COMUN

cascaval,50gr(al-lapte);

Ceai,300ml; Gem 40g(2buc);

paine cu sare 80g; unt
2buc(20g)al.lapte);

MENIUL

ceai hidratare
300ml;

ZILEl 01.12.2025

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-

gluten); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; carnati 50g;
Ghiveci de legume 300g; Paine cu
sare 100g(al- gluten);

Copii 3-16 ani

cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten); supa cu

fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300m!;

branza cu smantana
1cut(al.lapte)180g; carnati 50g;
Ghiveci de legume 300g; Paine cu
sare 100g(al- gluten);

Cardiac

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine fara sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-

gluten); paste albe,300gr(al-gluten);

Rasol pulpe pui 180g(125gpp); supa
cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare de
cartofi regim 300g; Paine fara sare
100g(al-gluten); Rasol pulpe
pui220gr(155gpp);

Colita

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte);
Ceai,300ml; paine fara sare
80g;

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); paste albe,300gr(al-
gluten); Rasol pulpe pui 180g(125gpp);
supa alba de legume 300ml(al.glut.);

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); Paine
fara sare 100g(al-gluten); Rasol
pulpe pui cu pilaf
2209(155gpp),300g;

Diabet colita

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine fara

sare60g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara sare 80g;
paste 100g; Rasol pulpe pui
180g(125gpp); supa alba de legume
300mi(al.glut.);

cascaval
100g(al-lapte);

paine fara sare60g; pilaf 200g; Rasol
pulpe pui220gr(155gpp); sunca
100g;

Diabet Hepatic

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 80g; Rasol
pulpe pui 180g(125gpp); Spanac cu
$0s,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); cartofi
natur 200g; paine cu sare 60g; Rasol
pulpe pui220gr(155gpp);

Diabet Card

branza vaci 150gr(al.lapte);
Ceai fara zahar,300ml; paine
fara sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

mere,200gr; paine fara sare 80g;
Rasol pulpe pui 180g(125gpp); supa
de legume,300mi(al.telina); Tocanita
de ceapa 300g(al-gluten);

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine fara sare60g; Rasol
pulpe pui220gr(155gpp);

Diabet

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al]
lapte);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g; supa
de legume,300ml(al.telina); Tocanita

de ceapa 300g(al-gluten);

carnati cabanos
85g(2buc);

branza cu smantana
1cut(al.lapte)180g; ghiveci legume
200g; paine cu sare 60g; Rasol pulpe
pui220gr(155gpp);

GJstric

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; paine fara sare
80g; unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); paste albe,300gr(al-
gluten); Rasol pulpe pui 180g(125gpp);
supa alba de legume 300ml(al.glut.);

Ceai fara
zahar,300ml;

aripioare pui rasol 2buc(240g);
branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; Paine fara sare 100g(al-
gluten);

Hepatic

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g;

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-

gluten); paste albe,300gr(al-gluten);

Rasol pulpe pui 180g(125gpp); supa
cu fidea(al.glut. telina)300ml;

Ceaifara
zahar,300ml;

aripioare pui rasol 2buc(240g);
laurt,140gr(al-lapte); Mancare de
cartofi regim 300g; Napolitane
35gr(al-gluten,soia,Ipt,alune); Paine
cu sare 100g(al- gluten);

HIPERCALORIC

cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

branza topita
2
cub(al.lapte);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten); supa cu

fidea(al.glut.,telina)300ml;

cascaval
100g(al-lapte);

aripioare pui rasol 2buc(240g);
branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; Paine cu sare 100g(al-
gluten);

Hipocaloric

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; paine
fara sare 40g; sunca 100g;

laurt,140gr(al
lapte);

mere,200gr; paine fara sare60g; Rasol
pulpe pui 180g(125gpp); Spanac cu
$0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

aripioare pui rasol 2buc(240g); cartofi
natur 200g; paine fara sare 40g;

Renal

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine fara sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare 100g(al-
gluten); paste albe,300gr(al-gluten);
supa cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare de
cartofi regim 300g; Paine fara sare
100g(al-gluten);

Speciali

cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten); Rasol pulpe pui 180g(125gpp);
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

aripioare pui rasol 2buc(240g);
branza cu smantana
1cut(al.lapte)180g; mancare de
cartofi 300g; Paine cu sare 100g(al-
gluten);




