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cascavgl.SOgr(al—Iapte); Ciorba fasole alba300mi(al.telina); branza cu smantana
Ceal,300n7|; Gem ceai Friptura pulpe pui,220gr(155g pp);| Ceai fara 1cut(al.lapte)180g; carnati 50g;
COMUN 40g(2buc); paine cu sare hidratare mere,200gr; paine cu sare 200 |zahar,300m mancare de cartofi 300g;
80g; unt 2buc(20g)al.lapte); | 300mi; g(al-gluten); paste cu sos de I; Paine cu sare 100g(al- gluten);
rosii,300gr(al-gluten);
cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); 1 branza cu sme?mang
Ceai,300ml; Gem ceai Friptura pulpe pui,220gr(155g pp);| Ceai fara cut(al.lapt§)1809, Cea fara
Copii 3-16 ani 40g(2buc); paine cu sare | hidratare | mere,200gr; paine cu sare 200 |zahar,300m zahar,300ml, frlptL-Jra plpszsup
80g; unt 2buc(20g)al.lapte); | 300mI; g(al-gluten); paste cu sos de l; pul 2009(1409pp),_ mancare de
- . cartofi 300g; Paine cu sare
rosii,300gr(al-gluten);
100g(al- gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare branza cu smantana
_ Ceai,300ml; Gem ceai 200g(al-gluten); paste Ceai fara |1cut(al.lapte)180g; Mancare de
Cardiac 40g(2buc); paine fara sare | hidratare albe,300gr(al-gluten); Rasol pulpe | zahar,300m| cartofi regim 300g; Paine fara
80g; unt 2buc(20g)al.lapte); | 300mi; pui220gr(155gpp); supa zarzavat l; sare 100g(al-gluten); rasol
300ml(al.glut); pulpe pui200g(140gpp);
branza topita 2 cub(al.lapte), mar copt200gr; paine cu sare 200 — .
Branza vaci 100 g(al-lapte); ceai g(al-gluten); paste albe,300gr(al- | Ceai fara Pb'.scu't' 709r(a;lg(r)genlgh:ten). .
Colita cascaval,50gr(al-lapte); hidratare gluten); Rasol pulpe zahar,300m a;rjlefc:;lozar'e ’g(al- gluten);
Ceai,300ml; paine cu sare 300ml; pui220gr(155gpp); supa alba de l; fa .2090' ra15400 pu p.e SUp
80g; legume 300ml(al.glut.); pui200g(140gpp):
Branza vaci 100 g(al-lapte); branza |mar copt200gr; paine cu sare 60g; Branza vaci cascaval,50gr(al-lapte); mar
Diabet colita cascaval 100g(al-lapte); topita 2 paste 100g; Rasol pulpe 100 g(al- copt200gr; paine cu sare 40g;
Ceai fara zahar,300ml; cub(al.lapte| pui220gr(155gpp); supa alba de \a tg)' pilaf 200g; rasol pulpe sup
paine cu sare 60g; ) legume 300mi(al.glut.); pie) pui200g(140gpp);
SAvERaR! 100 g(aI-Iépte);_ mere,200gr; paine fara sare 80g; branza topita 2 cub(al.lapte);
cascaval,50gr(al-lapte); Ceai : > :
. . i laurt,140gr(] Rasol pulpe pui220gr(155gpp); |laurt,140gr(| cartofi natur 200g; paine fara
Diabet Hepatic |fara zahar,300ml; paine fara > :
. al-lapte); Spanac cu so0s,200gr; supa de al-lapte); sare 40g; rasol pulpe sup
sareolg: unt legume,300mi(al.telina); i200g(140gpp);
2buc(20g)al.lapte): gume, telina); pui200g(140gpp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp);
cascaval,50gr(al-lapte); Ceai laurt, 140gr( mere,200gr; paine cu sare 60g; laurt,140gr( 1cut(;rgn212)ig§mi:t:2§ .
Diabet fara zahar,300ml; paine cu ! g supa de legume,300mi(al.telina), ! g o p 9: .
. al-lapte); . al-lapte); 200g; paine cu sare 40g; rasol
sare 60g; unt Tocanita de ceapa 300g(al- UlbE & 1200g(140gpp):
2buc(20g)al.lapte); gluten): pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp);
cascaval,50gr(al-lapte); Ceai mere,200gr; paine cu sare 60g; Dranzs ou sn?antana sana
Di . O laurt,140gr( .—~+. [laurt,140gr(|1cut(al.lapte)180g; cartofi natur|
iabet Insulina | fara zahar,300ml; paine cu : supa de legume,300ml(al.telina); ; ol X 330(al.lapte
. al-lapte); ; al-lapte); | 200g; paine cu sare 40g; rasol .
sare 60g; unt Tocanita de ceapa 300g(al- ulpe sup pui200g(140gpp); )
2buc(20g)al.lapte); gluten); pulp pp 9 9pp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 branza cu smantana
cascaval,50gr(al-laple); ceai g(al-gluten); paste albe,300gr(al- | Ceai fara 1cut(al.lapte)180g; Cartofi
Gastric Ceai,300ml; paine cu sare | hidratare gluten); Rasol pulpe zahar,300m| natur,300gr; Paine cu sare
80g; unt 2buc(20g)al.lapte); | 300ml; pui220gr(155gpp); supa alba de l; 100g(al- gluten); rasol pulpe
legume 300ml(al.glut.); sup pui200g(140gpp);
Branza vaci 100 g(al-laple); mere,200gr, Paine fara sare Taurf, 140gr(al-lapte); Mancare
cascaval,50gr(al-lapte); ceai 200g(al-gluten); paste Ceai fara de cartofi regim 300g;
Hepatic Ceai,300ml; Gem hidratare | albe,300gr(al-gluten); Rasol pulpe | zahar,300m Napolitane 35gr(al-
40g(2buc); paine cu sare 300ml; pui220gr(155gpp); supa zarzavat l; gluten,soia,lpt,alune); Paine cu
80q- 300mli(al alut)- sare 100a(al- gluten)- rasal
) ) | Napolitane
cascaval,50gr(al-lapte); branza Ciorba fasole alba300mi(al.telina); 35gr(al- branza cu smantana
Ceai,300ml; Gem toita 2 Friptura pulpe pui,220gr(155g pp); Iute?l <6kl 1cut(al.lapte)180g; mancare de
HIPERCALORIC | 40g(2buc); paine cu sare cub(;:il lapte mere,200gr; paine cu sare 200 9 taIL;ne)" cartofi 300g; Paine cu sare
80g; unt 2buc(20g)al.lapte); L p g(al-gluten); paste cu sos de Pt ! 100g(al- gluten); rasol pulpe
): rosii,300gr(al-gluten); sana sup pui200g(140gpp);
! ! 330(allapte .
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 60g; ; o i
’ . Ceai fara zahar,300ml; laurt,140gr(] Rasol pulpe pui220gr(155gpp); |laurt,140gr( paine fara sare 40g; pilat 200g;
Hipocaloric R . ; Y : rasol pulpe sup
paine cu sare 40g; sunca | al-lapte); Spanac cu so0s,200gr; supa de al-lapte); Li200g(140gpp);
100g; legume, 300mi(al.telina); PRl '
cascaval,50gr(al-lapte); Ciorba fasole alba300ml(al.telina); branza cu smantana
Ceai,300ml; Gem ceai friptura pulpe pui200g(140gpp); Ceai fara |1cut(al.lapte)180g; carnati 50g;
insotitor cu plata | 40g(2buc); paine cu sare hidratare mere,200gr; paine cu sare 200 |zahar,300m mancare de cartofi 300g;
80g; unt 2buc(20g)al.lapte); | 300ml; g(al-gluten); paste cu sos de I; Paine cu sare 100g(al- gluten);
rosii,300gr(al-gluten);
Brang&e\;?glog(gr?l.géael-r:ipte); saal mere,200gr; Paine fara sare Ceai fara branza cu smantana
' ' X " . : M
Renal 40g(2buc); paine fara sare | hidratare 2009(?' glutany; paste c.u sas do zahar,300m Teut(al Iapt_e)1BOg . ancare de
80g; unt 2buc(20g)al.lapte); | 300m!: rosii,300gr(al-gluten); supa I cartofi regim 300g; Paine fara
g g)allapte); ' zarzavat 300ml(al.glut); ! sare 100g(al-gluten);
cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); branza cu smantana
Ceai,300ml; Gem ceai mere,200gr; paine cu sare 200 Ceai fara [1cut(al.lapte)180g; mancare de
Speciali 40g(2buc); paine cu sare hidratare g(al-gluten); paste cu sos de  |zahar,300m| cartofi 300g; Paine cu sare
80g; unt 2buc(20g)al.lapte); | 300ml; rosii,300gr(al-gluten); Rasol pulpe I; 100g(al- gluten); rasol pulpe

