regimurilor

Denumirea I

Mic dejun

cascaval,50gr(al-lapte);
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 Pra ,

banane 200g; Friptura pulpe
pui 180g(125gpp); paine cu

| Supliment
_ora1é

;’vairyl:a. .

[ Suplinient
| ora21l |

branza cu smantana

Diabet Hepatic

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

laurt,140gr(a
I-lapte);

80g; portocale 200g; Spanac
cu s0s,200gr; supa de
legume,300ml(al.telina);

330(al.lapte)

COMUN Ceai,300ml; Gem 40g(2buc); hidcrea?alre sare 200 g(al-gluten); paste cu za%gfgf;(;?nl' 1cut(al.lapte)180g; carnati 50g;
paine cu sare 80g; unt 300ml: sos de rosii,300gr(al-gluten); ! '|mancare de cartofi 300g; Paine cu sare
2buc(20g)al.lapte); ; supa cu 100g(al- gluten);
fidea(al.glut. telina)300ml;
: . banane 200g; Friptura pulpe branza cu smantana
Branza vaci 100 g(al-lapte); : : ' A ; )
A Ceai 300mi: GemgéOg(z‘t))ug)' ceai pui 180g(125gpp); Paine fara | Ceaifara | 1cut(al.lapte)180g; Mancare de cartofi
Cardiac péine faré sare 80g; unt '| hidratare sare 200g(al-gluten); paste |zahar,300ml;| regim 300g; Paine fara sare 100g(al-
2buc(20g)al Iapte)l' 300ml; albe,300gr(al-gluten); supa cu gluten); Rasol pulpe pui220gr(155gpp);
: ' fidea(al.glut. telina)300ml;
branza topita 2 cub(al.lapte); frar cobl2006r paiis cli sare
Branza vaci 100 g(al-lapte); | Branza vaci 604 apste 180’ PRasolu uie | sunca 100a: branza topita 2 cub(al.lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai| 100 g(al- pS| ?809(1255@)‘ supg dz 9. copt200gr; paine cu sare 40g; pilaf
f: omil: pai . ; . ; .
ara zahar,30 mj paine cu lapte); legume, 300mi(al.telina): 200g; Rasol pulpe pui220gr(155gpp);
sare 60g;
branza topita 2 cub(al.lapte); Friptura pulpe pui
cascaval 100g(al-lapte); Ceai 180g(125gpp); paine cu sare sana branza topita 2 cub(al.lapte); cartofi

natur 200g; paine cu sare 40g; Rasol
pulpe pui220gr(155gpp);

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

laurt,140gr(a

Friptura pulpe pui
180g(125gpp); paine fara sare

sana

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

paine cu sare 80g;

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

Diaet Card fara sare60g; unt I-lapte); 80g; portocale 2909; Spanag 330(§I.Iapte) paine fara sare 40g; Rasol pulpe
2buc(20g)al.lapte); Euis0s;200gr, slipa de ' pui220gr(155gpp);
’ legume,300mi(al.telina); '
branza topita 2 cub(al.lapte); Friptura pulpe pui
) ; L . branza cu smantana
. cascaval 100g(al—Igpte_), Ceali laurt,140gr(a 1809(1259pp), palng cu sare carnati 1cut(al.lapte)180g; cartofi natur 200g:
Diabet fara zahar,300ml; paine cu : 80g; portocale 200g; Spanac | cabanos . )
. I-lapte); ) . paine cu sare 40g; Rasol pulpe
sare 60g; unt cu s0s,200gr; supa de 85g(2buc); Ui220gr(155gpp);
2buc(20g)al lapte); legume,300mi(al.telina); puiz2lgrt1oogpp):
branza topita 2 cub(al.lapte); Friptura pulpe pui
; i oo : branza cu smantana
; i ca'scaval 1009(8'"?‘“6.)' - laurt,140gr(a 1809(1259pp), pamef ousare camat 1cut(al.lapte)180g; cartofi natur 200g; |laurt,140gr(a
Diabet Insulina fara zahar,300ml; paine cu ; 80g; portocale 200g; Spanac cabanos L A i
X I-lapte); ) . paine cu sare 40g; Rasol pulpe I-lapte);
sare 60g; unt Cu 80s,200gr; supa de 85g(2buc); Ui220gr(155gpp);
2buc(20g)al.lapte); legume,300ml(al.telina); P 9 9pp);
banane 200g; Paine fara sare
Branza vaci 100 g(al-lapte); - 200g(al-gluten); paste Ceai fara branza cu smantana
Gastric cascaval,50gr(al-lapte); hidratare albe,300gr(al-gluten); Rasol zahar 300mi: 1cut(al.lapte)180g; Cartofi natur,300gr;
Ceai,300ml; paine fara sare 300mi: pulpe pui 180g(125gpp); supa ' '| Paine fara sare 100g(al-gluten); Rasol
80g; unt 2buc(20g)al.lapte); ' alba de legume pulpe pui220gr(155gpp);
300ml(al.glut.);
Gavaj gavaj I; gavaj I;
; ' banane 200g; paine cu sare laurt,140gr(al-lapte); Mancare de
Branza \\//3?5100?(2[(?:'?2;9)’ ceai 200 g(al-gluten); paste Ceaifara | cartofi regim 300g; Napolitane 35gr(al-
Hepatic CE)Z?;%%::'_' Ggm 4'0 p2b|:lC)' hidratare albe,300gr(al-gluten); Rasol |zahar,300ml;| gluten,soia,lpt,alune); Paine cu sare
- ! 9( 'l 300ml; pulpe pui 180g(125gpp); supa 100g(al- gluten); Rasol pulpe

