolini with herbs ...................... € 12.00
Gnocchi with basil and tomato .............. € 10.00
Gnocchi all sorrentina € 10.00
Gnocchi with 4 cheeses ............................... € 10.00
Gnocchi with butter and sage ....................... € 10.00
Ravioli with butter and sage ........................ € 10.00
Ravioli with aclearsoup ............................. € 10.00
Ravioli stuffed with cream and ham ........... .. .. € 10.00
Tortellini as many as one wants .................... € 12.00
Risotto with seafood ............................... ... €12.00
Black risotto with cuttlefish ink .................. .. € 12.00
Risotto sforzesco(saffron, porcini mushrooms) .. € 9.00
Risotto with walnuts .................................. € 9.00
Risotto with asparagus tips.......................... € 9.00
Risotto with artichoke ................ fr b b .S.eéfoﬁls gozen

Mixed BUFFET .. ... ... ... .. ... ... ...........
Mixed cold cuts................ .. ... ...
Smoked salmon on toast ............. ... ... ...
Rocket leaves and shrimps...........................
Prawn cocktail ........ ... ... ...
Oysters ...
Mussels alla marinara ................................
Mussel and clam soup ................................
Smoked sword fish ......... ... .
Smoked salmon ......... ...
Parma ham ...... ... . ... ..
Capresesalad .........................................
Caprese salad with buffalo mozzarella ............
Ham and melon ........................................
Seafood salad .......... ...
Bruschetta ........ ... ...
Mediterranean bruschetta ...........................
Buffalo mozzarella............................ .. ...

EcYPTiIAN HORS D’OEUVRE:
Falafel

(deep fried balls made of ground vegetables ..................... ...
Babagannug

(AUDErZINE SAUCE) . . v oottt ittt

Tehina

(SESAIME SAUCE) . . v v v et et e e et e e et e

Ful

(AN SAUCE) . . ottt ettt e e et

Homos
(chickpea SAUCE) . ... ..t v i

Ghebna

(spicy Egyptian cheese) .. ......... .
Mixed Egyptian hors d'oeuvre.......................



Risotto with porcini mushrooms .................... € 9.00

Risotto al fumo(with smoked soft-cheese) ......... € 9.00
Risotto with sausage .................................. € 9.00
Pansotti with walnut sauce .......................... € 10.00
Egyptianrice ........................................... € 7.00
Egyptian rice with Egyptian vegetables........... €12.00
Egyptian rice with Egyptian vegetables and meat . € 18.00
CoUSCOUS .. ... € 6.00

Couscous with mixed vegetables, meat or fish .. € 18.00

MAIN COURSES FISH
Grilled seafood for 2

(prawns, scampi, cuttlefish, swordfish, angler-fish) .................. €48.00
Grilled prawns ... €18.00
Spicy Prawns ... ... .. €18.00
Curry Prawns ......................................... €18.00
Gamberoni alla romagnola

(grilled prawns with bread crumbs) ......... .. ... ... ... ... ... € 18.00
Baked scampi au gratin .............................. €18.00
Grilled scampi ............. ... €18.00
SPICY SCAMPL ... €18.00
Spicy lobster or lobster alla catalana

(with fresh vegetables) ......... .. ... .. .. .. . . . € 20.00
Grilled cuttlefish ....................................... €16.00
Mixed fish-fry ... ... €16.00
Grilled sole ............................................. €16.00
Battered sole ............. ... ... ... .. ... €17.00

Old-fashioned chops ...................... €18.00
Wiener schnitzel ......................... €17.00
Cutlets al portafoglio ...................... €17.00
Piedmontese Cutlets ...................... €17.00
Grilled veal ribs . ............. .. ... ........ €16.00
Vealribsaisassi .......................... €17.00
Grilled sirloin steak ....................... € 15.00
Sliced veal kidneys cooked in oil, garlic and parsley.€ 15.00
Grilled fillet steak . ....................... € 18.00
Steak Tartar ............ ... ... ... .. ... € 18.00
Fillet steak with green pepper .............. € 18.00
Steak Voronoff ........................... € 18.00
Gypsy fillet steak ......................... € 18.00
Fillet steak with herbs .................... € 18.00
Choiceescalope .......... ... ... ... ... € 14.00
Grilled calf's liver ............................. ... ... €14.00
Veneto calf's liver .................................... € 14.00
Apulian fresh sausage ................................ €14.00
Mixed grill for 2 ... ... .. ... ... €40.00
Grilled lamb cutlets ............................ ... €16.00
Lamb cutlets in breadcrumbs ................. ... €16.00
Aubergines/egg plant alla parmigiana ............ € 10.00
Mozzarella in carrozza (French toast) ............ € 10.00
Asparagus alla parmigiana ......................... € 10.00
Asparagus alla Bismark ....................... ... . € 10.00