pui220gr(155gpp);

sup pui200g(140gpp);
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Gris cu lapte; Napolitane ciorba cu zdrente ou biscuiti 70gr(alergen glulén); branza -
35gr(al- ceai 300mi(al.telina,ou,glut.); friptura Ceaifara | topita 2 cub(al.lapte); friptura pulpe sup
COMUN gluten,soia,pt,alune); hidratare pulpe sup pui 200g(140gpp); zahar,300m| pui 200g(140gpp); mancare de fasole
paine cu sare 40g; sunca 300ml; mere,200gr; paine cu sare 200 g(al- I verde 300g(al-gluten); Paine cu sare
50g; gluten); Pilaf 300g; 100g(al- gluten);
Gris cu lapte; Napolitane ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
35gr(al- ceai 300mi(al.telina,ou,glut.); friptura Ceaifara | topita 2 cub(al.lapte); friptura pulpe sup
Copii 3-16 ani gluten,soia,lpt,alune); hidratare pulpe sup pui 200g(140gpp); zahar,300m| pui 200g(140gpp); mancare de fasole
paine cu sare 40g; sunca 300ml; mere,200gr; paine cu sare 200 g(al- l; verde 300g(al-gluten); Paine cu sare
50g; gluten); Pilaf 300g; 100g(al- gluten);
Gem 40g(2buc); Gris cu e biscuiti 70gr(alergen gluten);
lapte; Napolitane 35gr(al- ceai mere,2(?09_r| Paine ‘fara sare 200q(al Ceaifara | laur,140gr(al-lapte); mancare de fasole
Cardi v i E gluten); Pilaf 300g; rasol pulpe sup b ek
ardiac gluten,soia,lpt,alune); hidratare X _ zahar,300m| verde regim 300g(al.glt.); Paine fara sare
. R R pui200g(140gpp); Supa cu zdrente ; Y
paine fara sare 40g; unt 300ml; ou,300ml(al glt,ou,tel); I; 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); k -ghoulel) pui200g(140gpp);
. _— biscuiti 70gr(alergen gluten); branza
Branza vaci 100 g(al- . mar copt200gr; paine cu sare 200 . X .
. lapte); cascaval 100g(al- . sedl g(al-gluten); Pilaf 300g; rasol pulpe Ceal fara 1opita 2 cub(al.l.aple), Paine cu sare
Colita | 5 . .| hidratare s i zahar,300m| 100g(al- gluten); paste albe,300gr(al-
apte); ceai plante 300ml; 300mi: sup pui200g(140gpp); Supa alba cu I luten): rasol puloe su i2000(140 .
paine cu sare 80g; ' zdrente ou ,300ml(al.glt,ou); ! 9 )i puip P pui200g(140gpp);
Branza vaci 100 g(al- L .
lapte); cascaval 100g(al- tbra_nza mar cpptZOOgrA, paine fara sare60g; | Branza vaci 100 g(al-lapte); mar
: . g ; . opita 2 pilaf 200g; rasol pulpe sup sunca 100g; o .
Diabet colita lapte); Ceai fara : X copt200gr; paine fara sare60g; paste
zahar,300ml; paine fara cub(al.lapte)|  pui200g(140gpp); Supa alba cu 100g; rasol pulpe sup pui200g(140gpp);
! e 4 zdrente ou ,300ml(al.glt,ou); ' !
sare60g;
Branza vaci 100 g(al-
lapte); cascaval,50gr(al- mere,200gr; paine cu sare 60g; pilaf| branza topita 2 cub(al.lapte);
Diabet Hepatic lapte); Ceai fara laurt,140gr(a 200g; rasol pulpe sup laurt,140gr(| laurt,140gr(al-lapte); paine cu sare 60g;
p zahar,300ml; paine fara |-lapte); pui200g(140gpp); Supa cu zdrente | al-lapte); rasol pulpe sup pui200g(140gpp); Sote
sare60g; unt ou,300mi(al.git,ou,tel); de fasole verde,200gr;
2buc(20g)al.lapte);
branza vaci mere,200gr; paine fara sare60g; Branza vaci 100 g(al-lapte); laurt,140gr(al
150gr(al.lapte); Ceai fara Y _ i R
< R laurt,140gr(a pilaf 200g; rasol pulpe sup laurt,140gr(| lapte); paine fara sare60g; rasol pulpe
Diabet Card zahar,300m!; paine fara " . 5 N & 3
sares0g; unt I-lapte); pui200g(140gpp); Supa cu zdrente | al-lapte); sup pui200g(140gpp); Sote de fasole
2buc(20g)al lapte); ou,300mi(al.glt,ou,tel); verde,200gr;
Branza vaci 100 g(al- ciorba cu zdrente ou .
4 ; o e . branza topita 2 cub(al.lapte);
‘ lapte); Cgal fgra laurt, 140gr(a 300ml(al.lellna,ou,glut.), frlpiura carnati laurt, 140gr(al-lapte); paine cu sare 60g;
Diabet zahar,300ml; paine cu A pulpe sup pui 200g(140gpp); cabanos i .
R X I-lapte); st e .| rasol pulpe sup pui200g(140gpp); Sote
sare 60g; sunca 100g; unt mere,200gr; paine cu sare 60g; pilaf|85g(2buc); de fasole verde 200gr:
2buc(20g)al.lapte); 200g; »<ouen
Branza vaci 100 g(al- ciorba cu zdrente ou branza topita 2 cub(al.lapte); Jaurt
lapte); Ceai fara laurt,140gr(a 300mil(al.telina,ou,glut.); friptura carnali laurt,140gr(al-lapte); paine cu sare 60g; insulifa
Diabet Insulina zahar,300ml; paine cu |-Ie; te)g pulpe sup pui 200g(140gpp); cabanos paine cu sare 60g; rasol pulpe sup 140g(al-
sare 60g; sunca 100g; unt pie); mere,200gr; paine cu sare 60g; pilaf|{85g(2buc); pui200g(140gpp); Sote de fasole Ia 1%)_
2buc(20g)al.lapte); 200g; verde,200gr; pie).
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane ceai 200g(al-gluten); Pilaf 300g; rasol Ceai fara topita 2 cub(al.lapte); Paine fara sare
Gastric 35gr(al- hidratare pulpe sup pui200g(140gpp); Supa |zahar,300m| 100g(al-gluten); paste albe,300gr(al-
gluten,soia,lpt,alune); 300ml; alba cu zdrente ou ,300ml(al.glt,ou); I; gluten); rasol pulpe sup pui200g(140gpp);
paine fara sare 40g;
cascaval,50gr(al-lapte); . biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane ceai mfﬁe‘zqopg.:' r;c')r(\)e F?;i:frilzgosja[ Ceaifara | topita 2 cub(al.lapte); mancare de fasole
Hepatic 35gr(al- hidratare | M Pl g pulp P zahar,300m| verde regim 300g(al.git.); Paine cu sare
2 - " pui200g(140gpp); Supa cu zdrente : "
gluten,soia,lpt,alune); 300ml; ou,300mi(al git,ou,tel); I; 100g(al- gluten); rasol pulpe sup
paine cu sare 40g; ! -gitou.tel) pui200g(140gpp);
Gris cu lapte; Napolitane bidifiza ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
35gr(al- . smantand 300ml(al.telina,ou,glut.); friptura cascaval | topita 2 cub(al.lapte); friptura pulpe sup
HIPERCALORIC gluten,soia,lIpt,alune); Tcul(allapte pulpe sup pui 200g(140gpp); 100g(al- pui 200g(140gpp); mancare de fasole
paine cu sare 40g; sunca )180‘ . P mere,200gr; paine cu sare 200 g(al-| laple); verde 300g(al-gluten); Paine cu sare
50g; 9, gluten); Pilaf 300g; 100g(al- gluten);
Branza vaci 100 g(al- mere,200gr; paine fara sare60g; . .
. . lapte); Ceai fara laurt,140gr(a pilaf 200g; rasol pulpe sup laurt,140gr( pa|r!e fara sareGOQ, asol pipe:sup
Hipocaloric R : ; . - pui200g(140gpp); Sote de fasole
zahar,300ml; paine fara I-lapte); pui200g(140gpp); Supa cu zdrente | al-lapte); verde.200ar:
sare 40g; sunca 100g; ou,300mi(al.glt,ou,tel); neLodr
Gem 40g(2buc); Gris cu ceai mf:aﬁ;?olgi;r:&e far;z;:f:rilzgos)glj(al Ceaifara | laurt,140gr(al-lapte); mancare de fasole
Renal lapte; paine fara sare 40g;| hidratare gui200§(1409pp)9'5upa c;:: z%renlz zahar,300m| verde regim 300g(al.glt.); mere,200gr;
unt 2buc(20g)al.lapte); 300ml; ou,300mi(al.glt,outel): l; Paine fara sare 100g(al-gluten);
biscuiti 70gr(alergen ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
gluten); Gem 40g(2buc); ceai 300mi(al.telina,ou,glut.); Ceaifara | topita 2 cub(al.lapte); mancare de fasole
Speciali Gris cu lapte, paine cu hidratare |mere,200gr; paine cu sare 200 g(al-|zahar,300m| verde 300g(al-gluten); Paine cu sare
sare 40g; unt 300ml; gluten), Pilaf 300g; rasol pulpe sup l; 100g(al- gluten); rasol pulpe sup
2buc(20g)al.lapte); pui200g(140gpp); pui200g(140gpp);
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mere,200gr; paine cu sare 200