pui220gr(155gpp);

laurt,140gr(a

banane 200g; Friptura pulpe

cascaval,50gr(al-lapte); I-lapte); pui 180g(125gpp); paine cu |branza topita branza cu smantana
HIPERCALORIC Ceai,300ml; Gem 40g(2buc);| Napolitane |sare 200 g(al-gluten); paste cu 2 1cut(al.lapte)180g; mancare de cartofi
paine cu sare 80g; unt 35gr(al- sos de rosii,300gr(al-gluten); Jcub(al.lapte);] 300g; Paine cu sare 100g(al- gluten);
2buc(20g)al.lapte); gluten,soia,| supa cu Rasol pulpe pui220gr(155gpp);
pt,alune); fidea(al.glut. telina)300ml;

Branza vaci 100 g(al-lapte);

laurt,140gr(a

paine cu sare 40g; portocale
200g; Rasol pulpe pui

laurt,140gr(a

paine cu sare 40g; Rasol pulpe

2buc(20g)al.lapte);

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

Hipocaloric Ceai fara zahar,300ml; paine Hapte); 1809g(125gpp); Spanac cu Hapte); pui220gr(155gpp); sote legume
cu sare 40g; sunca 100g; pie); s0s,200gr; supa de pte), mexicane 200g;
legume,300ml(al.telina);
) banane 200g; paine cu sare

cascaval,50gr(al-lapte); ceai 200 g(al-gluten); paste cu sos | Ceai fara branza cu smantana
- Ceai,300ml; Gem 40g(2buc); . ola-g PP . .| 1cut(al.lapte)180g; mancare de cartofi
Speciali aine cu sare 80g: unt hidratare |de rosii,300gr(al-gluten); Rasol|zahar,300ml; 300g; Paine cu sare 100g(al- gluten);
P 9 300ml; pulpe pui 180g(125gpp); supa ' '

Rasol pulpe pui220gr(155gpp);
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Gris cu lapte; Napolitane ICitorbf :ggurnfg300ml(al— . bisquiti 70gr(alergen glt{ten); branza
p— 35gr(al-gluten,soia,Ipt,alune); |ceai hidratare gluten,te !na), riptura pulpe | Ceaifara topita 2 cub(al.lapte); friptura pulpe
: X . i sup pui 200g(140gpp); zahar,300ml| sup pui 200g(140gpp); mancare de
paine cu sare 40g; Salam 50g; 300ml; i )
mere,200gr; paine cu sare 200 . fasole verde 300g(al-gluten); Paine cu
g(al-gluten); Pilaf 300g; sare 100g(al- gluten);
Gem 40g(2buc); Gris cu lapte; mere,200gr; Paine fara sare biscuiti 70gr(alergen gluten);
Napolitane 35gr(al- cedilhidiratare 200g(al-gluten); Pilaf 300g; Ceai fara laurt,140gr(al-lapte); mancare de
Cardiac gluten,soia,Ipt,alune); paine 200ml- rasol pulpe sup zahar,300ml | fasole verde regim 300g(al.glt.); Paine

fara sare 40g; unt pui200g(140gpp); supa cu ; fara sare 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; pui200g(140gpp);

Branza vaci 100 g(al-lapte); MArcopt2Cagr, paing fam branza topita 2 cub(al.lapte); mar

