Denumirea
- regimurilor

COMUN

Mic dejun .

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

ceai hidratare
300ml;
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Cartofi natur,300gr; ciorba cu zdrente
ou 300ml(al.telina,ou,glut.); friptura
pulpe pui200g(140gpp); mere,200gr;

paine cu sare 200 g(al-gluten);

Ceai fara
zahar,300ml;

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

Copii 3-16 ani

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

ceai hidralare
300ml;

Carlofi natur,300gr; ciorba cu zdrente
ou 300mi(al.telina,ou,glul.); friptura
pulpe pui200g(140gpp); mere,200gr;
paine cu sare 200 g(al-gluten);

Ceai fara
zahar,300ml;

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

Cardiac

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

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr; Paine
fara sare 200g(al-gluten); rasol pulpe
pui200g(140gpp); Supa cu zdrente
ou,300ml(al.glt,ou,lel);

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane 35gr(al-
gluten,soia, lpt,alune); Paine fara sare 100g(al-
gluten); rasol pulpe sup pui200g(140gpp); Sole
de fasole verde,200gr;

Colita

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

ceai hidralare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe

pui200g(140gpp); Supa alba cu
zdrente ou ,300mi(al.glt,ou);

Ceai fara
zahar,300ml;

covrigei ; Paine cu sare 100g(al- gluten); paste
albe, 300gr(al-gluten); rasol pulpe sup
pui200g(140gpp);

Diabet colita

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

100g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare 40g;
pilaf 200g; rasol pulpe
pui200g(140gpp); Supa alba cu
zdrente ou ,300ml(al.glt,ou);

Branza vaci 100
g(al-lapte);

cascaval,50gr(al-laple); mar copt200gr; paine cu
sare 60g; rasol pulpe sup pui200g(140gpp); Sote
de fasole verde,200gr;

Diabel 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);

carlofi natur 200g; mere,200gr; paine
cu sare 40g; rasol pulpe
pui200g(140gpp); Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(al-
lapte);

cascaval,50gr(al-laple); laurl,140gr(al-laple);
paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Sote de fasole verde,200gr;

Diabet Card

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou fiert
1buc; paine fara sare60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

cartofi natur 200g; mere,200gr; paine
fara sare 40g; rasol pulpe
pui200g(140gpp); Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte); laurt,140gr(al-lapte);
paine fara sare60g; rasol pulpe sup
pui200g(140gpp); Sote de fasole verde,200gr,

Diabet

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

2buc(20g)al.lapte),

sana
330(al.lapte),

cartofi natur 200g; ciorba cu zdrente
ou 300ml(al.telina,ou,glut.);
mere,200gr; paine cu sare 40g; rasol
pulpe pui200g(140gpp);

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte); laurt,140gr(al-lapte);
paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Sote de fasole verde,200gr;

Gaslric

branza topila 2 cub(al.lapte),
orez cu lapte,300gr(al-lapte);
paine fara sare60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Carlofi nalur,300gr; mere,200gr; Paine
fara sare 200g(al-gluten); rasol pulpe
pui200g(140gpp); Supa alba cu
zdrente ou ,300ml(al.glt,ou);

Ceaifara
zahar,300ml;

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

Hepalic

branza topita 2 cub(al.lapte);
Gem 40g(2buc); orez cu
lapte,300gr(al-lapte); paine fara
sare60g;

ceai hidratare
300ml;

Carlofi natur,300gr; mere,200gr; Paine
fara sare 200g(al-gluten); rasol pulpe
pui200g(140gpp); Supa cu zdrente
ou,300ml(al.glt,ou,tel),

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane 35gr(al-
gluten, soia,lpt,alune); Paine fara sare 100g(al-
gluten); rasol pulpe sup pui200g(140gpp); Sote
de fasole verde,200gr;

HIPERCALORIC

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

branza cu
smantana
1cut(al.lapte)1
80g;

Cartofi nalur,300gr; ciorba cu zdrente
ou 300mi(al.telina,ou,glut.); friptura
pulpe pui200g(140gpp); mere,200gr;
paine cu sare 200 g(al-gluten),

croissant,100gr(
al-
glulen,soia,alune
), laurt,140gr(al-
lapte);

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

Hipocaloric

Ceai fara zahar,300ml; Ou fiert
1buc; paine cu sare 40g; sunca
100g;

lapte);

laurt,140gr(al-

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); mere,200gr,
paine cu sare 40g; rasol pulpe
pui200g(140gpp); sote legume
mexicane 200g;

laurt,140gr(al-
lapte);

paine cu sare 40g; rasol pulpe sup
pui200g(140gpp); Sote de fasole verde,200gr;

Renal

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

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr; Paine
fara sare 200g(al-gluten); rasol pulpe
pui200g(140gpp); Supa cu zdrente
ou,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml;

Gem 40g(2buc); laurt,140gr(al-lapte); Paine fara
sare 100g(al-gluten); Sole de fasole verde,200gr;

Speciali

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

ceai hidratare
300ml;

ciorba cu zdrente ou
300mi(al.telina,ou,glul.); friptura pulpe
pui200g(140gpp); mere,200gr; paine
cu sare 200 g(al-gluten); Piure din
cartofi 300g;

Ceai fara
zahar,300ml,

biscuili 70gr(alergen gluten); cascaval,50gr(al-
lapte); friptura pulpe sup pui 200g(140gpp);
mancare de fasole verde 300g(al-gluten);, Paine
cu sare 100g(al- gluten);




__ Denumirea
_regimuril

Friplﬁra pulpe pui,220gr(155g pp);

Diabet Hepatic

paine cu sare 60g; unt
2buc(20g)al.lapte),

330(al.lapte);

Rasol pulpe pui220gr(155gpp); supa de
legume,300mi(al.telina);