cascaval,50gr(al-lapte); macaroane cu telemea si

: 3 ) - I-gluten); supa cu ’ branza 300g(al-gluten,lapt;
Ceai,300ml; Gem,20gr; Ou| ceai hidratare | .. g(a : . Ceai fara " S
COMUN fiert 1buc; paine cu sare 300mi; fidea(al.glut.,telina)300ml; Varza zahar 300ml: Napqlllane 35gr(al- )
i X cu pulpa dezosata porc ' | gluten,soia,lpt,alune); paine
80g; unt,10gr(al-lapte);
300g/150g; cu sare 40g; sunca 50g;
coscava o) T e A o
5 5 Ceai,300ml; Gem,20gr; Ou| ceai hidratare | .. 3 ed X Ceai fara ! T +pan
Copii 3-16 ani fient 1buc; paine cu sare 300m: fidea(al.glut. telina)300ml; Varza zahar,300ml: cu sare 40g; paste cu branza
80g; unt, 10gr(al-lapte): cu pulpa dezosata porc ' vaci 300g(al-gluten,lapte);
L ! 300g/150g; sunca 50g;
Branza vaci 100 g(al- mere,200gr; Paine fara sare laurt, 140gr(al-lapte);
lapte); Ceai,300ml; i 200g(al-gluten); Piure din fulgi . Napolitane 35gr(al-
Cardiac Gem,20gr; Ou fiert 1buc; Cez‘ggﬁ:ﬁlare 300g(al.lapte); rasol pulpe sup zar(m:aeraellofgﬁl' gluten,soia,lpt,alune); paste
paine fara sare 80g; ! pui200g(140gpp); supa cu ! ' cu branza vaci 300g(al-
unt,10gr(al-lapte); fidea(al.glut.,telina)300ml; gluten,lapte);
Branza vaci 100 g(al- nz]ggco(zfolgtggn;a;?;gozar? biscuiti 70gr(alergen gluten);
Colita lapte); cascaval,50gr(al- | ceai hidratare 9 rasgol ul 'e su 9: Ceai fara mar copt200gr; paste cu
lapte); Ceai,300ml; Ou fiert 300ml; . P p P zahar,300ml; branza vaci 300g(al-
1buc; paine cu sare 80g; Pui2009(140gpp); supa alba de luten,lapte);
J : legume 300mi(al.glut.): gluten,japte);
Branza vaci 100 g(al- mar copt200gr; paine cu sare mar copl2000r: paine cu sa
lapte); cascaval 100g(al- branzatopit 2 80g; rasol pulpe sup Branza vaci 40a: Fi’laf 2(?0‘ Prasol uul ;e
Diabet colita lapte); Ceai fara cub(al.la ple)' pui200g(140gpp); Sote de 100 g(al- s d: &200 (126 ) 2u:ca
zahar,300ml; Ou fiert 1buc; -apte); fasole verde,200gr; supa alba lapte); PP g app);

paine cu sare 60g; de legume 300ml(al.glut.); 50g;

Branza vaci 100 g(al-

lapte); cascaval 100g(al- mere,200gr; paine cu sare 80g;

Branza vaci 100 g(al-lapte);