Lamb shish kebab and kofta ........................ €16.00



Veal seguk ........ .. ... .. ... ... ... €15.00

The following Egyptian dishes by telephone order only
(as they take time to prepare): I Mhsci - Molokia - Pamia -

Couscous - Kofta with sauce - Decorated Rukak - Baked Fiter
Any other Egyptian dishes may be cooked on client's request

SIDE DISHES

Grilled vegetables .................................... € 6.00
Seasonal mixed salad .......................... ... ... € 5.00
French fries/chips .................................. ... € 5.00

Mixed vegetables with butter or with lemon/vinegar € 7.00
Mange tatsci

(egg,tuna,olives, frankfurter, mozzarella, lettuce) ................... € 10.00
Pinzimonio/vegetable dip

(peppers, celery, tomatoes, radish, cucumbers, fennel, lettuce) ........ € 9.00
Grilled porcini mushrooms........................... € 12.00
Porcini mushrooms in bread crumbs .............. € 12.00
Sliced porcini mushrooms ........................... € 12.00
Oven baked porcini mushrooms with potatoes . € 12.00
Grilled Trevisana(red Venetian chicory) .......... € 17.00

CHEESES

Grana ... € 6,00
Gorgonzol ... ... ... ... € 6,00
Talegglo ..................... .. € 6,00
SCAMOTZA ... € 9,00
Sardinian pecorino ................................... € 10,00

3 mixed cheeses ......... ... ... ... ... € 8,00

Baked seabass ... € 20.00

Grilled sea bass ... €17.00
Salted sea bass .......... ... ... ... €18.00
Grilled bream .................. ... ... €17.00
Ligurian bream ........................................ € 20.00
Bream with porcini mushrooms .................. .. € 20.00
Seafood soup -for 2 ... €40.00
Grilled swordfish ..................................... € 18.00
Curry swordfish ........................................ €18.00
Swordfish alla livornese

(tomato, olives, 0regano, CAPers) . .. .........ouueeeminneeennnnnnnn € 18.00
Swordfish with porcini mushrooms ................ €18.00
Grilled angler-fish ..................................... €16.00
Ligurian angler-fish

(stewed with potatoes and olives) ............. ... ... ... € 18.00
Angler-fish alla livornese ............................ € 18.00
Curry angler-fish ..................................... €18.00
Medley of swordfish slices - for 1 .................. €18.00
Paella with fish and chicken for 4 minimum

(cooked to order beforehand) ............. ... ... ... .. ... ... ..... S.Q.

SECONDI PIATTI DI CARNE

Raw meat slices alla Robespierre - for 2 ....... € 30.00
Raw meat slices with rocket leaves - for 2 ... .. € 32.00
Raw meat slices with porcini mushrooms - for 2 € 34.00

Carpaccio with parmesan cheese and rocket leaves
(or aspyou like) ... .. p .................................... V ..... € 15.00

Grilledchops . ...... ... ... . €18.00



Grilled Sardinian pecorino

Capri

(tomato, anchovies, capers, black olives, garlic cloves, mozzarella) .....

Romana

(tomato, anchovies, oregano, capers, black olives) ...................

Zucchine

(tomato, mozzarella, grilled courgettes) ..

Ortolana
(tomato, mozzarella, seasonal vegetables)

Melanzane

(tomato, mozzarella, grilled aubergine/egg plant) ...................

Spinaci

(tomato, mozzarella, spinach) ..........

Chiara

(tomato, mozzarella, mushrooms, asparagus) .......................

Cipolla

(tomato, mozzarella, fresh onion) ........

Rucola

(tomato, mozzarella, rocket leaves) ......

Sceriffo

(panna, pesto, mozzarella) .............

Trevisana

(tomato, mozzarella, red chicory) ........

Pepe Verde

(tomato, mozzarella, green pepper) .. ....