Ceai,300ml, Gem 40g(2buc); paine cu - W 1 Ceaifara | biscuiti 70gr(alergen gluten); Macaroane
COMUN sare 80g; Salam 50g; unt ced hldrétare me_re,200gr, painecy _sare 200 ggal-glulen), zahar,300ml;| cu telemea 300g(al-gluten,lapte); paine
2buc(20g)al. lapte): 300ml; pilaf cu legume mexicane 300g; supa cu U sare:40G: ca 50a:
9)al. ! fidea(al.glut. telina)300ml; 9, sun 9.
Ceai,300ml; Gem 40g(2buc); paine cu w cozo.nac.1009r; Friplura pulpe pU|,2209r(1559 Ceai fara | biscuiti 70gr(alergen gluten), Macaroane
= 1 . X ceai hidralare | pp); paine cu sare 200 g(al-gluten); pilaf cu -
Copii 3-16 ani sare 80g; Salam 50g; unt R i 3 zahar,300ml;| cu telemea 300g(al-gluten,lapte); paine
2buc(20g)al lapte): 300ml; legume mexicane 300g; supa cu S 500:
gjaapiel fidea(al.glut. telina)300ml; sA:sare; Vg, suncaetl,
Branza vaci 100 g(al-lapte); cozonac 100gr; Paine fara sare 200g(al- : S .
Cardiac Ceai,300ml; Gem 40g(2buc); paine | ceai hidratare gluten); Pilaf 300g; Rasol pulpe (;ea;;g(;a M 1:5““; ZOglr(élerg?n glu;en), .
fara sare 80g; unt 2buc(20g)al.lapte); 300ml; pui220gr(155gpp); supa cu zanarSHom | 1L, g;é%' a;; el), lpasle ‘iu i Fenzasvact
fidea(al.glut. telina)300ml; g(ak-glutenfapte);
branza topita 2 cub(al.lapte); Branza e . X
Colita vaci 100 g(al-lapte); cascaval,50gr(al-| ceai hidratare m;'}lch’%lggqgaar::r euTuesaL?;Z%O rg(gasléglul?n), zaiZ?Ing(;?nl' covrigei ; mar copt200gr; pasle cu branza
lapte); ceai plante 300ml; paine cu 300ml; S puipep 9 g.pp ! ! ! vaci 300g(al-gluten,lapte);
R’ supa alba de legume 300ml(al.glut.);
sare 80g;
Branza vaci 100 g(al-lapte); cascaval mar copt200gr; paine cu sare 40g; pilaf 200g; branza2 topita mar copt200gr; paine cu sare 60g; paste
Diabet colita 100g(al-lapte); Ceai fara zahar,300ml;| sunca 100g, Rasol pulpe pui220gr(155gpp); supa de cub(al.lapte); 100g; rasol pulpe pui200g(140gpp),
paine cu sare 60g; sunca 50g; legume,300mi(al.telina); -1apte), sunca 50g;
Branza vaci 100 g(al-lapte); cascaval et - _ |branza topita " |
100g(al-lapte): Ceai fara zahar,300m; sana mere,200gr; paine cu sare 40g; pilaf 200g; 2 Branza vaci 100 g(al-lapte); laurt,140gr(al

cub(al.lapte);

laple); paine cu sare 60g; rasol pulpe
pui200g(140gpp); Spanac cu sos,200gr;

Diabet Card

branza cu smanlana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; paine fara sare60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

mere,200gr; paine fara sare 40g; pilaf 200g;
Rasol pulpe pui220gr(155gpp); supa de
legume,300mi(al.telina);

laurt,140gr(a
I-lapte);

Branza vaci 100 g(al-lapte); laurt,140gr(al
lapte); paine fara sare60g; rasol pulpe
pui200g(140gpp); Spanac cu sos,200gr;
sunca 50g;

Diabet

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

sana
330(al.lapte);

mere,200gr; paine cu sare 40g; pilaf 200g;
Rasol pulpe pui220gr(155gpp); supa de
legume,300mi(al.telina);

branza topita
2
cub(al.lapte);

laurt,140gr(al-lapte); paine cu sare 60g;
rasol pulpe pui200g(140gpp); Spanac cu
s0s,200gr; sunca 50g;

Gastric

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

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

Hepatic

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

ceai hidratare
300ml;

cozonac 100gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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

HIPERCALORIC

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

cascaval
100g(al-lapte);

Friplura pulpe pui,220gr(155g pp),
mere,200gr; paine cu sare 200 g(al-gluten);
pilaf cu legume mexicane 300g; supa cu
fidea(al.glut.,telina)300ml;

branza {opita
2

cub(al.lapte);

miniprajitura;

biscuili 70gr(alergen gluten); Macaroane
cu telemea 300g(al-gluten,lapte); paine
cu sare 40g; sunca 50g;

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 40g; pilaf 200g;
Rasol pulpe pui220gr(155gpp); supa de
legume,300mi(al.telina);

laurt,140gr(a
I-lapte);

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

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 200g(al-gluten),
Pilaf 300g; supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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

Speciali

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

ceai hidratare
300ml;

cozonac 100gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

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




. Denumirea
regimurilor .