A . rasol pulpe sup 5 ;
. . lapte); Ceai fara laurt,140gr(al- . K branza topita 2| laurt, 140gr(al-lapte); paine cu
Biabet Hepatic zahar,300ml; paine cu sare lapte); puIZOS%gS(;éggp:PihSzadneac el cub(al.lapte); sare 40g; pilaf 200g; rasol
80g; unt Iegume‘ 3009m‘l(a[Fielina)' pulpe sup pui200g(140gpp);
2buc(20g)al.lapte); ! i :
Branza vaci 100 g(al- friptura pulpe sup pui Branza vaci 100 g(al-lapte);

lapte); Ceai fara
Diabet Card zahar,300m|; Ou fierl 1buc;

200g(140gpp); mere,200gr;
mincare de varza 300g; paine

laurt,140gr(al-lapte); paine

laun, 140gr(al- fara sare 40g; pilaf 200g;

laurt,140gr(al-

paine fara sare60g; unt lapte); fara sare 80g; supa de lapte); rasol pulpe sup
2buc(20g)al.lapte); legume,300mi(al.telina); pui200g(140gpp);
cascaval 100g(al-lapte); friptura pulpe sup pui -
R - 4 . laurt, 140gr(al-lapte); paine cu
. Ce_ea| fara z.aha_r,300ml, Ou laurt,140gr(al- .ZOOQ(MOQPP)‘ mere:ZO(?gr, telemea sare 40g; pilaf 200g; rasol
Diabet fiert 1buc; paine cu sare N mincare de varza 300g; paine cu X X .
) lapte); i 100gr; pulpe sup pui200g(140gpp);
60g; unt sare 80g; supa de sunca 50q:
2buc(20g)al.lapte); legume,300mi(al.telina); 9:
cascaval 100g(al-lapte); mere,200gr; paine cu sare 80g; -
R . laurt, 140gr(al-lapte); paine cu
Diabet Insuli Crear;fftr)icz'aha{;a%(in:,agu laurt,140gr(al- {eHlifiE 300?"&2'1:”%), Varza telemea sare 40g; pilaf 200g; rasol sana
a nsuina i L p.a| < lapte), 9 ! . t 100gr; pulpe sup pui200g(140gpp); | 330(al.lapte);
80g; unt cu pulpa dezosata porc sunca 50g;
2buc(20g)al.lapte); 300g/150g; !
] mar copt200gr; paine cu sare laurt,140gr(al-lapte);
cascaval,50gr(al-lapte); e X . : .
" Ceai,300ml; Ou fiert 1buc; | ceai hidratare 200 g(al-gluteﬁ), Plure:din fulgi Ceai fara Napqhtane 359r(?l
Gastric e are 80g: unt 300ml: 300g(al.lapte); rasol pulpe sup zahar.300ml: gluten,soia,lIpt,alune); paste
p;;)n czuos Tl ?')Em ! pui200g(140gpp); supa alba de ! ! cu branza vaci 300g(al-
uc(20g)al lapte); legume 300ml(al.glut.); gluten,lapte);
bra;zal (IOPi:a ,2 mere,200gr; Paine fara sare laurt,140gr(al-lapte);
u I(gd ap T)I te): | ceai hidratare 200g(al-gluten); Piure din fulgi Ceai fara Napolitane 35gr(al-
Hepatic casgav_aéoogrl(.aé apte); 300ml- 300g(al.lapte); rasol pulpe sup 2ahar 300ml: gluten,soia,ipt,alune); paste
40 zeba|, s mh ema ! pui200g(140gpp); supa cu ! ! cu branza vaci 300g(al-
9 uc)éop;me Eisare fidea(al.glut. telina)300ml; gluten,lapte);
) PO , pai 200 macaroane cu telemea si
cascaval,50gr(al-lapte); biscuiti mers.200gr, pairie.cu.sare

g(al-gluten); supa cu branza 300g(al-gluten,lapt;
fidea(al.glut. telina)300ml; Varza Napolitane 35gr(al-
cu pulpa dezosata porc gluten,soia,lpt,alune); paine
300g/150g; cu sare 40g; sunca 50g;
friptura pulpe sup pui
200g(140gpp); mere,200gr;

Ceai,300ml; Gem,20gr; Ou| 70gr(alergen
fiert 1buc; paine cu sare | gluten); sana
80g; unt,10gr(al-lapte); |330(al.lapte);

branza topita 2

HIPERCALORIC cub(al.lapte);

Branza vaci 100 g(al-

lapte); Ceai fara laurt,140gr(al- laurt,140gr(al-| pilaf 200g; rasol pulpe sup

Hipocaloric 1 har,300m; Ou fiert 1buc;|  lapte); mmcarz:::e\;a(;;?;opggézame U rapte); PUI200g(140gpp);
paine cu sare 40g; legume,300mi(al.telina);
B'rar:za. \gxci .1:?(?09('3_" Mancare de cartofi regim 300g; Gem 40g(2buc); mere,200gr;
| G ang), . gal,f_ rth . | ceai hidratare | mere,200gr; Paine fara sare Ceaifara | paine fara sare 40g; paste cu
Renal em, g:r, e 80 Y1 30omi; 200g(al-gluten); supacu  |zahar,300ml; branza vaci 300g(al-
paine fara sare b, fidea(al.glut. telina)300ml; gluten, lapte);

unt,10gr(al-lapte);

branza topita 2
cub(al.lapte);
cascaval,50gr(al-lapte); | ceai hidratare
Ceai,300ml; Gem,20gr; 300ml;
paine cu sare 80g;
unt, 10gr(al-lapte);

friptura pulpe sup pui
200g(140gpp); mere,200gr;
mincare de varza 300g; paine cu
sare 200 g(al-gluten); supa cu
fidea(al.glut.,telina)300ml;

biscuiti 70gr(alergen gluten);
Ceaifara |laurt,140gr(al-lapte); paste cu

zahar,300ml; branza vaci 300g(al-

gluten,lapte);