. . ) ; sare60g; pilaf 200g; rasol cascaval I .
Diabet colita caf,caval 100g(al Igpte),‘Ceal sunca 100g; | pulpe sup pui200g(140gpp); 100g(al- copt2OQgr, paine fara §are609, rasol
fara zahar,300ml; Ou fiert . pulpe pui200g(140gpp); Sote de fasole
1buc; paine fara sare60g; sypaalba ds legume laple); verde,200gr;
WP 9 300mi(al.glut.); i=H0Al
Branza vaci 100 g(al-lapte); friptura pulpe sup pui . .
cascaval 100g(al-lapte); Ceai laurt, 140gr(al 200g(140gpp); mere,200gr; laurt, 140gr(a Iauzr?;](z)a:(cgljllta 2t cgb;a_:].lapte), .
Diabet Hepatic fara zahar,300ml; paine cu ! g paine cu sare 60g; pilaf 200g; ! g N grial-ap e)f paing cu.sa ?
. lapte); I-lapte); 60g; rasol pulpe pui200g(140gpp);
BRferag; it stpede Sote de fasole verde,200gr;
2buc(20g)al.lapte); legume,300mi(al.telina); ieEegh
Branza vaci 100 g(al-lapte); fAptara pulpe Sup pu . Branza vaci 100 g(al-lapte);
g ; : 200g(140gpp); mere,200gr; . S
Diabet Card Ceai fara zahar,300ml; Ou fiert|laurt,140gr(al aine fara sare80q: pilaf 200g: laurt,140gr(a laurt,140gr(al-lapte); paine fara
1buc; paine fara sare60g; unt lapte); p supa dgé P g I-lapte); sare60g; rasol pulpe pui200g(140gpp);
2buc(20g)al.lapte); legume, 300mi(al.telina); Sote de fasole verde,200gr;
Branza vaci 100 g(al-lapte); f,g;bfe:?ngﬂﬁ'iﬂ?amlﬁl‘e branza topita 2 cub(al.lapte);
Diabet Ceai fara zahar,300ml; paine |laurt,140gr(al 9 ' Al puip laurt,140gr(a| laurt,140gr(al-lapte); paine cu sare

sup pui 200g(140gpp);
mere,200gr; paine cu sare
60g; pilaf 200g;

cu sare 60g; sunca 100g; unt lapte);
2buc(20g)al.lapte);

I-lapte); 60g; rasol pulpe pui200g(140gpp);
Sote de fasole verde,200gr;

Ciorba legume,300mi(al-

TGB! ST 1008 el Japte); gluten,telina); friptura pulpe

branza topita 2 cub(al.lapte);

; ; Ceai fara zahar,300ml; paine |laurt,140gr(al ! ; laurt,140gr(a| laurt,140gr(al-lapte); paine cu sare sana
Ciabet Insiine cu sare 60g; sunca 100g; unt lapte); sup pul 2009(l1409pp), I-lapte); 60g; rasol pulpe pui200g(140gpp); 330(al.lapte);
o ¢ P mere,200gr; paine cu sare
2buc(20g)al.lapte); éOg' piiaf 200g; Sote de fasole verde,200gr;
. . banane 200g; Paine fara sare biscuiti 70gr(alergen gluten); branza
cas;ca:gl,SOgr(il-laptgg, Gnls i hidrat 200g(al-gluten); Pilaf 300g; Ceai fara topita 2 cub(al.lapte); mancare de
Gastric CL: apte, 1 a]po ' Iane . gr_(a ; ce:?;ool rﬁ ale rasol pulpe sup zahar,300ml | fasole verde regim 300g(al.glt.); Paine
9 uten,fSOIa, pt,a4u0n§), paine m pui200g(140gpp); supa alba ; fara sare 100g(al-gluten); rasol pulpe
ara sare 40g, de legume 300ml(al.glut.); pui200g(140gpp);
Gavaj gavaj |I; gavaj |;
« s friptura pulpe sup pui biscuiti 70gr(alergen gluten); branza
ca‘>cavgl,SOQr(?I-Iapteg, Gnls —— 200g(140gpp); mere,200gr; | Ceaifara | topita 2 cub(al.lapte); friptura pulpe
Hepatic cu l}apte,l apo |tane. 3 gr(a 3 Ceaslool r? are paine cu sare 200 g(al-gluten);| zahar,300ml| pui200g(140gpp); mancare de fasole
glu“‘n'so'a'lpt'ilgn_e)‘ paing cu i Pilaf 300g; supa cu ; verde 300g(al-gluten); Paine cu sare
SAlE0g, fidea(al.glut.,telina)300mi; 100g(al- gluten):
- . . | Ciorba legume,300mi(al- biscuiti 70gr(alergen gluten); branza
356'“5'0”' l?ptes, r\ilaglacillt?&?e). ban:igiuzit(i)og' gluten,telina); friptura pulpe cascaval topita 2 cub(al.lapte); friptura pulpe
HIPERCALORIC | 3%9r@-g s -aé;:m 50; | 700r(alergen | SUP PUi 2009(140gpp); 100g(al- | pui200g(140gpp); mancare de fasole
paine cu sare 40g; 9 gl t g mere,200gr; paine cu sare 200| lapte); verde 300g(al-gluten); Paine cu sare
gluleny g(al-gluten); Pilaf 300g; 100g(al- gluten);