COMUN

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

‘Suplimentora |

ceai hidratare
300ml;
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ciorba cu zdrenle ou 300mi(al.telina,ou,glut.);
cozonac 100gr; Friptura porc cu sos si
piure150g/300g(al-Ipt); paine cu sare 200 g(al-
gluten);

Su'plime'ht‘éra
. 16

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); Friptura pulpe

pui 180g(125gpp); Napolitane 35gr(al-

gluten,soia, Ipt,alune); Paine cu sare 100g(al-

glulen); paste cu sos de rosii,300gr(al-
gluten);

Copii 3-16 ani

Banane 250gr;
cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;

unt, 10gr(al-lapte);

ceai hidratare
300ml;

ciorba cu zdrenle ou 300ml(al.telina,ou,glut.);
cozonac 100gr; Friptura porc cu sos si
piure150g/300g(al-Ipt); paine cu sare 200 g(al-
gluten);

Ceaifara
zahar,300ml;

branza topita 2 cub(al.lapte); Friplura pulpe
pui 180g(125gpp); Paine cu sare 100g(al-
glulen); paste cu sos de rosii,300gr(al-
gluten); portocale 200g;

Cardiac

Branza vaci 100 g(al-laple);

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

ceai hidratare
300ml;

Cartofi natur,300gr; cozonac 100gr; Paine fara
sare 200g(al-gluten); Rasol pulpe
pui220gr(155gpp); Supa cu zdrente

ou,GOOmI(aIAgIl,ou,lel);

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte), Napolitane 35gr(al-

gluten,soia,lIpt,alune); 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 cu sare 80g;

ceai hidralare
300ml;

mar copt200gr; paine cu sare 200 g(al-gluten),
Pilaf 300g; Rasol pulpe pui220gr(155gpp);
Supa alba cu zdrente ou ,300ml(al.glt,ou);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita 2
cub(al.lapte); Paine cu sare 100g(al- glulen);
paste albe,300gr(al-gluten); Rasol pulpe pui
180g(125gpp);

Diabet colita

Branza vaci 100 g(al-lapte),
cascaval,50gr(al-lapte); Ceai
fara zahar,300ml; Ou fiert
1buc; paine fara sare60g;

sunca 100g;

mar copt200gr; paine fara sare 40g; pilaf 200g,
Rasol pulpe pui220gr(155gpp); Supa alba cu
zdrenle ou ,300mi(al.glt,ou);

g(al-lapte);

Branza vaci 100

branza topita 2 cub(al.lapte); mar copt200gr;
paine fara sare60g; Rasol pulpe pui
180g(125gpp); Sote de fasole verde,200gr,

Diabet Hepatic

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

sana
330(al.lapte);

Friptura pulpe pui,220gr(155g pp); mere,200gr;
paine cu sare 80g; Spanac cu sos,200gr; Supa
cu zdrente ou,300mi(al.glt,ou,tel);

lapte);

laurt,140gr(al-

branza topita 2 cub(al.lapte); Friptura pulpe
pui 180g(125gpp); laurt, 140gr(al-lapte);
paine cu sare 60g; Sote de fasole
verde,200gr;

Diabet Card

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou
fiert 1buc; paine fara
sare60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

mere,200gr; paine fara sare 80g; Rasol pulpa
porc 150g; Spanac cu so0s,200gr; Supa cu
zdrente ou,300mi(al.glt,ou,tel);

lapte);

laurt,140gr(al-

Branza vaci 100 g(al-lapte); Friptura pulpe
pui 180g(125gpp); laurt,140gr(al-lapte);
paine fara sare60g; Sote de fasole
verde,200gr;

Diabet

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

2buc(20g)al.lapte);

sana
330(al.lapte),

ciorba cu zdrente ou 300mi(al.telina,ou,glut.);
Friplura pulpe pui,220gr(155g pp), mere,200gr;
paine cu sare 80g; Spanac cu sos,200gr;

80g 2buc;

carnati cabanos

branza topila 2 cub(al.lapte); Friptura pulpe
pui 180g(125gpp); laurt,140gr(al-lapte);
paine cu sare 60g; Sote de fasole
verde,200gr;

Gastric

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

2buc(20g)al.lapte);

ceai hidratare
300ml;

Cartofi nalur,300gr; cozonac 100gr; Paine fara
sare 200g(al-gluten); Rasol pulpe
pui220gr(155gpp); Supa alba cu zdrente ou

,300mi(al.git ou);

Ceai fara
zahar,300ml;

branza lopila 2 cub(al.lapte); Napolitane
35gr(al-gluten,soia, Ipt,alune); Paine fara
sare 100g(al-gluten); paste albe,300gr(al-
gluten): Rasol pulpe pui 180g(125gpp);

Hepatic

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

ceai hidralare
300ml;

Carlofi natur,300gr; cozonac 100gr; Paine fara
sare 200g(al-gluten); Rasol pulpe
pui220gr(155gpp); Supa cu zdrenle
ou,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte), Napolitane
35gr(al-gluten,soia,Ipt,alune); Paine fara
sare 100g(al-gluten); paste albe,300gr(al-
gluten); Rasol pulpe pui 180g(125gpp);

HIPERCALORIC

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

craissant,100gr
(al-
gluten,soia,alun
e),
laurt,140gr(al-
lapte);

ciorba cu zdrente ou 300mi(al.telina,ou,glut.);

cozonac 100gr; Friptura porc cu sos si
piure150g/300g(al-Ipt); paine cu sare 200 g(al-
gluten),

80g 2buc;

carnali cabanos

branza lopita 2 cub(al.lapte); Friptura pulpe
pui 180g(125gpp); Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine cu sare 100g(al-
glulen); paste cu sos de rosii,300gr(al-
gluten);

Hipocaloric

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

laurt,140gr(al-
lapte);

ciorba cu zdrente ou 300mi(al.telina,ou,glut.);
Friptura pulpe pui,220gr(155g pp); mere,200gr;
paine cu sare 60g; Spanac cu sos,200gr;

lapte);

laurt,140gr(al-

Friptura pulpe pui 180g(125gpp); paine cu
sare 40g; Sole de fasole verde,200gr;

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 nalur,300gr; mere,200gr; Paine fara
sare 200g(al-gluten); Rasol pulpe
pui220gr(155gpp); Supa cu zdrenle
ou,300mi(al.glt,outel);

Ceai fara
zahar,300ml;

Gem,20gr; mere,200gr; Paine fara sare
100g(al-gluten); pasle cu sos de
rosii,300gr(al-gluten);