MENIUL Z

ILEI 02.12.2025

Gris cu lapte; Napolitane ; iscuiti : i
bartl . ciorba cu zdrente ou I v el it
COMUN gluten,soia,Ipt,alune); ceai hidratare SOQmI(aIAtelma,ou,glut.); Friptura pl_;lpe Ceai fara 200 e y
i JIpt, ; . ; ) . 9(140gpp); mancare de fasole verde
paine cu sare 40g; sunca 300mi; pui 180g(125gpp); mere, 200gr; paine zahar,300ml; 300g(al-gluten); Paine cu sare 100g(al-
500" ! cu sare 200 g(al-gluten); Pilaf 300g; ! . e
9; gluten);
Gris cu lapte; itan . iscuiti ) i
| e sooma oz os | i rorren uten s o
Copii 3-16 ani gluten,soia,Ipt,alune); ceal hi rgtare o - (2l te ma,ou,g ut); nptur? pulpe Gl fara .| 200g(140gpp); mancare de fasole verde
paine cu sare 40g; sunca SRaml; pui 180g(125gpp); mere, 200gr, paine [zahar,300m; 300g(al-gluten); Paine cu sare 100g(al-
50q- ! Cu sare 200 g(al-gluten); Pilaf 300g; ! }
g, gluten);
IS&? :lg%(jﬁ:ﬁ)e Ssrsrg: . mere,2009_r; Paine fara sare ZOOg(a.l- biscuiti 70gr(alergen gluten); laurt,140gr(al-
Cardiac gluien soia, lpt,alune): ceai hidratare | gluten); Pilaf 300g; Rasol pulpe pui Ceai fara lapte); mancare de fasole verde regim
paine fe;ra sére'40g' u;1t 300ml; 180g(125gpp); Supa cu zdrente zahar,300ml; 300g(al.glt.); Paine fara sare 100g(al-
2buc(2og)al.lapte)’; ou,300ml(al.glt,ou,tel); gluten); rasol pulpe sup pui200g(140gpp);
Branza vaci 100 g(al- mar copt200gr; Paine fara sare 200g(al biscuiti 70gr(alergen gluten); branza topita
Colita lapte); cascaval 100g(al- | ceai hidratare gluten); Pilaf 300g; Rasol pulpe pui Ceai fara 2 cub(al.lapte); Paine fara sare 100g(al-
lapte); Ceai,300ml; paine 300ml; 1809(125gpp); Supa alba cu zdrente |zahar,300ml; gluten); paste albe,300gr(al-gluten); rasol
fara sare 80g; ou ,300mi(al.glt,ou); pulpe sup pui200g(140gpp);
BrT:;tae)\{a&;iogrg;al Branza vaci ?of)r:"f:gi ss;g: :’iria;%;ig%’g?r;f cascaval branza topita 2 cub(al.lapte); mar
Diabet colita Jh— 100 g(al-lapte); d ' |100g(al-lapte);| copt200gr; paine fara sare60g; paste 100g;
zahar,300ml; paine fara Supa alba cu zdrente ou rasol pulpe sup pui200g(140gpp);
sare60g; sunca 100g; ,300mi(al.glt,ou); !
Branza vaci 100 g(al-
lapte); cascaval 100g(al- mere,200gr; paine fara sare60g; pilaf branza topita 2 cub(al.lapte); laurt,140gr(al-
Diabet Hepatic lapte); Ceai fara laurt, 140gr(al- | 200g; Rasol pulpe pui 180g(125gpp); |laurt,140gr(al- lapte); paine fara sare60g; rasol pulpe sup
zahar,300ml; paine fara lapte); Supa cu zdrente lapte); pui200g(140gpp); Sote de fasole
sare60g; unt ou,300ml(al.glt,ou,tel); verde,200gr;
2buc(20g)al.lapte);
1509r(:|rfanpth)Ya(;:;ai fara mere,200gr; paine fara sare60g; pilaf Branza va_lci 100 g(al-lapte); laurt,140gr(al-
Diabet Card zahar 360ml' p’>aine fara laurt,140gr(al- | 200g; Rasol pulpe pui 180g(125gpp); laurt, 140gr(al-| lapte); paine fara sare60g; rasol pulpe sup
;areso'g‘ unt lapte); Supa alba cu zdrente ou lapte); pui200g(140gpp); Sote de fasole
2buc(209)aljlapte); ,300ml(al.glt,ou); verde,200gr;
Eranza Yag' 190 g(ak- ciorba cu zdrente ou branza topita 2 cub(al.lapte); laurt,140gr(al-
Diabet zar::rp?(;’om?a;;;?r:: i laurt, 140gr(al- | 300mi(al.telina,ou,glut.); Friptura pglpe laurt,140gr(al-| lapte); paine cu sare 60g; rasol pulpe sup
sare éOQ' su;1ca 100g: lapte); pui 180g(125gpp); mgre,ZOOgr; paine lapte); pui200g(140gpp); Sote de fasole
ant 2buc(éOg)aI.lapte);’ cu sare 60g; pilaf 200g; verde,200gr;
ézziivaggg;\g;;ﬁfzé mar copt200gr; Paine fara sare 200g(al biscuiti 70gr(alergen gluten); branza topita
Gastric 359r’(al- ceai hidratare | gluten); Pilaf 300g; Rasol pulpe pui Ceai fara 2 cub(al.lapte); Paine fara sare 100g(al-
gluten,soia,Ipt alune): 300ml; 180g(125gpp); Supa alba cu zdrente |zahar,300ml; gluten); paste albe|'3009r(al-gluten); rasol
paine ’fara éaré 40g; ! ou ,300mi(al.glt,ou); pulpe sup pui200g(140gpp);
Gc::(;ivz,iggﬁal-lalﬁte) ! mere,200gr; Paine fara sare 200g(al- biscuiti 70gr(alergen gluten); branza topita
. ple; Napoliane ceai hidratare | gluten); Pilaf 300g; Rasol pulpe pui Ceai fara 2 cub(al.lapte); mancare de fasole verde
Hepatic Ssgrfal- | X 300ml; 1809(125gpp); Supa cu zdrente zahar,300ml; |regim 300g(al.glt.); Paine fara sare 100g(al-
gla“'i;eg'f:?:ég :éa 4u0nge.) ’ ou,300ml(al.glt,ou,tel); gluten); rasol pulpe sup pui200g(140gpp):
Gris cu lapte; Napolitane ; biscuiti 70gr(alergen gluten); branza topita
35gr(al- branza topita 2| 300mial ?;Lbaa;:]gzli:e)ﬁtgr&lura pulpe cascaval 2 cub(al.lapte); friptura pulpe sup pui
HIPERCALORIC | gluten,soia,lpt,alune); . ; : Gy A 100g(al-lapte);] 200g(140gpp); mancare de fasole verde
paine cu sare 40g; sunca cubfal.lapte); | pui 180g(125gpp); mere,ZQOQr, pamne 300g(al-gluten); Paine cu sare 100g(al-
et cu sare 200 g(al-gluten); Pilaf 300g; .
50g; gluten);
Branza vaci 100 g(al- mere,200gr; paine fara sare 40g; pilaf . .
. 1 lapte); Ceai fa?a( laurt,140gr(al- | 200g; Rasol pulpe pui 180g(125gpp); |laurt,140gr(al- patng it 56 409’ rasol pulpe sup
Hipocaloric R s : pui200g(140gpp); Sote de fasole
zahar,300ml; paine fara lapte); Supa cu zdrente lapte); verde,200gr:
sare 40g; sunca 100g; ou,300mi(al.glt,ou,tel); ! !
Gem 409(?buc); Gris cu . mere,2()'Ogr; Paine .fara sare 2oog(a.l- . Gem 40g(2buc); mancare de fasole verde
Renal lapte; paine fara sare | ceai hidratare | gluten); Pilaf 300g; Rasol pulpe pui Ceai fara | regim 300g(al.git.); mere,200gr; Paine fara
40g; unt 300ml; 180g(125gpp); Supa cu zdrente zahar,300ml; sare 100g(al-gluten);
2buc(20g)al.lapte); ou,300ml(al.glt,ou,tel); !
b|scu.m 70gr(alergen : ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza topita
- glut_en), Gem ftOg_(Zbuc), ceai hidratare | 300mi(al.telina,ou,glut.); mere,200gr; Ceai fara 2 cub(al.lapte); mancare de fasole verde
Speciali Gris cu Iapte,.pame e 300ml; paine cu sare 200 g(al-gluten); Pilaf |zahar,300ml; 300g(al-gluten); Paine cu sare 100g(al-
2buz?£%g)(;%l:;tte)' 300g; Rasol pulpe pui 180g(125gpp); gluten); rasol pulpe sup pui200g(140gpp)