mere,200gr; paine fara sare
laurt,140gr(al{ 40g; pilaf 200g; rasol pulpe |laurt,140gr(a
lapte); sup pui200g(140gpp); supa de| I-lapte);

legume,300mi(al.telina);

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

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

banana.200g; Cioma biscuiti 70gr(alergen gluten); branza

biscuiti 709r(al§rge_n gluten);_ o legtllme,égprtrml(al- | Gegifarg fopits & cublal spie): Mancare de
Speciali Gem 4‘09(2buc), Gris cu lapte; |ceai hidratare glutenjte ina); friptura pu pe zahar,300ml | fasole verde 300g(al-gluten); Paine cu
paine cu sare 40g; unt 300ml; sup pui 200g(140gpp); paine | sare 100g(al- gluten): rasol pulpe
2buc(20g)al.lapte); cu sare 200 g(al-gluten); Pilaf !

i200g(140: ]
300g: pui200g(140gpp);
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COMUN

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

MENIUL ZILEI 03.06.2026

 |Suplimentoral
10 .

ceai hidratare
300ml;

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

| Supliment v
. ora 16

Ceai fara
zahar,300ml

macaroane cu telemea si branza
300g(al-gluten, lapt; Napolitane
35gr(al-gluten,soia, Ipt,alune);
paine cu sare 40g; sunca 50g;

| Supliment ora

21

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;

Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; 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);

Diabet colita

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

sunca 100g;

mar copt200gr; paine fara sare 80g;

Rasol pulpe pui220gr(155gpp);
Sote de fasole verde,200gr; supa
alba de legume 300mi(al.glut.);

cascaval
100g(al-
lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare 40g;
pilaf 200g; rasol pulpe

pui200g(140gpp);

Diabet Hepatic

branza topita 2 cub(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,220gr(155g pp);

paine cu sare 80g; portocale 200g;

Sote de fasole verde,200gr; supa
de legume,300mi(al.telina);

branza
topita 2
cub(al.lapte)

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; rasol pulpe

pui200g(140gpp);

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

laurt, 140gr(al-

paine fara sare 80g; portocale
200g; supa de

laurt,140gr(a

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

Disbericard 1buc; paine fara sare60g; unt lapte); legume,300mi(al.telina); Varza ala| I-lapte); sare 40g; pilaf 200g; rasol pulpe
2buc(20g)al.lapte); Cluj 350g; pui200g(140gpp);
; : P branza .
Ceai fara zahar,300ml; Ou fiert laurt, 140gr(al- paine cu sare 80g; portocale 200g; tobita 2 laurt,140gr(al-lapte); paine cu sare
Diabet 1buc; paine cu sare 60g; salam 1449 supa de legume,300mi(al.telina); P 40g; pilaf 200g; rasol pulpe

100g; unt 2buc(20g)al.lapte);

lapte);

Varza a la Cluj 350g;

cub(al.lapte)

pui200g(140gpp); sunca 50g;

Diabet Insulina

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

laurt,140gr(al-
lapte);

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

branza
topita 2
cub(al.lapte)

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; rasol pulpe
pui200g(140gpp); sunca 50g;

sana
330(al.lapte);

branza topita 2 cub(al.lapte);