Speciali

cascaval,50gr(al-lapte),

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

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

ceai hidratare
300ml;

ciorba cu zdrente ou 300mi(al.telina,ou,glut.);

cozonac 100gr; paine cu sare 200 g(al-gluten);

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen glulen); branza topita 2
cub(al.lapte); Friptura pulpe pui
180g(125gpp); Paine cu sare 100g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten);




COMUN

branza cu smantana
1cul(al.lapte)180g; ceai
plante 300ml; paine cu sare
80g; Salam 50g;

Ceai de hidratare
300ml;
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cozonac 100gr; paine cu sare 200
g(al-gluten); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;
Varza cu pulpa dezosata porc

300g/150g;

‘Supliment ora

Ceai fara
zahar,300ml;

branza topila 2 cub(al.lapte); friptura pulpe
pui200g(140gpp); Napolilane 35gr(al-
gluten,soia,lpt,alune); Paine cu sare
100g(al- gluten); Pilaf 300g;

Copii 3-16 ani

branza cu smantana
1cul(al.lapte)180g; ceai
plante 300ml; pachet
dulciuri(ban.,port.,suc,croiss.
,minip.,covr; paine cu sare
80g; Salam 50g;

Ceai de hidralare
300ml;

cozonac 100gr; paine cu sare 200
g(al-gluten); supa cu aripi
pui(al.tel.glut)300m|,90(60pp)g;
Varza cu pulpa dezosata porc

300g/150g;

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); friptura pulpe
pui200g(140gpp); mere,200gr; Paine cu
sare 100g(al- gluten); Pilaf 300g;

Cardiac

branza cu smantana
1cul(al.lapte)180g; ceai
plante 300ml; Gem,20gr;

paine fara sare 80g;

unl,10gr(al-lapte);

Ceai de hidratare
300ml;

cozonac 100gr; Friplura pulpe
pui,220gr(155g pp); Paine fara
sare 200g(al-gluten); Piure din fulgi
300g(al.laple); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceaifara
zahar,300ml;

laurt, 140gr(al-lapte); Napolitane 35gr(al-
glulen,soia,Ipt,alune); Paine fara sare
100g(al-gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp);

Colita

Branza vaci 100 g(al-lapte);

cascaval,50gr(al-lapte); ceai

plante 300ml; paine cu sare
80g; sunca 50g;

Ceai de hidratare
300ml;

Chec; paine cu sare 200 g(al-
gluten); paste albe,300gr(al-
gluten); Rasol pulpe
pui220gr(155gpp); supa alba cu

aripi pui,300ml,90g:

Ceai fara
zahar,300ml;

biscuili 70gr(alergen gluten); branza topita
2 cub(al.laple); Paine cu sare 100g(al-
gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp);

Diabet colita

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

cascaval 100g(al-
lapte);

mar copl200gr; paine cu sare 60g;
paste 100g; Rasol pulpe
pui220gr(155gpp); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Branza vaci 100
g(al-lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine cu sare 40g; pilaf 200g;
rasol pulpe pui200g(140gpp).

Diabet Hepalic

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

2buc(2OQlaLLlapte);

sana 330(al.lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 80g;
Sote de fasole verde,200gr; supa
cu aripi
pui(al.tel.glu)300m|, 90(60pp)g;

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); mere,200gr;
paine cu sare 40g; pilaf 200g; rasol pulpe
pui200g(140gpp);

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

mere,200gr; paine fara sare 80g;
supa cu aripi

laurt,140gr(al-

Branza vaci 100 g(al-lapte); mere,200gr;

Diabet Card zahar, 300ml; Ou fiert 1buc; sana 330(al.lapte); pui(al.tel.glut)300ml,90(60pp)g; lapte): paine fara sare 40g; pilaf 2009; rasol pulpe
Aino fara sareB0g! Varza cu pulpa dezosata porc pui200g(140gpp);
P i 300g/150g;
mere,200gr; paine cu sare 80g;
oranzd cusmaniana supa cu aripi branza lopita 2 cub(al.lapte); friptura pulpe
Diabet leul(al.laple)180g; Ceai fara| . 330(a1apte); | puital.tel.glut)300ml,90(60pp)g; laurt,‘140gr(al- 1"/ i200g(140gpp); mere,200gr; paine cu
zahar,300ml; paine cu sare lapte); . pilaf 200g:
60g; salam 100g; Varza cu pulpa dezosata porc sare 40g; pilaf g;
i : 300g/150g;
branza cu smantana Chec; Friptura pulpe ; ' .
1cul(al.lapte)180g; . " pui,220gr(155g pp); Paine fara 5 branza topita 2 ct_‘lb(al.Iaple),‘Na;'Jolllane
. ! .| Ceaide hidratare o A 2 Ceai fara 35gr(al-gluten,soia,lpt,alune); Paine fara
Gastric cascaval,50gr(al-laple); ceai . sare 200g(al-gluten); Piure din fulgi . v N
i 300ml; | P zahar,300ml; sare 100g(al-gluten); Pilaf 300g; rasol
plante 300ml; paine fara sare 300g(al.lapte); supa alba cu aripi ulpe pui200g(140gpp);
80g; pui,300m|,90g; pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte); cozonac 100gr; Friptura pulpe " . :
cascaval,50gr(al-lapte); ceai 5 " pui,220gr(155g pp); Paine fara ; branzalfopita 2 cgb(al.laple),‘Nagohlane
Hepatic Jante 300ml: Gem Ceai de hidralare sare 200g(al-gluten); Piure din fulgi Ceai fara 35gr(al-gluten,soia,Ipt,alune); Paine fara
P P i 300ml; gla-guien); 91 zahar,300ml; sare 100g(al-gluten); Pilaf 300g; rasol