MENIUL ZILEI 03.12.2025

Denumirea
regimurilor

~ Mic dejun

‘Supliment

orat0 |

_Pranz

COMUN

cascaval,50gr(al-lapte),
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-
gluten); supa cu
fidea(al.glut. telina)300ml; Varza a la
Cluj 350g;

Ceai fara
zahar,300ml;

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu sare

40g; sunca 50g;

Copii 3-16 ani

Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
sunca 50g; unt,10gr(al-lapte);

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-
gluten); supa cu
fidea(al.glut. telina)300ml; Varza a la
Cluj 350g;

Ceai fara
zahar,300ml;

Macaroane cu telemea 300g(al-
gluten lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu sare

40g; sunca 50g;

Cardiac

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-

gluten); Piure din fulgi 300g(al.lapte);

Rasol pulpe pui220gr(155gpp); supa
cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,Ipt,alune); paste
cu branza vaci 300g(al-
gluten,lapte);

Colita

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc;
paine fara sare 80g;

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui220gr(155gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); mar
copt200gr; paste cu branza vaci
300g(al-gluten,lapte);

Diabet colita

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; Qu fiert
1buc; paine fara sare60g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara sare60g;
pilaf 200g; Rasol pulpe
pui220gr(155gpp); supa alba de
legume 300ml(al.glut.);

telemea 100gr,;

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare60g;
paste 100g; Rasol pulpe

pui220gr(155gpp);

Diabet Hepatic

Branza vaci 100 g(al-lapte),
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 80g; Rasol
pulpe pui220gr(155gpp); Spanac cu
$0s,200gr; supa de
legume, 300ml(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu sare
60g; pilaf 200g; Rasol pulpe

pui220gr(155gpp);

Diabet Card

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou fiert
1buc; paine fara sare60g; unt

2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

mere,200gr; paine fara sare 80g;
Rasol pulpe pui220gr(155gpp);
Spanac cu s0s,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; pilaf 200g; Rasol pulpe
pui220gr(155gpp);

Diabet

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte); Ceai
fara zahar,300ml; Ou fiert
1buc; paine cu sare 60g;

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 80g; supa
de legume,300mi(al.telina); Varza a la
Cluj 350g;

telemea 100gr;

laurt,140gr(al-lapte); paine cu sare
60g; pilaf 200g; rasol pulpe
sup.220g(150gpp); sunca 50g;

Gastric

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc;
paine fara sare 80g;

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa alba de
legume 300ml(al.glut.),

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,lpt,alune); paste
cu branza vaci 300g(al-
gluten,lapte);

Hepatic

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g;

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-

gluten); Piure din fulgi 300g(al.lapte);

Rasol pulpe pui220gr(155gpp); supa
cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia, Ipt,alune); paste
cu branza vaci 300g(al-
gluten,lapte);

HIPERCALORIC

cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

biscuiti
70gr(alergen

gluten);
laurt,140gr(al-

lapte);

mere,200gr; paine cu sare 200 g(al-

gluten); Piure din fulgi 300g(al.lapte),

Rasol pulpe pui220gr(155gpp); supa
cu fidea(al.glut. ,telina)300ml;

telemea 100gr;

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al-
gluten,soia,lpt,alune), paine cu sare

40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

mere,200gr; paine fara sare60g;
Rasol pulpe pui220gr(155gpp);

laurt,140gr(al-

paine fara sare 40g; pilaf 200g;

Hipocaloric s fgra z_ahar,300ml‘ O figh lapte); Spanac cu sos,200gr; supa de lapte); rasol pulpe sup.220g(150gpp);
1buc; paine fara sare 40g; .
legume,300ml(al.telina);
Branza vaci 100 g(al-lapte); cartofi cu branza,300gr,100gr(al- ) i
. -y : : : 2 , pain
Ceai,300ml; Gem,20gr; Ou | ceai hidratare| lapte); mere,200gr; Paine fara sare Ceai fara Gem 409(2ch) frigns,200gr, pal ?
Renal ; ! ) . - | fara sare 40g; paste cu branza vaci
fiert 1buc; paine fara sare 80g; 300ml; 200g(al-gluten); supa cu zahar,300ml; 300g(al-gluten, lapte):
unt,10gr(al-lapte) fidea(al.glut. telina)300ml; 9 y 4
cascaval,50gr(al-lapte), mere,200gr; paine cu sare 200 g(al- biscuiti ]
; . - . i . ; iscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); |ceai hidratare gluten); supa cu Ceai fara laurt,140gr(al-lapte); Macaroane cu

paine cu sare 80g; unt
2buc(20g)al.lapte);