Speciali
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Denumirea g Supliment ora Supliment i Supliment
A i pl
regimurilor Micdelun 10 Riahz ora 16 S clna ora 21
biscuiti 70gr(alergen gluten); Ciorba legume,300ml(al- Bianza s smantana
Gem,20gr; paine cu sare . gluten,telina); friptura pulpe . .
COMUN 60g; sana 330(al.lapte), cezgorgcr:ftare pui200g(140gpp); mere,200gr; Zar(‘:ea:;égral_ 11%%(a|.:ap:ez1aolg, Talne ot salre
sunca 50g; unt,10gr(al- ' paine cu sare 200 g(al-gluten); ar,SEml, g(al- glu e'l'_‘)- sgoaola o;'lentg 2
lapte); pilaf de orez cu sos rosii 300g; cu-olrsi masline 300g(al.ou);
biscuiti 70gr(alergen gluten); Ciorba legume,300ml(al- .
Gem,20gr; paine cu sare — gluten,telina); friptura pulpe ; .
Copii 3-16ani | 60g; sana 330(al.lapte); Ce*gorg‘r:ﬁ'are pUI200g(140gpp); mere,200gr; r?ea:‘i;%ral' 11%Lg(al.:ap:ez1sqg- Ta'"e o sare
sunca 50g; unt,10gr(al- ' paine cu sare 200 g(al-gluten); ARARSUSER 9(a - gu elr_1), s:oaota °:"em? a
lapte); pilaf de orez cu sos rosii 300g; cu ou si masline 300g(al.ou);
- mere,200gr; Paine fara sare branza cu smantana
biscuiti 70gr(alergen gluten); y e A ) .
Cardiac Gem 40g(2buc); paine fara | ceai hidratare r::gg(jll-gelmjiz)égn(iftgoog' . Ceaifara 1‘;”((::)‘(;”?8‘11.809} Cartofl
sare60g; sana 330(al.lapte);|  300m!; pulpe pui2009(1400PP): | ;5 5r 300m; | |, MaMUr300gr: Paine fara sare
unt 2buc(20g)al.lapte); supa cu 100g(al-gluten); Rasol pulpe pui
) ' fidea(al.glut.,telina)300ml, 180g(125gpp);
Branza vaci 100 g(al-lapte); n;ggcigtl-Zleg?;;r];{ag:gfcgosoar'e branza topita 2 cub(al.lapte);
Colita cascaval,50gr(al-lapte); ceai hidratare rasolg ul g ui2(30 (140 g.). Ceai fara Paine cu sare 100g(al- gluten);
Ceai,300ml; paine cu sare 300ml; pulp S 9 9pp). zahar,300ml; |paste albe,300gr(al-gluten); Rasol
80g; sunca 50g; supa-albarcelegume pulpe pui 180g(125gpp);
' J 300mi(al.glut.); '
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare ; ; .
pibetcotn | Com rmzanctom | 695688 | "o i zong el pue | PSS | venes opie e en
paine cu sare 60g; sunca 9 pie) pui200g(140gpp); supa alba de i tg)' F’()asol ul :reUi 1%.0p fz% g
100g; legume 300ml(al.glut.); ptel; PUipe:p 9(125gpp);
Bignzaiyag] 100 g(al-laptg); mere,200gr; paine cu sare 80g; branza cu smantana
cascaval 100g(al-lapte); 4
: . ; . sana rasol pulpe sup.220g(150gpp); | laurt,140gr(al-| 1cut(al.lapte)180g; cartofi natur
Diabet Hepatic Ceai fara zahar,300ml; . ' ” e .
. . 330(al.lapte); | Spanac cu sos,200gr; supa de lapte); 200g; paine cu sare 40g; Rasol
paine cu sare 60g; unt legume, 300mi(al.telina); ulpe pui 180g(125gpp);
2buc(20g)al.lapte); 9 ' ’ ! pulpe p 9 9PP);
branza vaci 150gr(al.lapte); mere,gggg:;gz:npeufsga sae branza cu smantana
Diabet Card Cgal fara zahar,aopml; sana | sup.2209(150gpp): Spanac cu Iaurt.1409r(a|— 1cut.(al.lgpte)180g; canoﬁ natur
paine fara sare60g; unt | 330(al.lapte); i lapte); 200g; paine fara sare 40g; Rasol
2buc(20g)al.lapte); SBI20001 Gifpa CR pulpe pui 180g(125gpp);
) ' legume,300mi(al.telina); ;
Branza vaci 100 g(al-lapte); Ciorba legume,300mi(al- Friptura pulpe
Ceai fara zahar,300ml; sana gluten,telina); friptura pulpe pui branza cu smantana
Diabet paine cu sare 60g; sunca 330(al.lapte): pui200g(140gpp); mere,200gr; |180g(125gpp);| 1cut(al.lapte)180g; cartofi natur
100g; unt ~apie), paine cu sare 80g; Spanac cu | laurt,140gr(al- 200g; paine cu sare 40g;
2buc(20g)al.lapte); $0s,200gr; lapte);
Branza vaci 100 g(al-lapte); ~ Ciorba legume,300mli(al- branza cu smantana
Ceai fara zahar,300ml; Saiti gluten telina); mere,200gr; laurt,140gr(al- 1cut(al.lapte)180g; cartofi natur |laurt insulina
Diabet Insulina paine cu sare 60g; sunca 330(al.lapte); paine cu sare 80g; rasol pulpe Ie; te)g 200g; Friptura pulpe pui 140g(al-
100g; unt Haple) pui200g(140gpp); Spanac cu Pi€l; 180g(125gpp); paine cu sare 40g;| lapte),
2buc(20g)al.lapte), s0s,200gr;
biscuiti 70gr(alergen gluten), mar copt200gr; paine cu sare branza cu smantana
cascaval,50gr(al-lapte); 4 200 g(al-gluten); Pilaf 300g; ’ 1cut(al.lapte)180g; Cartofi
Gastric paine cu sare 60g; sana cee;oha(;:]a.tare rasol pulpe pui200g(140gpp); zat?aiaécflgrril' natur,300gr; Paine cu sare
330(al.lapte); unt ' supa alba de legume ! ' | 100g(al- gluten); Rasol pulpe pui
2buc(20g)al.lapte); 300ml(al.glut.); 180g(125gpp);
biscuiti 70gr(alergen gluten); mere,200gr; Paine fara sare Cartofi natur,300gr; laurt,140gr(al-
cascaval,50gr(al-lapte); - 200g(al-gluten); Pilaf 300g; . lapte); Napolitane 35gr(al-
Hepatic Gem 40g(2buc); paine cu cez;loholgla.tare rasol pulpe pui200g(140gpp); zar?;a;(;?):ll' gluten,soia,lpt,alune); Paine cu
sare 60g; sana 330(al.lapte); ! supa cu ! ' |sare 100g(al- gluten); Rasol pulpe
fidea(al.glut.,telina)300ml; pui 180g(125gpp);
biscuiti 70ar(al luten): Ciorba legume,300mi(al- Iaur}; 4tg)g‘r(al- branza cu smantana
ISCUI(Isen-?rZ(g e;g::ng tert) cascaval gluten,telina); friptura pulpe Na Zlite;ne 1cut(al.lapte)180g; Paine cu sare
HIPERCALORIC ! g ! . |100g(al-lapte); | pui200g(140gpp); mere,200gr; P 100g(al- gluten); Piure din cartofi
330(al.lapte); sunca 50g; ; * 35gr(al- . 5
nt 10gr(al-lapte): paine cu sare 200 g(al-gluten); luten.soia.Iot 300g; Rasol pulpe pui
unt, 10ge(@liapta); pilaf de orez cu sos rosii 300g; 9 alulne)' 1P 180g(125gpp);

Hipocaloric

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

100g;

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 60g;
rasol pulpe pui200g(140gpp);
Spanac cu sos,200gr, supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

cartofi natur 200g; paine fara sare
40g; Rasol pulpe pui
180g(125gpp);

Renal

Branza vaci 100 g(al-lapte);

Gem 40g(2buc); paine fara

sare60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300mi;

mere,200gr; Paine fara sare
200g(al-gluten); Pilaf 300g;
rasol pulpe pui200g(140gpp);
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

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); paine cu

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

ceai hidratare
300ml;