40g(2buc); paine fara sare
80g;

300g(al.laple); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

pulpe pui200g(140gpp);

HIPERCALORIC

branza cu smantana
1cut(al.laple)180g; ceai
plante 300ml; paine cu sare
80g; Salam 50g;

croissant,100gr(al-
gluten,soia,alune);
laurt,140gr(al-lapte);

cozonac 100gr; Friptura porc cu
sos si piure1509/300g(al-Ipt); paine
cu sare 200 g(al-gluten); supa cu
aripi
pui(al.tel.glut)300ml,90(60pp)g;

cascaval 100g(al-
laple);

branza topita 2 cub(al.lapte); friptura pulpe
pui200g(140gpp); Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine cu sare
100g(al- gluten); Pilaf 300g;

Hipocaloric

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

laurt,140gr(al-lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; mincare de varza
300g; paine cu sare 60g; supa cu
aripi

pui(al.tel.glut)300ml,90(60pp)g;

laurt,140gr(al-
lapte);

pilaf 200g; rasol pulpe pui200g(140gpp);

Renal

branza cu smantana
1cul(al.lapte)180g; ceai
plante 300ml; Gem,20gr,

paine fara sare 80g;

unt,10gr(al-lapte);

Ceai de hidralare
300ml;

cozonac 100gr; Friptura pulpe
pui,220gr(155g pp); Paine fara
sare 200g(al-gluten); Piure din fulgi
300g(al.laple); 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); Pilaf 300g;

Speciali

branza cu smantana
1cul(al.lapte)180g; ceai
plante 300ml; Gem,20gr,

paine fara sare 80g;

unt,10gr(al-lapte);

Ceai de hidralare
300ml;

cozonac 100gr; paine cu sare 200
g(al-gluten); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;
Varza cu pulpa dezosata porc
300g/150g;

Ceai fara
zahar,300ml;

biscuiti- 70gr(alergen gluten); branza lopita
2 cub(al.laple); Paine fara sare 100g(al-
gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp);




Denumirea

cascaval,50gr(al-lapte);
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Carlofi natur,300gr; Friptura pulpe

Subllmewt ora|

16

Macaroane cu telemea 300g(al-

Diabet Hepatic

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

330(al.lapte);

Spanac cu sos,200gr; supa de
legume,300mi(al.telina);

Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare pui,220gr(155g pp); mere,200gr,; Ceai fara gluten,lapte); Napolilane 35gr(al-
COMUN o g X :
1buc; paine cu sare 80g; 300mi; paine cu sare 200 g(al-gluten), supa| zahar,300ml; gluten,soia, Ipt,alune); paine cu sare
unt,10gr(al-lapte); cu fidea(al.glut.,telina)300ml; 40g; sunca 50g;
cascaval,50gr(al-lapte); Carlofi natur,300gr; Friptura pulpe Macaroane cu telemea 300g(al-
Copii 3-16 ani Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare pui,220gr(155g pp); mere,200gr; Ceai fara gluten,lapte); Napolitane 35gr(al-
1buc; paine cu sare 80g; 300ml; paine cu sare 200 g(al-gluten); supa| zahar,300ml; gluten,soia,lpt,alune); paine cu sare
unt,10gr(al-lapte); cu fidea(al.glut.,telina)300ml; 40g; sunca 50g;
Branza vaci 100 g(al-lapte); Cartofi nalur,300gr; mere,200gr; . I
Cardiac Ceai,300ml; Gem,20gr; Ou fiert ceai hidratare Paine fara sare 200g(al-glulen); Ceai fara Iall.lr:é‘ln‘lggir(a:l‘:aapih?é Naggil:a:f;iir(:]
1buc; paine fara sare 80g; 300ml; Rasol pulpe pui220gr(155gpp); zahar,300ml; gu v'ac. 2’0%' al- Iﬁlsn laple): -
unt, 10gr(al-lapte); supa cu fidea(al.glut. telina)300ml; i 300g(al-gluten,lapte);
Branza vaci 100 g(al-lapte), mar copt200gr; paine cu sare 200 PO |
Colita cascaval,50gr(al-lapte); ceai ceai hidratare | g(al-gluten); Pilaf 300g; Rasol pulpe Ceai fara - ?zlf)%u':' 722[&':3{%?: g:'f:g.‘ gz% (al
plante 300ml; Ou fiert 1buc; 300ml; pui220gr(155gpp); supa alba de zahar,300ml; P ar. p luten.lai !2)' ! 9
paine cu sare 80g; legume 300mi(al.glut.); 9 “aple),
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); sl .
Diabet colita cascaval 100g(al-lapte); Ceai sunca 100g: mar copl200gr; paine cu sare 60g; | branza topita 2 Rar::lr clzz‘pfogigzr,zga:gz;u sa;éssgg'de
fara zahar,300ml; Ou fiert 1buc; 9 pilaf 200g; supa de cub(al.laple); fasilepvefde 203 r sugzz 50 R
paine cu sare 60g; legume,300mi(al.telina); w200 9
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte),
cascaval 100g(al-lapte); Ceai sana mere,200gr; paine cu sare 80g; laurt,140gr(al- |laurt,140gr(al-lapte); paine cu sare 60g;

lapte);

Rasol pulpe pui220gr(155gpp); Sote de
fasole verde,200gr;

Diabet Card

Branza vaci 100 g(al-laple); Ceai
fara zahar,300ml; Ou fiert 1buc;
paine fara sare60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

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

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-laple);
laurt,140gr(al-lapte); paine fara
sare60g; Rasol pulpe
pui220gr(155gpp); Sote de fasole

verde,200gr;

Diabet

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte); Ceai
fara zahar,300ml; Ou fiert 1buc;
paine cu sare 60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

legume,300mi(al.telina);