300ml;

fidea(al.glut. telina)300ml; Varza a la
Cluj 350g;

zahar,300ml;

telemea 300g(al-gluten,lapte);
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COMUN

biscuiti 70gr(alergen gluten);

Gem,20gr; paine cu sare 60g;

sana 330(al.lapte); sunca 50g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

Ciorba legume,300mi(al-gluten telina);
Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); pilaf cu legume mexicane

300g:;

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Paine cu sare 100g(al- gluten); salata
orientala cu ou si masline 300g(al.ou);

Copii 3-16 ani

biscuiti 70gr(alergen gluten);
Gem,20gr; paine cu sare 60g;
sana 330(al.lapte); sunca 50g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

Ciorba legume,300mi(al-gluten,telina);
Friptura pulpe pui 180g(125gpp);
paine cu sare 200 g(al-gluten); pilaf cu
legume mexicane 300g;

Ceaifara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Paine cu sare 100g(al- gluten); salata
orientala cu ou si masline 300g(al.ou);

Cardiac

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); paine fara
sare60g; sana 330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-

gluten); Pilaf 300g; Rasol pulpe pui
180g(125gpp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Cartofi natur,300gr; Paine fara sare
100g(al-gluten); Rasol pulpe pui
180g(125gpp);

Colita

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; paine fara sare
80g;

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui 180g(125gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); mar
copt200gr; Paine fara sare 100g(al-
gluten); paste albe,300gr(al-gluten);

Rasol pulpe pui 180g(125¢pp);

Diabet colita

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; paine
fara sare60g; sunca 100g;

cascaval
100g(al-
lapte);

mar copt200gr; paine fara sare60g;
pilaf 200g; Rasol pulpe pui
180g(125gpp); supa alba de legume
300ml(al.glut.);

branza topita
2
cub(al.lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare60g; paste
100g; Rasol pulpe pui 180g(125gpp);

Diabet Hepatic

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine fara

sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

mere,200gr; paine fara sare 80g;
Rasol pulpe pui 180g(125gpp); Sote
de fasole verde,200gr; supa alba de
legume 300ml(al.glut.);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); cartofi natur
200g; paine fara sare60g; Rasol pulpe pui

180g(125gpp);

Diabet Card

branza vaci 150gr(al.lapte);
Ceai fara zahar,300ml; paine
cu sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 80g; Rasol
pulpe pui 180g(125gpp); Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

branza cu smantana 1cut(al.lapte)180g;
cartofi natur 200g; paine fara saref0g;
Rasol pulpe pui 180g(125gpp);

Diabet

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; paine

cu sare 60g; sunca 50g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

Ciorba legume,300ml(al-gluten,telina);
Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g; Sote
de fasole verde,200gr;

carnati
cabanos
85g(2buc);

branza cu smantana 1cut(al.lapte)180g;
cartofi natur 200g; paine cu sare 60g;
Rasol pulpe pui 180g(125gpp);

Gastric

biscuiti 70gr(alergen gluten);

cascaval,50gr(al-lapte); paine
fara sare60g; sana
330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui 180g(125gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Cartofi natur,300gr; Paine fara sare
100g(al-gluten); Rasol pulpe pui
1809g(125gpp);

Hepatic

biscuiti 70gr(alergen gluten);

cascaval,50gr(al-lapte); Gem

40g(2buc); paine cu sare 60g;
sana 330(al.lapte);

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-

gluten); Pilaf 300g; Rasol pulpe pui
180g(125gpp); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

Cartofi natur,300gr; laurt,140gr(al-laptg);
Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine cu sare 100g(al- gluten); Rasol
pulpe pui 180g(125gpp);

HIPERCALORIC

biscuiti 70gr(alergen gluten);

Gem,20gr; paine cu sare 60g;

sana 330(al.lapte); sunca 50g;
unt,10gr(al-lapte);

cascaval
100g(al-
lapte);

mere,200gr; paine cu sare 200 g(al-

gluten); Pilaf 300g; Rasol pulpe pui
180g(125gpp); supa cu
fidea(al.glut. telina)300ml;

branza topita
2
cub(al.lapte);

Cartofi natur,300gr; Paine cu sare 100g(al

branza cu smantana 1cut(al.lapte)180g;

gluten); Rasol pulpe pui 180g(125gpp);

Branza vaci 100 g(al-lapte);

laurt, 140gr(al

mere,200gr; paine fara sare60g; Rasol
pulpe pui 180g(125gpp); Sote de

laurt,140gr(al-

cartofi natur 200g; paine fara sare 40g;

Hipogalonic GloslTar zahgr,300ml; palpe lapte); fasole verde,200gr; supa de lapte); Rasol pulpe pui 180g(125gpp);
fara sare 40g; sunca 100g; .
legume,300mi(al.telina);
%ra:qz‘?ova(g;uocqg(ailr;léa;f);;; i hidratar mere,200gr; Paine fara sare 200g(al- Ceai fara branza cu smantana 1cut(al.lapte)180g;
Renal sareZOg' sgna ssg(ZIalapte) ani Cez'oo'mf are gluten); Pilaf 300g; supa cu zahar,300ml; | Mancare de cartofi regim 300g; Paine
' ’ ' ! i X Lteli : f 100g(al-gluten);
2buc(20g)al lapte): fidea(al.glut. telina)300ml; ara sare g(al-gluten)
biscuiti 70gr(alergen gluten); mere,200gr; paine cu sare 200 g(al- Ceaifara branza cu smantana 1cut(al.lapte)180g;
Speciali Gem 40g(2buc); paine cu sare |ceai hidratare| gluten); Pilaf 300g; Rasol pulpe pui zahar,300ml: Paine cu sare 100g(al- gluten); Piure din

60g; sana 330(al.lapte); unt
2buc(20g)al.lapte);

300ml;