Ciorba legume,300ml(al-
gluten,telina); mere,200gr,;
paine cu sare 200 g(al-gluten);
pilaf de orez cu sos rosii 300g;
rasol pulpe sup.220g(150gpp);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Paine cu sare
100g(al- gluten); Piure din cartofi
300g; Rasol pulpe pui
180g(125gpp);
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Denumirea Supliment ora Supliment ora § Supliment
regimurilor Micidejun -10 franz 16 gina ora 21
carnati cab 8 ; Ciorb
gascavaI,SOQr(aI-laple); cgp ! ui :On; ns“ 152952?;; ) ;:(g:lrle?).cu barcuta 80g; Macaronada cu
Ceai,300ml; Gem,20gr; Ou fiert ceai hidratare - Pul. 120g(Bopp)tal.-tel); Ceai fara carne si sos 300g(al-gluten);
COMUN 1buc; paine cu sare 80g; unt,10gr(al 300ml; Mancare fasols alba'300q; zahar,300ml; Paine cu sare 100g(al- gluten.)'
lapte); ' mere,200gr; paine cu sare 200 g(al- ' ' '
p gluten),
i cab .
cascaval,50gr(al-lapte); ca;g;“ C:: 3%noonsq|e15 2go<2(bau; . ;:rtt:a?).cu barcuta 80g; Friptura pulpe
- s Ceai,300ml; Gem,20gr; Ou fierl ceai hidratare P, 1P e Ceai fara pui,220gr(155g pp); Paine cu
Copii 3-16 ani Y 8 A Mancare fasole alba 300g;
1buc; paine cu sare 60g; unt,10gr(al 300ml; ek zahar,300ml; sare 100g(al- gluten); paste cu
. mere,200gr; paine cu sare 200 g(al- o
lapte); R sos de rosii,300gr(al-gluten),
gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- barcuta 80g; Paine fara sare
Cardiae Ceai,300ml; Gem,20gr; Ou fierl ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara 100g(al-gluten); paste
1buc; paine fara sare 80g; 300ml; Rasol pulpe pui220gr(155gpp); supa | zahar,300ml; albe,300gr(al-gluten); Rasol
unt,10gr(al-lapte); cu cop. pui,300ml,120g(85pp)(al tel), pulpe pui220gr(155gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare P2;:3‘:}"_;2%:(:Iﬁ;gena?_lu:et?; :
Colita cascaval,50gr(al-lapte); ceai hidralare 200g(al-gluten); Pilaf 300g; Rasol Ceai fara aste albe 300 gl( lStu .n),
Ceai,300ml; Ou fierl 1buc; paine 300ml; pulpe pui220gr(155gpp); supa alba cu| zahar,300ml; R: ol pul e' u'2%r(§ '91 ssen). X
fara sare 80g; cop.pui,300mi,1209(85gpp); sl pulpe: pui2209r(155gpp):
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare60g; Branza vaci 100 g(al-lapte);
. . cascaval,50gr(al-lapte); Ceai fara | branza topita 2 pilaf 200g; Rasol pulpe . mar copt200gr; paine fara
Diabet colita zahar,300ml; Ou fiert 1buc; paine | cub(al.lapte); pui220gr(155gpp); supa alba cu telemea 100gr, sare60g; paste 100g; Rasol
fara sare60g; cop.pui,300ml,120g(85gpp): pulpe pui220gr(155gpp);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 80g; Rasol I:La;ﬁiéo‘:g_lzac:’;(,al;?r:’;egij
. : cascaval 100g(al-lapte); Ceai fara | laurl,140gr(al- | pulpe pui220gr(155gpp); Spanac cu 1449 . Pie); P
Diabet Hepatic e X ; L sare 60g; Rasol pulpe
zahar,300m|; paine cu sare 60g; unt lapte); s0s,200gr; supa cu cop. pui220gr(155gpp); Sote de
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); fasole verde,200gr:
Branza vaci 100 g(al-lapte); Ceai mere,200gr; paine fara sare 80g; laurt,140gr(al-lapte); paine fara
Diabet Card fara zahar,300ml; Ou fierl 1buc; laurt,140gr(al- | Rasol pulpe pui220gr(155gpp); supa laurt, 140gr(al- sare60g; Rasol pulpe
paine cu sare 60g; unt lapte); cu cop. pui,300ml,120g(85pp)(al tel); lapte); pui220gr(155gpp); Sote de
2buc(20g)al.lapte); Tocanita de ceapa 300g(al-gluten), fasole verde,200gr;
5 Ciorba cu cop. . .
Branza vaci 100 g(al-lapte); . i Friptura pulpe pui,220gr(155g
Diabel cascaval 100g(al-lapte); Ceai fara | laurt,140gr(al- pul,300:|4|,e1Zgg(zazi)pprzgasléel). Fynplura telemea 100gr: pp); laurt,140gr(al-lapte); paine
' zahar,300ml; Ou fiert 1buc; paine lapte); pulpe p "' °9 9 PR): . ar. cu sare 60g; Sote de fasole
cliSare B0g! mere,200gr; paine cu sare 80g, verde.200gr:
9. Tocanita de ceapa 300g(al-gluten); e o
. Ciorba cu cop. . .
Branza vaci 100 g(al-lapte); ) . Friptura pulpe pui,220gr(155g i ;
Diabet Insuli cascaval 100g(al-lapte); Ceai fara | laurt,140gr(al- pu|,300k|;rl1l,;2?1?(28250pp&(13;gel), F)lnplura telemea 100gr: pp); laurt,140gr(al-lapte); paine Im:rlg;s(:lll-na
iabet Insulina | 2ar 300ml; Ou fiert 1buc; paine | lapte); pulpe pul, SeRgiti=eg BEL 9% | cu sare 60g; Sote de fasole :
mere,200gr; paine cu sare 80g; lapte);

cu sare 60g;

Tocanita de ceapa 300g(al-gluten),

verde,200gr,;

Gastric

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

fara sare 80g;

ceai hidralare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
Rasol pulpe pui220gr(155gpp); supa
alba cu cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare
100g(al-gluten), paste

albe,300gr(al-gluten); Rasol
pulpe pui220gr(155gpp);

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 cop. pui,300ml,120g(85pp)(al tel);

Ceaifara
zahar,300ml;

barcuta 80g; Paine cu sare
100g(al- gluten); paste

albe,300gr(al-gluten); Rasol
pulpe pui220gr(155gpp);

HIPERCALORIC

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

branza topita 2
cub(al.lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel), Friptura
pulpe pui,220gr(155g pp).
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);

telemea 100gr;

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

Hipocaloric

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

laurt, 140gr(al-
lapte),

mere,200gr; paine fara sare60g;
Rasol pulpe pui220gr(155gpp);
Spanac cu sos,200gr; supa cu cop.
pui,300ml,120g(B5pp)(al tel);

laurl,140gr(al-
lapte);

paine fara sare 40g: Rasol
pulpe pui220gr(155gpp). Sote
de fasole verde,200gr;

insotitor fara
plata

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

ceai hidratare
300ml;

carnali cabanos 85g(2buc); Ciorba cu
cop. pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g;
mere,200gr; paine cu sare 200 g(al-
gluten);

Ceaifara
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 cop.
pui,300ml,120g(85pp)(al tel);