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

legume,300mi(al.telina);

laurt,140gr(al-
lapte);

laurt,140gr(al-lapte); paine cu sare 60g;
Rasol pulpe pui220gr(155gpp); Sole de
fasole verde,200gr; sunca 50g;

Gastric

cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc; paine
fara sare 80g; unt
2buc(20g)al.lapte);

ceai hidralare
300ml;

Cartofi natur,300gr; mar copt200gr;
Paine fara sare 200g(al-gluten);
Rasol pulpe pui220gr(155gpp);

supa alba de legume
300mi(al.glut.);

Ceaifara
zahar,300ml;

laurt, 140gr(al-lapte), Napolitane 35gr(al
glulen,soia,Ipt,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 fara sare 80g;

ceai hidratare
300ml;

Cartofi nalur,300gr; mere,200gr;

Paine fara sare 200g(al-gluten);

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);

Carlofi natur,300gr; Friptura pulpe
pui,220gr(155g pp); mere,200gr,
paine cu sare 200 g(al-gluten); supa

cu fidea(al.glut. lelina)300ml;

branza topila 2
cub(al.lapte);

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

40g; sunca 50g;

Hipocaloric

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr, paine cu sare 60g;
Spanac cu so0s,200gr; supa de

legume,300ml(al.telina);

laurt,140gr(al-
lapte);

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

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;

Mancare de cartofi regim 300g;

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

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

Ceai fara
zahar,300ml;

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

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 fara sare 200g(al

gluten); Piure din cartofi 300g; rasol
pulpe sup pui200g(140gpp); supa
cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

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




Denumirea |
regimurilor |

~ Micdejun
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Supliment |

s i . biscuiti 70gr(alergen gluten);
G | . .
e Iggt;(;ll?po ltang Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte),
COMUN gluten,soia, lpt,alune); ceai hidratare] mere,200gr; paine cu sare 200 g(al- Ceai fara fript. pulpe sup 180g(125gpp);
: R : 300ml, gluten); Pilaf 300g; supa cu zahar,300ml; | mancare de fasole verde 300g(al-
paine cu sare 40g; Salam ¢ . i
50g; fidea(al.glut.,telina)300ml; gluten); Paine cu sare 100g(al-
! gluten);
; . . biscuiti 70gr(alergen gluten);
G | N. : ) :
G gpsger.(afpohtane Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte);
" . : _|ceai hidratare] mere,200gr; paine cu sare 200 g(al- Ceai fara fript.pulpe sup 180g(125gpp);
C -16 x ;
opit #-1viant gluten,sma,lpt,a!une), 300ml; gluten); Pilaf 300g; supa cu zahar,300ml; | mancare de fasole verde 300g(al-
paine cu sare 40g; Salam 4 ; el
50g; fidea(al.glut.,telina)300ml; gluten); Paine cu sare 100g(al-
g gluten);
Gen'r 409(2puc); Gris cu mere,200gr; Paine fara sare 200g(al- biscuiti 709r(a|er9en gluten);
lapte; Napolitane 35gr(al- —_ g X ; laurt,140gr(al-lapte); mancare de
) . " ]ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara S ’
Cardiac gluten,soia,lpt,alune); T J : ’ fasole verde regim 300g(al.glt.);
< 1 300ml; pui220gr(155gpp); supa cu zahar,300ml; : !
paine fara sare 40g; unt fidea(al.glut, telina)300ml; Paine fara sare 100g(al-gluten);
2buc(20g)al.lapte); i d rasol pulpe sup180g;
Branza vaci 100 g(al- mar copt200gr; paine cu sare 200 g(al- brartilzs:;g“ Kggrgaulzzg?g g::;?rll);ine
Colita lapte); cascaval,50gr(al- |ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara Bt sarep1 00g(al- Iu.teﬁ)' ‘aste
lapte); Ceai,300ml; paine |  300mi; pui220gr(155gpp); supa albade  |zahar,300ml; | .= "2 r(af lutegn)' il
cu sare 80g; sunca 50g; legume 300mi(al.glut.), wodgrial-g . pulp
sup180g,
Branza vaci 100 g(al- kol Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte), mar
Diabet colita lapte); Ceai fara 100g(al- mere,200gr; paine cu sare 60g; pilaf telemea copt200gr; paine cu sare 60g;
zahar,300ml; paine cu la tg)' 200g; supa de 100gr; rasol pulpe sup180g; Sote de
sare 60g; sunca 100g; pte). legume,300ml(al.telina); fasole verde,200gr,
Branza vaci 100 g(al-
lapte); cascaval 100g(al- Friptura pulpe pui,220gr(155g pp); DiErEENVEE branza topita 2 cub(al.lapte);
Diabet Hepatic lapte); Ceai fara laurt,140gr(al{ mere,200gr; paine cu sare 60g; pilaf 100 g(al- laurt,140gr(al-lapte); paine cu sare
P zahar,300ml; paine cu lapte); 200g; supa de Ia tg)' 60g; rasol pulpe sup180g; Sote de
sare 60g; unt legume,300mi(al.telina); pte) fasole verde,200gr;
2buc(20g)al.lapte);
branza vaci ! . ]
150gr(al.lapte); Ceai fara laurt, 140gr(al m’;rr'st;a%p:fip:ir?:'érzfg;(:e%%g 'ppi)l'af Branza vaci laurt,140gr(al-lapte); mar
Diabet Card zahar,300ml; paine fara ! _g WGt P § 9. p 100 g(al- copt200gr; rasol pulpe sup180g;
4 lapte); 200g; supa de . ]
sare60g; unt legume, 300mi(al.telina); lapte); Sote de fasole verde,200gr;
2buc(20g)al.lapte); gume, : '
Brenza Yacn 1.00 g(al- Friptura pulpe pui,220gr(155g pp), branza topita 2 cub(al.lapte);
lapte); Ceai fara Mot e A 4
. —— laurt,140gr(al{ mere,200gr; paine cu sare 60g; pilaf telemea fript. pulpe sup 180g(125gpp);
Diabet zahar,300ml; paine cu ) y . b
y ] lapte); 200g; supa de 100gr; laurt, 140gr(al-lapte); paine cu sare
sare f0g; salam 100g; unt legume,300ml(al.telina); 60g; Sote de fasole verde,200gr,
2buc(20g)al.lapte); ' ) ' ' ' ;
branza topita 2 i .
cub(al.lapte); Gris cu lapte; mere,200gr; Paine fara sare 200g(al- biscull 709r(alerg(-?n gI_uten),
: s " X " laurt,140gr(al-lapte); Paine fara
; Napolitane 35gr(al- ceai hidratare| gluten); Pilaf 300g; Rasol pulpe Ceai fara .
Gastric ; 3 j ; " . sare 100g(al-gluten); paste
gluten,soia,Ipt,alune); 300ml; pui220gr(155gpp); supa albade  |zahar,300ml; {
. ; . albe, 300gr(al-gluten); rasol pulpe
paine fara sare 40g; unt legume 300mi(al.glut.); sup180g:
2buc(20g)al.lapte); by
branza topita 2 N !
cub(al.lapte); Gem mere,200gr; Paine fara sare 200g(al- Risaul 709r(alerg.en gluten);
S —_— ’ X ; laurt, 140gr(al-lapte); mancare de
; 40g(2buc); Gris cu lapte; |ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara ] ;
Hepatic " L . . | fasole verde regim 300g(al.glt.);
Napolitane 35gr(al- 300ml; pui220gr(155gpp); supa cu zahar,300ml; p :
. : ; Paine fara sare 100g(al-gluten);
gluten,soia,Ipt,alune); fidea(al.glut.,telina)300ml; 4
i 3 rasol pulpe sup180g;
paine fara sare 40g;
branza topita 2 biscuiti 70gr(alergen gluten);
cub(al.lapte); Gem coscaval Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte);
40g(2buc); Gris cu lapte; mere,200gr; paine cu sare 200 g(al- ' fript.pulpe sup 180g(125gpp);
HIPERCALORIC Napolitane 35gr(al- }gog(;l' gluten); Pilaf 300g; supa cu sunca/1000; mancare de fasole verde 300g(al-
gluten,soia,lpt,alune); pe), fidea(al.glut.,telina)300ml; gluten); Paine cu sare 100g(al-
paine cu sare 40g; gluten);
Branza vaci 100 g(al- Friptura pulpe pui,220gr(155g pp); X . |
. : lapte); Ceai fara laurt,140gr(al{ mere,200gr; paine cu sare 60g; pilaf |laurt,140gr(al- paine cu sa.re 40g, rasol pulpe
Hipocaloric g : i ; sup180g; Sote de fasole
zahar,300ml; paine cu lapte); 200g; supa de lapte); verde,200gr;
sare 40g; sunca 100g; legume,300mi(al.telina); : '
N mere,200gr; Paine fara sare 200g(al- Gem 40g(2buc); laurt,140gr(al-
Renal IaG‘ta: 4;?1;22:?;;254%”, ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara lapte); mancare de fasole verde
L?nt 'Zguc(ZO Jal.lapte); g 300ml; pui220gr(155gpp); supa cu zahar,300ml; |regim 300g(al.glt.); Paine fara sare
e et fidea(al.glut.,telina)300ml; 100g(al-gluten);
g g biscuiti 70gr(alergen gluten);
IE{:E;{"&Z%ZS‘??::C), mere,200gr; Paine fara sare 200g(al- branza topita 2 cub(al.lapte),
Speciali gG fis Cu‘ fapte: a?ne fara' ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara mancare de fasole verde regim
P ot p 300ml; pui220gr(155gpp); supa cu zahar,300ml; 300g(al.glt.); Paine fara sare
sare 40g; unt . R A
. fidea(al.glut.,telina)300ml; 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); sup180g;
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regimurilor