180g(125gpp); supa cu
fidea(al.glut. telina)300ml;

cartofi 300g; Rasol pulpe pui
1809(125gpp);
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cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

carnati cabanos 85g(2buc); Ciorba cu aripi

pui(al.telina)300mI|,90(60pp)g; Mancare fasole

alba 300g; mere,200gr; paine cu sare 200 g(al-
gluten);

Ceai fara
zahar,300ml;

W
barcuta 80g; Macaronada cu carne

si sos 300g(al-gluten); Paine cu
sare 100g(al- gluten);

Copii 3-16 ani

cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

carnati cabanos 85g(2buc); Ciorba cu aripi
pui(al.telina)300m|,90(60pp)g; Mancare fasole
alba 300g; mere,200gr; paine cu sare 200 g(al-
gluten);

Ceai fara
zahar,300ml;

barcuta 80g; Friptura pulpe pui
180g(125gpp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

Cardiac

Branza vaci 100 g(al-lapte);

Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare
80g; unt,10gr(al-lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare
100g(al-gluten); paste albe,300gr(al
gluten); Rasol pulpe pui
180g(125gpp);

Colita

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc;
paine fara sare 80g;

ceai hidratare
300ml;

mar copt200gr; Paine fara sare 200g(al-gluten);
Pilaf 300g; Rasol pulpe pui220gr(155gpp); supa
alba cu aripi pui,300ml,90g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); Paine
fara sare 100g(al-gluten); paste
albe,300gr(al-gluten); Rasol pulpe
pui 180g(125gpp);

Diabet colita

Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; Ou fiert
1buc; paine fara sare60g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara sare 80g; pilaf 200g;
Rasol pulpe pui220gr(155gpp); supa alba cu
aripi pui,300ml,90g;

Branza vaci
100 g(al-
lapte);

mar copt200gr; paine fara sare60g;
paste 100g; Rasol pulpe pui
1809(125gpp);

Diabet Hepatic

Branza vaci 100 g(al-lapte),
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt

2buc(20g)al.lapte);

sana
330(al.lapte);

mere,200gr; paine cu sare 80g; Rasol pulpe
pui220gr(155gpp); Sote de fasole verde,200gr;
supa cu aripi pui(al.tel.glut)300ml|,90(60pp)g;

laurt,140gr(al-
lapte);

laurt,140gr(al-lapte); paine cu sare
60g; Rasol pulpe pui 180g(125gpp);
Spanac cu s0s,200gr;

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou

sana

mere,200gr; paine fara sare 80g; Rasol pulpe
pui220gr(155gpp); supa cu aripi

laurt, 140gr(al-

laurt,140gr(al-lapte); paine fara
sare60g; Rasol pulpe pui

RisBEt Odid fart ;;‘;‘go‘;?'ggtfara 330(allapte); | pui(al.tel.gluty300mI,.90(60pp)g; Tocanita de lapte); 180g(125gpp); Spanac cu
2buc(20g)al lapte); ceapa 300g(al-gluten); $0s,200gr;
Branza vaci 100 g(al-lapte), Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; i R
Diabet cascaval 100g(al-lapte); Ceai sana mere,200gr; paine cu sare 80g; Rasol pulpe | laurt,140gr(al- ;gu.rti;;i;)(gr(al;iapte)j f:(;ﬂegg:arg
fara zahar,300ml; Ou fiert |330(al.lapte); | pui220gr(155gpp); Tocanita de ceapa 300g(al- lapte); 9 S anzl:: ;():e zg' 20()g(r gpp);
1buc; paine cu sare 60g; gluten); P U $0s,20001,
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al-gluten); barcuta 80g; Paine fara sare
Gastric cascaval,50gr(al-lapte); ceai hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe Ceaifara |100g(al-gluten); paste albe,300gr(al
Ceai,300ml; Ou fiert 1buc; 300ml; pui220gr(155gpp); supa alba cu aripi zahar,300ml; gluten); Rasol pulpe pui
paine fara sare 80g; pui,300ml,90g; 180g(125gpp);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 200 g(al-gluten); D . ‘ ’
Hepatic cascaval,50gr(al-lapte); ceai hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe Ceai fara blaur::eu;? 822&5:;3: ggoscw('gllastge(;:)l?
B Ceai, 300ml; Gem 40g(2buc); 300ml; pui220gr(155gpp); supa cu aripi zahar,300ml; g Raso‘l pul & Bl 1‘80 ? 25 9 ) !
paine cu sare 80g; pui(al.tel.glut)300m1,90(60pp)g; pulpe pui 180g("25pp);
cascaval,50gr(al-lapte); biscuiti Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; . .
Ceai, 300ml; Gem,20gr; Ou | 70gr(alergen Friptura pulpe pui,220gr(155g pp); Mancare branza topita | barcuta 80g; Macaronada cu came

HIPERCALORIC

fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

gluten); sana
330(al.lapte);

fasole alba 300g; mere,200gr; paine cu sare
200 g(al-gluten),

2
cub(al.lapte);

si sos 300g(al-gluten); Paine cu
sare 100g(al- gluten),

Hipocaloric

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; Ou

fiert 1buc; paine fara sare
40g;

laurt,140gr(al-
lapte);

mere,200gr; paine fara sare60g; Rasol pulpe
pui220gr(155gpp); Sote de fasole verde,200gr,
supa cu aripi pui(al.tel.glut)300ml,90(60pp)g;

laurt,140gr(al-
lapte);

paine fara sare 40g; Rasol pulpe
pui 180g(125gpp); Spanac cu
s0s,200gr;

insotitor fara
plata

Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

carnati cabanos 85g(2buc); Ciorba cu aripi
pui(al.telina)300ml|,90(60pp)g; Mancare fasole
alba 300g; mere,200gr; paine cu sare 200 g(al-
gluten);