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 cop.
pui,300ml,120g(85pp)(al.tel);
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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Denumirea 3 5 Supliment Supliment ora Supliment ora
regimurilor icidajun, ora 10 Planz 16 ana ; 21
friplura pulpe sup pui 200g(140gpp): branza lppila 2 cub(al.laple); friptura pulpe
COMUN orez cu lapte,300gr(al-lapte); | ceai hidratare | Gulas 300g; mere,200gr; paine cu Ceai fara sup pul 2009(1409”); mancera spanac
paine cu sare 60g; sunca 100g, 300ml; sare 200 g(al-gluten); supa cu zahar,300ml; .3009' Napolltaqe 35gr(al-
fidea(al.glut. telina)300mi; gluten,soia,Ipt,alune); Paine cu sare 100g(al-
. ! gluten);
friptura pulpe sup pui 200g(140gpp); barcuta 80g; branza topita 2 cub(al.lapte);
Copii 3-16 ani orez cu lapte,300gr(al-lapte); | ceai hidratare | Gulas 300g; mere,200gr; paine cu Ceai fara friplura pulpe sup pui 200g(140gpp);
paine cu sare 60g; sunca 100g; 300ml; sare 200 g(al-glulen); supa cu zahar,300ml; |mancare spanac 300g; Paine cu sare 100g(al
fidea(al.glut.,telina)300ml; gluten);
Gem 40g(2buc); orez cu Cartofi natur,300gr; mere,200gr; laurt,ﬁOQr(aI-laple); rpancarx_a deifasole
Cardiac lapte,300gr(al-lapte); paine fara | ceai hidratare | Paine fara sare 200g(al-gluten); Ceaifara verdel regim :lSOOg(aLg|L),l Napolnane 35gr(al-
sare60g; unt 2buc(20g)al.lapte);|  300mi; rasol pulpe sup pui200g(140gpp); | zahar,300mi; 9 “ﬁ%%s:"f’"‘l"'la'“)”e)' Pla'”e] foraisare
§ fid gl teli 5 g(al-gluten); rasol pulpe sup
upa cu fidea(al.glut.,lelina)300ml; pLI200g(140gpp);
branza topita 2 cub(al.lapte); : A
Branza vzci 100 g(gl-la;’:le)) mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); mar copt200gr;
Colita cascaval,50gr(al-lapte); ! ceai hidratare | 200g(al-gluten); Pilaf 300g; rasol Ceai fara Paine fara sare 100g(al-gluten); paste
Ceai 300ml: plaine . sarev 80g: 300ml; pulpe sup pui200g(140gpp); supa | zahar,300ml; albe,300gr(al-gluten); rasol pulpe sup
. ! : alba de legume 300mi(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al-lapte); . | mar copi200gr; paine fara sare 80g; ; . .
—— cascaval,50gr(al-lapte); Ceai B;%raza(v?m pilaf 200g: rasol pulpe sup 100casclaval . brqnzafloplla 2 Cub?al.laple), mgr copl200gr;
fara zahar,300ml; paine fara \a lg ,a_ pui200g(140gpp); supa alba de glal-laple);{ paine fara sareGQg, pasis 1009'_ rasolpulpe
sare60g; sunca 100g; ple): legume 300mi(al.glut.); sup pui200g(140gpp).
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 80g; 3 X
Diabet Hepalic cascaval 100g(al-lapte); Ceai |laurt,140gr(al-| rasol pulpe sup pui200g(140gpp); | laurt,140gr(al- blranlza'lop_lla 2 Cub(al‘é%plé)' Ial;lrl,1l409r(al~
fara zahar,300ml; paine cu sare lapte); Sole de fasole verde,200gr; supa de lapte); ag;gbpa;zg oy s?rse 9. raso 9“2%‘;59"
60g; unt 2buc(20g)al.lapte); legume, 300mi(al.telina); pui200g(140gpp); Spanac cu sos,200gr;
branza vaci 150gr(al.lapte); Ceai Chiftelute(al-ou)(2 buc); mere,200gr; 5 3
Diabet Card fara zahar,300ml; paine fara |laur,140gr(al-| paine fara sare 80g; Sole de fasole | laurl,140gr(al- :3ralnzla vqm 1{00 g(al-lzé;;le.), Iaunl'l.14:Ogr(aI-
sare60g; unl 2buc(20g)al.lapte); lapte); verde,200gr; supa de lapte); ap‘e), paine farasarestg;irasa’puipe.sup
legume. 300mi(al telina) pui200g(140gpp); Spanac cu sos,200gr,
Branza vaci 100 g(al-lapte); Chiftelute(al-ou)(2 buc); mere,200gr,; ; ; kit
Diabet Ceai fara zahar,300ml; paine cu | laurt,140gr(al-| paine cu sare 80g; Sote de fasole ce;rnall branzg ;%;:)1131243ub(al',llapl:)1.;rtl)pluréla |pul{:>e_
sare 60g; sunca 100g; unt lapte); verde,200gr; supa de B;a 2?;‘05. sup pul 9 GOQP? aun, gr(azf-Jgp é)'
2buc(20g)al.laple); legume, 300mi(al.telina); gl2bucy. | paine cu'sare 60g, Spanac cd s08.2000r;
Branza vaci 100 g(al-laple); Chiftelute(al-ou)(2 buc); mere,200gr; . . o @ "
. " Ceai fara zahar,300ml; paine cu |laurt,140gr(al-| paine cu sare 80g; Sole de fasole carnali branza_ lopita 2 cub(al.lapte); friptura pulpe | laurt insulina
Diabet Insulina sare 60g: sunca 100g: un laple): Jerds 20047 stisa de cabanos sup pui 200g(140gpp): laurt,140gr(al-lapte); | 140g(al-lapte).
9. i Piel ¥ qr, Sup: 85g(2buc), paine cu sare 60g; Spanac cu sos,200gr;

2buc(20g)al.lapte),

legume,300mi(al.telina);

Gastric

cascaval 100g(al-laple); orez cu
lapte,300gr(al-lapte); paine fara
sare60g;

ceai hidratare
300ml;

Carlofi nalur,300gr; mar copt200gr;
Paine fara sare 200g(al-gluten);
rasol pulpe sup pui200g(140gpp);
supa alba de legume 300mi(al.glut.);

ceai hidralare
300ml;

laurt, 140gr(al-laple); Napolitane 35gr(al-
gluten,soia,lpl,alune); Paine fara sare
100g(al-gluten); paste albe,300gr(al-gluten);
rasol pulpe sup pui200g(140gpp);

Hepalic

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

ceai hidralare
300ml;

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

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); mancare de fasole
verde regim 300g(al.glt.); Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine cu sare 100g(al-

gluten); rasol pulpe sup pui200g(140gpp);

HIPERCALORIC

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

barcuta 80g;
sana
330(al.lapte);

friptura pulpe sup pui 200g(140gpp);
Gulas 300g; mere,200gr; paine cu
sare 200 g(al-gluten); supa cu
fidea(al.glut.,lelina)300ml;

cascaval
100g(al-lapte);

branza topila 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); mancare spanac
300g; Napolitane 35gr(al-
gluten,soia, lIpl,alune); 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 sup pui200g(140gpp);
Sole de fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

paine fara sare 40g; rasol pulpe sup
pui200g(140gpp); Spanac cu s0s,200gr;

insotitor fara plala

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

ceai hidratare
300ml;

friptura pulpe sup pui 200g(140gpp).
Gulas 300g; mere,200gr; paine cu
sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300mt;

Ceai fara
zahar,300ml;

barcula 80g; branza topita 2 cub(al.lapte);

friptura pulpe sup pui 200g(140gpp);
mancare spanac 300g; Paine cu sare 100g(al
gluten);

Renal

Gem 40g(2buc); orez cu
laple,300gr(al-lapte); paine fara
sare60g; unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