cascaval,50gr(al-lapte);

Ciorba fasole alba300mi(al.telina); friptura

branza cu smantana

COMUN Ceai,300ml; Gem 40g(2buc); | ceai hidratare | pulpe pui 160g(110pp); mere,200gr; paine Ceaifara 1cut(al.lapte)180g; Paine cu sare
paine cu sare 80g; unt 300ml; cu sare 200 g(al-gluten); paste cu sos de | zahar,300ml; |100g(al- gluten); salata orientala cu ou
2buc(20g)al.lapte); rosii,300gr(al-gluten); si masline 300g(al.ou);
cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); friptura branza cu smantana
Copii 3-16 ani Ceai,300ml; Gem 40g(2buc); | ceai hidratare | pulpe pui 160g(110pp); mere,200gr; paine Ceai fara 1cut(al.lapte)180g; Paine cu sare
paine cu sare 80g; unt 300ml; cu sare 200 g(al-gluten); paste cu sos de | zahar,300ml; |100g(al- gluten); salata orientala cu ou
2buc(20g)al.lapte); rosii,300gr(al-gluten); si masline 300g(al.ou);
Branza vaci 100 g(al-lapte); ) mere,200gr; Paine fara sare 200g(al- Aripioare pui rasol(2buc,180g); branza
Cardiac Ceai,300ml; Gem 40g(2buc); | ceai hidratare | gluten); paste albe,300gr(al-gluten); Rasol Ceai fara cu smantana 1cui(al.lapte)180g;
paine fara sare 80g; unt 300ml; pulpe pui 160g(110gpp); supa zarzavat | zahar,300ml; Cartofi natur,300gr; Paine fara sare
2buc(20g)al.lapte); 300mial.glut); 100g(al-gluten);
Branza vaci 100 g(al-lapte); mar copl200gr; paine cu sare 200 g(al- Avripioare pui rasol(2buc,180g); biscuiti
Colita cascaval 100g(al-lapte); ceai | ceai hidratare | gluten); paste albe,300gr(al-gluien); Rasol Ceaifara 70gr(alergen gluten); branza topita 2
plante 300ml; paine cu sare 300ml; pulpe pui 160g(110gpp); supa alba de zahar,300ml; cub(al.lapte); Paine cu sare 100g(al-
80g; legume 300mi(al.glut.); gluten); Pilaf 300g;
cggir:/aalv fgg;?;_!ga(:::;pé?;l mar copt200gr; paine cu sare 60g; pasie Branza vaci | branza topita 2 cub(al.lapte); paine cu
Diabet colita { sunca 100g; ]100g; Rasol pulpe pui 160g(110gpp); supa| 100 g(al-lapte); | sare 40g; pilaf 200g; rasol pulpe sup