Ceai fara
zahar,300ml;

barcuta 80g; Macaronada cu carne
si sos 300g(al-gluten); Paine cu
sare 100g(al- gluten);

Renal

Branza vaci 100 g(al-lapte);

Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare
80g; unt,10gr(al-lapte);

ceai hidratare
300ml;

cartofi cu branza,300gr,100gr(al-lapte);
mere,200gr; Paine fara sare 200g(al-gluten);
supa cu aripi pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine
fara sare 100g(al-gluten); paste cu
sos de rosii,300gr(al-gluten);

Speciali

branza topita 2 cub(al.lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Ciorba cu aripi pui(al.telina)300ml,90(60pp)g;
Mancare fasole alba 300g; mere,200gr; paine
cu sare 200 g(al-gluten); Rasol pulpe

pui220gr(155gpp);

Ceai fara
zahar,300ml;

barcuta 80g; Macaronada cu carne
si sos 300g(al-gluten); Paine cu
sare 100g(al- gluten);
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ceai

friptura pulpe pui200g(140gpp); Gulas

cascaval,50gr(al-lapte); friptura pulpe sup pui

orez cu lapte,300gr(al- ; oo Ceai fara . , g
COMUN lapte): paine cu sare 60g hidratare 300g; mere,200gr; Paxne cu sare 200 zahar,300m: 2003(14ngp), mancare spflnac 300g; ‘
sunca 100g- 300mi: g(al-gluten); supa cu Napolitane 35gr(al-gluten,soia, Ipt,alune);
9 ! fidea(al.glut. telina)300ml; Paine cu sare 100g(al- gluten);
orez cu lapte,300gr(al- p— friptura pulpe pui200g(140gpp); Gulas Cesitara cascaval,50gr(al-lapte); friptura pulpe sup pui
- . lapte); pachet dulciuri 3; " 300g; mere,200gr; paine cu sare 200 . 2009(140gpp); mancare spanac 300g;
Copii 3-16 ani : . hidratare . zahar,300ml; G - X
paine cu sare 60g; sunca 300mi- g(al-gluten); supa cu Napolitane 35gr(al-gluten,soia,Ipt,alune);
100g; ' fidea(al.glut.,telina)300ml; Paine cu sare 100g(al- gluten);
Gem 40g(2buc); orez cu . Cartofi natur,300gr; mere,200gr; Paine . laurt,140gr(al-lapte); mancare de fasole verde
- ceai ! Ceai fara ; . : )
Cardiac lapte,300gr(al-lapte); paine hidratare fara sare 200g(al-gluten); rasol pulpe zahar 300mi: regim 300g(al.git.); Napolitane 35gr(al-
fara sare60g; unt 300mi: pui200g(140gpp); supa cu ' 'l gluten,soia,Ipt,alune); Paine fara sare 100g(al
2buc(20g)al.lapte); ' fidea(al.glut. telina)300ml; gluten); rasol pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); aasi mar copt200gr; Paine fara sare Ceai fara biscuiti 70gr(alergen gluten); mar copt200gr;
Colita cascaval 100g(al-lapte); Vidiatare 200g(al-gluten); Pilaf 300g; rasol pulpe zahar.300mi: Paine fara sare 100g(al-gluten); paste
Ceai,300ml; paine fara 300ml- pui200g(140gpp); supa alba de ' k albe,300gr(al-gluten); rasol pulpe sup
sare60g; ' legume 300mi(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al-lapge); branza topita] mar copt200gr; pame fara sare 80g; saseaEval Branza vaci 100 g(al-lapte); mar copt200gr:
Diabet colita Gosl frazahiar, 300ml % pilar 2005 rasal puipe 100g(al- aine fara sare60g; paste 100g; rasol pulpe
paine fara sare60g; sunca |cub(al.lapte); pui200g(140gpp); supa alba de ia tge)‘ P S uigbg (140 ]) pulp
100g; legume 300mi(al.glut.): pte) P pui200g(140gpp);
branza topita 2
cub(al.lapte); Branza vaci mere,200gr; paine cu sare 80g; rasol . .
. . 100 g(al-lapte); Ceai fara |laurt,140gr(a|pulpe pui200g(140gpp); Sote de fasole|laurt,140gr(a cascavgl,SOgr(al-lapte)i lsurt,140gr{ak-lapte);
Diabet Hepatic s ; : > paine cu sare 60g; rasol pulpe sup
zahar,300ml; paine cu sare| |I-lapte); verde,200gr; supa de I-lapte); Li200g(140gpp); Spanac cu sos,200gr:
60g; unt 2buc(20g)al.lapte); legume,300ml(al.telina); P 9(140gpp); Sp $0s,2000r;
branza vaci 150gr(al.lapte); mere,200gr; paine fara sare 80g; rasol ; i
Diabet Card Ceai fara zahar,300ml;  [laurt,140gr(a|pulpe pui200g(140gpp); Sote de fasole|laurt, 140gr(a Eratgf \;air?e1fg?ags(:'rlzgtg)};2;lrtl1u‘|10sgrs(zl-
paine fara sare60g; unt I-lapte); verde,200gr; supa de I-lapte); Sizo'op(mo ‘s anagé P sos 22(3 - P
2buc(20g)al lapte); legume, 300mi(al.telina): pi200gL1400pp). Sp 2008r,
Branza vaci 100 g(al-lapte); ; )
3 ) friptura pulpe pui200g(140gpp); i e ;
_ C_ea| fara zahar,?fOOml, laurt, 140gr(a| mere,200gr; paine cu sare 80g; Sote |laurt, 140gr(a cascaval,sogr(_al-lapte), friptura pul;?e .:,yp pui
Diabet paine cu sare 60g; sunca : . : 200g(140gpp); laurt,140gr(al-lapte); paine cu
; I-lapte); de fasole verde,200gr; supa de I-lapte); . 5
100g; unt legume, 300mi(al telina): sare 60g; Spanac cu s0s,200gr;
2buc(20g)al.lapte); 9 ' ' '
i Cartofi natur,300gr; mar copt200gr; . laurt, 140gr(al-lapte); Napolitane 35gr(al-
. cascaval 100g(al-lapts) ceal Paine fara sare 200g(al-gluten): rasol Ceal fara .| gluten soia,Ipt,alune); Paine fara sare 100g(al
Gastric orez cu lapte,300gr(al- hidratare ; zahar,300ml; . -
lapte): paine fara sare0 300ml: pulpe pui200g(140gpp); supa alba de gluten); paste albe,300gr(al-gluten); rasol
Pie) B & ' legume 300ml(al.glut.); pulpe sup pui200g(140gpp);
cascaval 100g(al-lapte) ceai Cartofi natur,300gr; merel,ZOOgr; paine Geaitara Iaurt,1{09r(al-lapte); mancart_a de fasolfa verde
; . cu sare 200 g(al-gluten); rasol pulpe . regim 300g(al.glt.); Napolitane 35gr(al-
Hepatic orez cu lapte,300gr(al- hidratare : ) zahar,300ml; : e -
lapte]; paine ou sare 80k: 300ml: pui200g(140gpp); supa cu gluten,soia,Ipt,alune); Paine cu sare 100g(al-
PIEL B 9 ' fidea(al.glut. telina)300ml; gluten); rasol pulpe sup pui200g(140gpp);
biscuiti