Pepe Rosa

(Parma ham, pepper, mozzarella) .......

Ricotta

(tomato, mozzarella, ricotta cheese) .....

Fumo
(tomato, smoked soft cheese, mozzarella)

8.50
8.00
7.00
8.50
7.00
7.00
8.50
7.50
7.00
8.00
8.00
8.50
8.50
7.50
7.50

PilZzZE



L
N
N
1l

4 Formaggi

(Parmesan cheese, mozzarella, taleggio, gorgonzola, tomato) .........

Marina

(cream, taleggio, gorgonzola, mozzarella, parmesan) ...

Gorgonzola

(tomato, mozzarella, gorgonzola) ...................

Noci

(tomato, mozzarella, walnuts) ......................

Profumo di mare

(tomato, mozzarella, squid, shrimps) ................

Frutti di mare
(tomato, mussels, garlic, parsley, clams, squid, shrimps)

Curry

(shrimps, tomato, mozzarella, curry) .................

Bavarese

(tomato, mozzarella, Frankfurters, mustard) ..........

Prosciutto

(tomato, mozzarella, ham) .........................

4 Stagioni

(mozzarella, tomato, mushrooms, ham, artichokes, black olives) .......

Prosciutto-Funghi

(tomato, mozzarella, ham, mushrooms) ..............

Funghi Porcini

(tomato, mozzarella, porcini mushrooms) ............

Tonno

(tomato, mozzarella, tuna) ........................

Primavera
(mozzarella, tomato, Tyrol smoked ham, fresh tomatoes)

Omar
(onion, fresh sausage, rocket leaves, mozzarella, tomato)

8.50
8.00
8.00
8.50
9.50
9.50
9.00
8.00
7.00
8.00
8.00
9.00
8.00
8.00
8.50

n
N
N
L

I1 Moro

(mozzarella, ham, asparagus, egg, tomatoes . . ......................

Egiziana

(falafel, rocket leaves, fresh tomatoes, tahini, olive oil) ...............

Ziada

(mozzarella, tomato, mushrooms, artichokes, ham, egg, oregano) ......

Rucola-Crudo

(tomato, mozzarella, rocket leaves, Parma ham) ....................

Tonno-Cipolla

(tomato, mozzarella, tuna, onion) ......
Crudo

(tomato, mozzarella, Parma ham) ......
Bismark con uovo

(tomato, mozzarella, egg, ham) ........

Biancaneve

(mozzarella, cream) .. ................

Marisa

(tomato, anchovies, garlic, oregano) . . ...

Marinara
(tomato, oregano, garlic cloves) ........

Capricciosa

(tomato, mozzarella, artichokes, mushrooms, black olives, peppers) . ...

Diavola
(mozzarella, spicy sausage, chilli, tomato)

Caviale

(cream, caviar, mozzarella) ...........

Salmone

(mozzarella, salmon, cream) ...........

Margherita
(mozzarella, tomato) .................
Napoli

(tomato, mozzarella, anchovies, oregano)

8.50
8.00
8.50
8.50
8.50
8.00
8.00
8.00
8.00
6.50
8.50
8.00
8.00
8.00
6.50
7.50



|
Amid Calzone Karnak
(tomato, mozzarella, shrimps, rocket leaves) ....................... € 9.00 D (fava beans, vegetables, tahini, oil, Egyptian falafel, chilli) ........... € 9.00
Faiza FRUIT
(tomato, mozzarella, Parma ham, rocket leaves + gorgonzola) ........ € 8.50 N F h Fruit S lad £ 5.00
Sciarpa resh Fruit Salad .............................. ... .. .
(tomato, mozzarella, fresh sausage, aubergines/eggplant, pepperoni) .. £ 8.50 J Fresh strawberries ............ .. ... ... ... ... € 5.00
Bufala < Fresh Pineapples ..................................... € 5.00
(tomato, buffalo mozzarella) ............... ... ... ... ... € 9.00 Berries(in season) ..................................... € 5.00
Granseola _ U Melons, Water melons, Figs(in season) ........... € 5.00
(tomato, mozzarella, spidercrab) ............. ... .. ... ... . ....... € 8.50 Add d ;! i € 9 00
Riccio ed 1ce-cream Or liqueur ......................... .
(tomato, mozzarella, sea urchin) ............... ... ... ... ......... € 8.50 6 CAKES
Abdu = Baked Milanese with Gran Marnier .............. € 6.00
(tomato, mozzarella, bacon) ........... ... . ... ... 8.00 K . K
Aziz With berries, chocolate salami,
(gorgonzola, onions, tomato, mozzarella) .......................... € 8.00 ’< white trufﬂes, tiramisﬁ, lemon cake,
(tHorika)t? mozzarella, smoked caciotta, parma ham) € 8.50 F almond or black forest SOU.fﬂé, meringue’
N azh’ a ’ T profiterole, vanilla slice (Napoleon), house cake .. € 6.00