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

de legume,300mi(al.telina),

pui200g(140gpp);

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 60g; Rasol
pulpe pui 160g(110gpp); Spanac cu
$08,200gr; supa de
legume,300mi(al.telina),

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); cartofi
natur 200g; paine cu sare 40g; rasol
pulpe sup pui200g(140gpp);

branza vaci 150gr(al.lapte);
Ceai fara zahar,300ml; paine

laurt,140gr(al-

mere,200gr; paine fara sare60g; Rasol
pulpe pui 160g(110gpp); supa de

laurt,140gr(al-

branza cu smantana
1cut(al.lapte)180g; cartofi natur 200g;

Qiapst Gard fara sare60g; unt lapte); legume,300mi(al.telina); Tocanita de lapte); paine fara sare 40g; rasol pulpe sup
2buc(20qg)al.lapte); ceapa 3@ggal-glulen); pui200g(140gpp);
Branza vaci 100 g(al-lapte); y : . d
cascaval 100g(al-lapte); Ceai fnp\ura.pulpe pul 1609(119”)' Aripioare pui rasol(2buc,180g), branza
" i laun,140gr(al- | mere,200gr; paine cu sare 60g; supa de | laurt,140gr(al- A
Diabet fara zahar,300ml; paine cu lapte); legume. 300mi(al.telina); Tocanita de lapte): cu smantana 1cul(al.lapte)180g;
sare 60g; unt pie); 9 c'ea B 3(00' (al- IL'Aen ) pie) cartofi natur 200g; paine cu sare 40g;
2buc(20q)al.lapte); P 9(ak-g ):
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Aripioare pui rasol(2buc,180g); branza
Gastric cascaval,50gr(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); Rasol Ceaifara cu smantana 1cut(al.lapte)180g;
Ceai,300ml; paine fara sare 300ml; pulpe pui 160g(110gpp); supa alba de | zahar,300ml; Cartofi natur,300gr; Paine fara sare
80g; unt 2buc(20g)al.lapte), legume 300mi(al.glut.); 100g(al-gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Anpnoart_a pul rasol(2buc,1.809); bfa”za
) . 3 s . topita 2 cub(al.lapte); Cartofi
. cascaval,50gr(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); Rasol Ceaifara § 3
Hepatic J ! y 3 : ] , natur,300gr; Napolitane 35gr(al-
Ceai,300ml; Gem 40g(2buc); 300ml; pulpe pui 160g(110gpp); supa zarzaval | zahar,300ml; : o
iné fara sare 800" 300mi(al.glut): gluten,soia,lpt,alune); Paine fara sare
paine fara sare 80g; mi(al.glut); 100g(al-gluten):
: Branza vaci N i biscuiti branza cu smantana
rmmsoyauine; | P100% G |clrne e abasoml et 3 g | ol pttang e usore
HIPERCALORIC e 9 ‘| lapte); |PuIPe pul 1609(110pp); mere,209gr: p gluten); 100g(al- gluten); Piure din carlofi
paine cu sare 80g; unt cu sare 200 g(al-gluten); paste cu sos de .
2buc(20g)al.lapte); laurt,140gr(al- rosil,300gr(al-gluten); laurt,140gr(al- 300g; rasol pulpe sup
g)al.apie); lapte); ~300gr(al-g ! lapte); pui200g(140gpp);
. ] friptura pulpe pui 160g(110pp),
h . Bra_nza vaci 100 g(al-l_aptt.e), laurt, 140gr(al- | mere,200gr; paine cu sare 60g; Spanac cu| laurt,140gr(al- pilaf 200g; rasol pulpe sup
Hipocaloric Ceai fara zahar,300m!; paine h X g : J
. i lapte); $0s,200gr; supa de lapte); pui200g(140gpp);
cu sare 40g; sunca 100g; I iy
legume, 300mi(al telina);
Branza vaci 100 g(al-lapte); pisl 3 branza cu smantana
Py Ceai,300mI; Gem 40g(2buc); | ceai hidratare '::j;zozfm ’::u’":f);’;: i §$:zl Ceaifara | 1cul(al.lapte)180g; Mancare de cartofi
paine fara sare 80g; unt 300ml; gluten;" gu & Zaczavat 300mll(al lut); zahar,300ml; | regim 300g; Paine fara sare 100g(al-
2buc(20g)al.lapte); 9  sup! -glut); gluten);
cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); branzaicit sr.nan_t ane
) ! X o il £ 1cul(al.lapte)180g; Paine cu sare
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare mere,200gr; Paine fara sare 200g(al- Ceai fara 100g(ak- gluten); Piure din cartofi
p paine cu sare 80g; unt 300ml; gluten); paste cu sos de rosii,300gr(al- | zahar,300ml; 9(@- 9 .

2buc(20g)al.lapte);

gluten); Rasol pulpe pui 160g(110gpp);

300g; rasol pulpe sup
pui200g(140gpp);