HIPERCALORIC

orez cu lapte,300gr(al-
lapte); paine cu sare 60g;
sunca 100g;

70gr(alergen
gluten); sana
330(al.lapte)

Gulas 300g; mere,200gr; paine cu
sare 200 g(al-gluten); rasol pulpe
pui200g(140gpp); supa cu
fidea(al.glut. telina)300ml;

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); friptura pulpe sup pui
200g(140gpp); mancare spanac 300g;
Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine cu sare 100g(al- gluten);

Hipocaloric

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml;

laurt,140gr(a

mere,200gr; paine fara sare60g; rasol
pulpe pui200g(140gpp); Sote de fasole

laurt,140gr(a

paine fara sare 40g; rasol pulpe sup

paine fara sare 40g; sunca| I-lapte); verde,200gr; supa cu I-lapte); pui200g(140gpp); Spanac cu $0s,200gr;
100g; fidea(al.glut. telina)300ml;
. Gulas 300g; mere,200gr; paine cu ; cascaval,50gr(al-lapte); friptura pulpe sup pui
arap P 'sznca 100 9 300ml- pui200g(140gpp); supa cu ’ ! Napolitane 35gr(al-gluten,soia,Ipt,alune);
9 ' fidea(al.glut. telina)300ml; Paine cu sare 100g(al- gluten);
Gem 40g(2buc); orez cu Cartofi natur,300gr; mere,200gr; Paine
lapte 3OOgr(aIfJIa)’t2)’e al;e ceai fara sare 200g(al-gluten); Rasol pulpe | Ceaifara |laurt,140gr(al-lapte); mancare de fasole verde
Renal P }ara zaresop' ump hidratare pui 180g(125gpp); rasol pulpe zahar,300ml;| regim 300g(al.glt.); Paine fara sare 100g(al-
2buc(20g)al Ig) te): 300ml; pui200g(140gpp); supa cu gluten);
D)elapie). fidea(al glut. telina)300ml;
Gem 40g(2buc); orez cu ceai Gulas 300g; mere,200gr; paine cu Geaitara biscuiti 70gr(alergen gluten); laurt,140gr(al-
Soeciali lapte,300gr(al-lapte); paine hidra?;re sare 200 g(al-gluten); rasol pulpe zahar 300mi: lapte); mancare spanac 300g; Paine cu sare
pecial cu sare 60g; unt 300mi: pui200g(140gpp); supa cu ' ’ 100g(al- gluten); rasol pulpe sup

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

pui200g(140gpp);
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branza cu smantana Ciorba legume, 300mi(al-gluten, telina); Macaroane cu telemea 300g(al-
COMUN 1cut(al.lapte)180g; Ceai, 300ml; |ceai hidratare Friptura pulpe pui,220gr(155g pp); Ceai fara gluten,lapte); Napolitane 35gr(al-
Gem,20gr; paine cu sare 80g; 300ml; mere,200gr; paine cu sare 200 g(al- zahar,300ml; gluten,soia,lpt,alune); paine cu
unt,10gr(al-lapte), gluten); Piure din fulgi 300g(al.lapte); sare 40g; sunca 50g;
banane 200g; branza cu smantana Ciorba legume,300ml(al-gluten telina); Macaroane cu telemea 300g(al-
Coh 3-16 ani 1cut(al lapte)180g. Ceai 300ml ceai hidratare| Friptura pulpe pui,220gr(155g pp). paine Ceai fara gluten lapte); Napolitane 35gr(al-
P Gem 20gr. paine cu sare 809 300ml; cu sare 200 g(al-gluten); Piure din fulgi | zahar,300ml; gluten,soia,Ipt,alune); paine cu
unt,10gr(al-lapte); 300g(al.lapte); portocale 200g; sare 40g; sunca 50g;
branza cu smantana aripioare pui rasol 2buc(2409); laurt,140gr(al-lapte); Napolitane
Cardiae 1cut(al.lapte)180g; Ceai,300ml; |ceai hidratare|] mere,200gr; Paine fara sare 200g(al- Ceai fara 35gr(al-gluten,soia,lpt,alune);
Gem,20gr; paine fara sare 80g; 300ml; gluten); Piure din fulgi 300g(al.lapte); supa | zahar,300ml; paste cu branza vaci 300g(al-
unt,10gr(al-lapte); cu fidea(al.glut.,telina)300ml, gluten,lapte);
s mar copt200gr; Paine fara sare 200g(al- biscuiti 70gr(alergen gluten);
RShERAc) AP gIal la’pte), ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara branza topita 2 cub(al.lapte);
Colita cascaval 50gr(al-lapte); Ceai, 300ml; : . - ) ha
. 300ml; pui220gr(155gpp); supa alba de legume | zahar,300m!; paste cu branza vaci 300g(al-
Ou fiert 1buc, paine fara sare 80g. .
300mi(al.glut.); gluten,lapte);
Branza vaci 100 g(al-lapte); cascaval| branza topita R - Branza vaci 100 g(al-lapte); mar
i ) e mar copt200gr; paine fara sare60g; pilaf i = “ )
Diabet colita 100g(al-lapte); Ceai fara 2 200g; Rasol pulpe pui220gr(155gpp); supa telemea 100gr;| copt200gr; paine fara sare60g;