— .
(tomato, mozzarella, smoked caciotta, Tyrol soked ham) ............. € 8.50 Added chocolate or hqueur ~~~~~~~~~~~~~~~~~~~~~~~~~~ € 1.00
Nuova > Egyptian pudding ..................................... € 5.00
(tomato, mozzarella, smoked caciotta, mild salame) ................. € 8.50 D Mixed Egyptian sweets ... ... € 5.00
Tamer
(tomato, mozzarella,, gorgonzola, rocket leaves, salted beef) .......... € 8.50 ICE-CREAMS AND CHILLED DESSERTS
Haisam Z Mixed ice-cream (3 types
(tomato, mozzarella, mild salame, frankfurter) ..................... € 8.50 (custard, cream, chocolate(, strazv errg, lemon) ..................... € 5.00
Hala LIJ Black or white truffle ................................ € 5.00
(tomato, moz.za.rella, shrimps, cream, red chicory) .................. € 8.50 Chilled desserts
Italo-Egiziana N
(tomato, mozzarella, fresh tomatoes, falafel, rocket leaves, tahini, olive oil) ES 8.50
Marocchina N
(tomato, mozzarella, sardines, rocket leaves) ....................... € 8.00 —

BEVANDE



> -
Z
- (made With iCe-Cream) ... ........................iiiiiiiiii.. € 5.00 m NOVELTY PIZZAS
> Cream caramel ... € 5.00 L KWL oo € 8.00
Panna cotta ... € 5.00 m Pineapple ... € 8.00
Added liqueur, coffee or chocolate ................. € 2.00 Chocolate .................. ... ... € 8.00
LINUEURS AND COFFEE W ownee € 8.00
Italian liqueurs ... <€ 4.00 LIJ Fruit Salad ............................................. € 8.00
Foreign liqueurs ... € 4.00 Sole
Coffee ... ... € 1.50 D (pomodoro, mozzarella, pineapple) . .......................o. € 8.00
Decaffeinated - Egyptian - Moroccan - Roasted barley . € 2.00 Margherita with soya flour € .00
Caffé corretto(with liquor) ......................... € 2.50 ﬁz;d"h"erl"taavji U :
CappuCCino """""""""""""""""""""""""" <€ 3.00 q (pomodg(.)ro, mozzarella) ........ ... .. € 8.00
Tea .o € 3.00 Margherita with chickpea flour base
(pomodoro, mozzarella) . ........... ... . € 8.00
< Margherita with Kamut flour £ 5.00
SOFT DRINKS (pomodoro, mozzarella) ............ ... ... .
Mineral water % litre ................................ € 2.00 II: EACH ADDITIONAL REQUEST ............ € 2.00
Mineral water 1 litre ................................. € 3.00 CALZONI
Small beer (% PINt) ............cooovviveeeeieee.. € 3.00 - Calzone Normale £ 200
Medium beer (1 pint) ................cc.occooeveiin) € 4.00 v et '
Alcohol-free beer (bOttled) ~~~~~~~~~~~~~~~~~~~~~~~~~~~~ € 4.00 (pomodoro, mozzarella, mushrooms, artichokes, ham) ............... € 8.50
Red beer (bitter) or any other particular type (bottled) € 4.00 h Calzone di Pateu € 850
(pomodoro, mozzarella, olive paste) ........... ... ... . ... . ... .
Calzone 4 Formaggi
(pomodoro, mozzarella) ......... ... .. ... € 8.50

CANNED SOFT DRINKS
Calzone Babagannug

Coca Cola, Sprite, Chino, Tonic Water (Egyptian vegetables) ... .............eeeeee € 8.50
Orangeade, Bitter orangeade, Peach tea,
Lemon tea, Coca Cola Light, Coca Cola Zero ..€ 3.00

WINES





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