Cartofi nalur,300gr; mere,200gr;
Paine fara sare 200g(al-glulen);
rasol pulpe sup pui200g(140gpp);
supa cu fidea(al.glut. ,lelina)300ml;

Ceai fara
zahar,300ml;

laurt, 140gr(al-lapte); mancare de fasole
verde regim 300g(al.gll.); Paine fara sare
100g(al-gluten),

Speciali

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte); paine cu
sare 60g; unt 2buc(20g)al.laple);

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza lopila 2
cub(al.lapte); mancare spanac 300g; Paine
cu sare 100g(al- glulen); rasol pulpe sup
pui200g(140gpp);
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Denumirea
regimurilor

Mic dejun

Supliment
ora 10

Pranz

Supliment
ora 16

Clné

Supliment
ora 21

COMUN

branza cu smantana
1cut(al.lapte)180g;
Ceai,300ml; Gem,20gr;
paine cu sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; 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;

laurt,140gr(al-lapte); Macaroane
cu telemea 300g(al-
gluten,lapte); paine cu sare 40g;
sunca 50g;

Copii 3-16 ani

branza cu smantana
1cut(al.lapte)180g;
Ceai,300ml; Gem,20gr;
paine cu sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300m|,90(60pp)g; 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;

laurt,140gr(al-lapte); Macaroane
cu telemea 300g(al-
gluten,lapte); paine cu sare 40g;
sunca 50g;

Cardiac

branza cu smantana
1cut(al.lapte)180g;
Ceai,300ml; Gem,20gr;
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 sup pui200g(140gpp); supa
cu cop. pui,300ml,120g(85pp)(al tel);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); paste cu
branza vaci 300g(al-
gluten,lapte);

Colita

branza topita 2 cub(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
pui200g(140gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

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

Diabet colita

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Qu
fiert 1buc; paine fara
sare60g;

Branza vaci
100 g(al-
lapte);

mar copt200gr; paine fara sare60g; pilaf
200g; Rasol pulpe pui220gr(155gpp);
supa alba cu
cop.pui,300ml,120g(85gpp);

cascaval
100g(al-
lapte);

aripioare pui rasol 2buc(240g);
Branza vaci 100 g(al-lapte); mar
copt200gr; paste 100g;

Diabet Hepatic

branza topita 2 cub(al.lapte);

Branza vaci 100 g(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 cu cop.
pui,300ml,120g(85pp)(al tel);

cascaval
100g(al-
lapte);

aripioare pui rasol 2buc(240g);
Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu
sare 60g; Sote de fasole
verde,200gr;

Diabet Card

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; Ou fiert 1buc;

paine fara sare60g;

laurt,140gr(al-
lapte);

mere,200gr; paine fara sare 80g; Rasol
pulpe pui220gr(155gpp); Spanac cu
$0s,200gr; supa cu cop.
pui,300ml,120g(85pp)(al tel);

laurt,140gr(al-
lapte);

aripioare pui rasol 2buc(240g);
Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; Sote de fasole
verde,200gr;

Diabet

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; Ou fiert 1buc;

paine cu sare 60g;

laurt, 140gr(al-
lapte);

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; Friptura
pulpe pui,220gr(155g pp); mere,200gr;
paine cu sare 80g; Spanac cu s0s,200gr;

cascaval
100g(al-
lapte),

aripioare pui rasol 2buc(240g);

laurt,140gr(al-lapte); paine cu
sare 60g; Sote de fasole
verde,200gr; sunca 50g;

Diabet Insulina

cascaval 100g(al-lapte); Ceai
fara zahar,300ml; Ou fiert
1buc; paine cu sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 80g; Spanac
cu s0s,200gr; supa cu cop.

pui,300ml,120g(85pp)(al tel);

cascaval
100g(al-
lapte);

aripioare pui rasol 2buc(240g);

laurt,140gr(al-lapte); paine cu
sare 60g; Sote de fasole
verde,200gr; sunca 50g;

laurt insulina
140g(al-
lapte);

Gastric

branza cu smantana
1cut(al.lapte)180g;
Ceai,300ml; Ou fiert 1buc;
paine fara sare 80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 100g(al-

gluten); Piure din fulgi 300g(al.lapte);
Rasol pulpe pui220gr(155gpp); supa cu

cop. pui,300ml,120g(85pp)(al tel);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); paste cu
branza vaci 300g(al-
gluten,lapte);

Hepatic

branza topita 2 cub(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
cop. pui,300ml,120g(85pp)(al tel);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); paste cu
branza vaci 300g(al-
gluten,lapte);

HIPERCALORIC

branza topita 2 cub(al.lapte);

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

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

barcuta 80g;
sana
330(al.lapte);

Ciorba cu cop.
pui,300ml,1209(85pp)(al.tel); Friptura
pulpe pui,220gr(155g pp); mere,200gr;
paine cu sare 200 g(al-gluten); Piure din
fulgi 300g(al.lapte);

cascaval
100g(al-
lapte);

laurt,140gr(al-lapte); paine cu
sare 40g; paste cu branza vaci
300g(al-gluten,lapte); sunca
50g;

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

laurt,140gr(al-

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

laurt,140gr(al-

aripioare pui rasol 2buc(240g);

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

gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe sup pui200g(140gpp);

i i aine fara sare 40g; Sote de
Hipecaloric fiert 1buc; paine fara sare lapte); $0s,200gr; supa cu cop. lapte); p f550l6 varde ZSOgr'
40g; pui,300ml,120g(85pp)(al tel); ' '
branza cu smantana Ciorba cu aripi .
. . ) laurt,140gr(al-lapte); Macaroane
1cut(al.lapte)180g; ceailfidratare pui(al.telina)300ml,90(60pp)g; Friptura Ceai fara au cu gt]eﬁemez 3)OOg(aI-
insotitor fara plata Ceai,300ml;, Gem,20gr,; ] pulpe pui,220gr(155g pp); mere,200gr; ; i
i 300ml . il ' |zahar,300m|; gluten,lapte); Paine cu sare
paine cu sare 80g; ! paine cu sare 200 g(al-gluten); Piure din . .
; 100g(al- gluten); sunca 50g;
unt,10gr(al-lapte); fulgi 300g(al.lapte);
Branza vaci 100 g(al-lapte); - s 0a(al- Gem 40g(2buc); mere,200gr;
Renal Ceai,300ml; Gem 40g(2buc); | ceai hidratare merli‘éa[;_gg”Z?glgof?rgusa;iiioi(al Ceai fara paine fara sare 40g; paste cu
elg paine fara sare 80g; unt 300ml; g Ui SOIOmI 120 (%‘5 F)’(a] tel) ' zahar,300ml; branza vaci 300g(al-
2buc(20g)al.lapte); pul, +1209(50pp d gluten,lapte);
branza cu smantana Ciorba cu cop. . .
1cut(al.lapte)180a: i,300ml, 120g(85pp)(al.tel): biscuiti 70gr(alergen gluten);
Speciali c (?ng;' E:_pGe) 2%' . ceai hidratare pugoo m ‘ameg((:u s;r)é 2‘00 ’(al- Ceai fara laurt,140gr(al-lapte); paste cu
peciall €al, 550m, fsem, 29gr, 300ml; MEID,eLLgL 9 zahar,300ml; branza vaci 300g(al-

gluten,lapte);