zahar,300ml; Ou fiert 1buc; paine
fara sare60g;

cub(al.lapte);

alba de legume 300ml(al.glut.);

paste 100g; rasol pulpe
sup.240g(155gpp);

Diabet Hepatic

Branza vaci 100 g(al-lapte): cascaval

100g(al-lapte); Ceai fara

zahar,300ml; paine cu sare 60g; unt

2buc(20g)al.lapte);

laurt, 140gr(al
lapte);

aripioare pui rasol 2buc(240g):
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa de
legume, 300mi(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine cu
sare 60g; rasol pulpe
sup.240g(155gpp); Spanac cu
50s,200gr;

Branza vaci 100 g(al-lapte); Ceai
fara zahar,300m!; Ou fiert 1buc;

laurt, 140gr(al

aripioare pui rasol 2buc(240g);
mere,200gr; paine fara sare 80g; Sote de

laurt,140gr(al-

Branza vaci 100 g(al-lapte);
laurt, 140gr(al-lapte); paine fara

Diabat Cam paine fara sare60g. unt lapte) fasole verde 200gr; supa de lapte); sup zs:é:?fsgégrg;? ggf:;c i
0g)al.lapt | ; I(al.tel . ' '
2buc(20g)al.lapte) egume,300ml(al.telina) $08,200gr"
Branza vaci 100 g(al-lapte); cascaval aripioare pui rasol 2buc(240g); Ciorba laurt, 140gr(al-lapte); paine cu
Diabet 100g(al-lapte); Ceai fara laurt,140gr(al legume, 300mi(al-gluten, telina); telemea 100gr; sare 60g; rasol pulpe
zahar,300ml; Qu fiert 1buc; paine cu lapte); mere,200gr; paine cu sare 80g; Sote de sup.240g(155gpp); Spanac cu
sare 60g; fasole verde,200gr; $0s,200gr; sunca 50g;
branza cu smantana mar copt200gr; Paine fara sare 200g(al- laurt, 140gr(al-lapte); Napolitane
Gasis 1cut(al lapte) 180g. Ceai,300mi. Ou ceai hidratare|  gluten): Piure din fulgi 300g(al.lapte): Ceai fara 35gr(al-gluten, soia, Ipt.alune);
Sg : P ) g ) ' 300ml, Rasol pulpe pui220gr(155gpp); supa alba | zahar,300ml; paste cu branza vaci 300g(al-
fiert 1buc: paine fara sare 80g: . ’
de legume 300mi(al.glut.); gluten lapte);
) . mere,200gr; paine cu sare 200 g(al- laurt,140gr(al-lapte); Napolitane
Hepati Cascz:/":?zs%\’i(;" }gotg)(,ag:;t?o‘()ml ceai hidratare gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia, Ipt,alune);
gpac Gem 40 '2bg o) 5 a?ne c r'e 80q: ' 300ml; Rasol pulpe pui220gr(155gpp); supa cu | zahar,300ml; paste cu branza vaci 300g(al-
e 9(2buc). p u sa 9 fidea(al.glut. telina)300mi; gluten,lapte);
biscuiti

HIPERCALORIC

branza cu smantana
1cut(al lapte)180g; Ceal . 300ml;
Gem,20gr; paine cu sare 80g;

unt,10gr(al-lapte);

70gr(alergen
gluten); sana
330(al.lapte);

Ciorba legume,300mi(al-gluten telina);
Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);

telemea 100gr,

Macaroane cu telemee 300g(al-
gluten lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu
sare 40g; sunca 50g;

Hipocaloric

Branza vaci 100 g(al-lapte); Ceai
fara zahar,300ml; Ou fiert 1buc;
paine fara sare 40g;

laurt,140gr(al
lapte);

mere,200gr; paine fara sare60g; Rasol
pulpe pui220gr(155gpp); Sote de fasole
verde,200gr; supa de
legume, 300mi(al.telina);

laurt,140gr(al-
lapte);

paine fara sare 40g; rasol pulpe
sup.240g(155gpp); Spanac cu
$0s,200gr;

insotitor fara plata

branza cu smantana
1cut(al.lapte)180g; Ceai,300ml;
Gem,20gr; paine cu sare 80g,

unt,10gr(al-lapte);

ceai hidratare
300ml;

Ciorba legume, 300mi(al-gluten telina);
Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);

Ceai fara
zahar,300ml;

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al-
gluten,soia, Ipt,alune); paine cu
sare 40g; sunca 50g;

Renal

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou fiert
1buc: paine fara sare 80g

unt 10gr(al-lapte)

ceai hidratare
300ml:

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; supa de
legume, 300mi(al telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr;
paine fara sare 40g; paste cu
branza vaci 300g(al-gluten lapte);

Speciali

branza cu smantana
1cut(al.lapte)180g; Ceai,300ml;
Gem,20gr; paine cu sare 80g;

unt,10gr(al-lapte);

ceai hidratare
300ml;

Ciorba legume,300mli(al-glutentelina);
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);
Rasol pulpe pui220gr(155gpp);

Ceai fara
zahar,300m!;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); Macaroane
cu telemea 300g(al-gluten, lapte);