mar copt200gr; Paine fara sare

laurt, 140gr(al-lapte); Napolitane

: Ceai,300ml; Ou fiert 1buc; ceai hidratare ZOOg(aI-gluten);' Pl g Sedltara 35gr(al-gluten,soia, Ipt,alune);
Gastric . i ~ 300g(al.lapte); Rasol pulpe zahar,300ml ) :
paine fara sare 80g; unt 300ml; £ X | paste cu branza vaci 300g(al-
2buc(20g)al.lapte); pui22097(1559pp)..supa alba de ' luten, lapte);
gjallapte); legume 300mi(al.glut.); gluten.lapte);
Gavaj gavaj I; gavaj I,
branza topita 2 cub(al.lapte); pa!ne Ciisalty .200 g(al-gluten?; . laurt, 140gr(al-lapte); Napolitane
~ ) . - Piure din fulgi 300g(al.lapte); Ceai fara : X
Hepatic Branza vaci 100 g(al-lapte); | ceai hidratare ortocale 200a: Rasol pulpe zahar 300m! 35gr(al-gluten,soia,Ipt,alune);
patl Ceai,300ml; Gem 40g(2buc); 300ml; ppui2209r(1ssgg'pp)' suppa cpu ! paine cu sare 40g; paste cu branza
paine cu sare 80g; fidea(al glut. telina)300ml: vaci 300g(al-gluten,lapte);
cascaval,50gr(al-lapte), 70 br'S:’:irt' - paine cu sare 200 g(al-gluten); cascaval macaroane cu telemea si branza
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou fiert glfﬂen?’ portocale 200g; supa cu 100g(al- 300g(al-gluten,lapt; Napolitane
1buc; paine cu sare 80g; | 3 140 ) al fidea(al.glut. telina)300ml; Varza a a tge)' 35gr(al-gluten,soia,Ipt,alune);
unt, 10gr(al-lapte); a“la'pte)%’r( : la Cluj 350g; pie); paine cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

mincare de varza 300g; paine fara
sare 40g; portocale 200g; Rasol

laurt,140gr(a

pilaf 200g; rasol pulpe

Hipacaloric C?z' fgra ;ahafr,SOOmI; A(?(;J f'en lapte); pulpe pui220gr(155gpp); supa de I-lapte); pui200g(140gpp);
UERalne lara sareiate; legume,300ml(al.telina);
branza topita 2 cub(al.lapte); Paine fara sare 200g(al-gluten); Ceai fara biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare portocale 200g; supa cu zahar,300m| laurt,140gr(al-lapte); paine cu sare

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

300ml;

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

40g; paste cu branza vaci 300g(al-
gluten,lapte);
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Supliment |

Supliment

‘Supliment

Diabet Hepatic

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

330(al.lapte);

80g; portocale 200g; Spanac cu sos,200gr;
Supa cu zdrente ou,300mi(al.glt,ou,tel);

laurt,140gr(al
lapte);

: | Mic dej . » Sl .
regimurilor I6 deiun »  orai0 ora16 | ora21
corn 1buc 100g(al.glut.); ciorba cu zdrente ou b t
Gem,20gr; paine cu sare ceai 300mi(al.telina,ou,glut.); fript.pulpe pui Ceai fara Teut Irlanzta c;;;rr?an ana 500:
COMUN 60g; sana 330(al.lapte); | hidratare 240g(155pp); paine cu sare 200 g(al- | zahar,300m: mca“ngr':geel p gf.’ ;gg”a,‘;: =g;
sunca 50g; unt,10gr(al- 300ml; gluten); pilaf cu legume mexicane 300g; Ginean 10(? 2;_ | tg, lame
lapte); portocale 200g; © 9(al- gluten),
) , branza cu smantana
corn 1buc 100g(al.glut.); . Paine fara sare 200g(al-gluten); Pilaf 300g; E .
Cariae Gem 40g(2buc); paine fara hidi:falre portocale 200g; rasol pulpe pui ieagféga I 1cu't1(e:rl'.laptle)1§é)g,_Néar_\carfe de
sare60g; sana 330(al.lapte); 300ml: 2409g(155pp); Supa cu zdrente “ananstemi Czaroel1rg(g)g?al glugt;en)é']'gi:sirla
nt 2buc(20g)al.lapte); ' ,300ml(al.glt,ou,tel); e :
u uc(20g) pte) ou,300ml(al.glt,ou,tel) pulpe pui 180g(125gpp):
Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte); cascaval | fript.pulpe pui 240g(155pp); mar copt200gr; | Branza vaci | branza topita 2 cub(al.lapte);
Diabet colita Ceai fara zahar,300ml; 100g(al- | paine cu sare 60g; pilaf 200g; Supa alba cu| 100 g(al- paine cu sare 40g; paste 100g;
paine cu sare 60g; sunca lapte); zdrente ou ,300ml(al.glt,ou); lapte); Rasol pulpe pui 180g(125gpp);
100g;
Branza vaci 100 g(al-lapte); . .
cascaval 100g(al-lapte); sana fript.pulpe pui 240g(155pp); paine cu sare branza topita 2 cub(al lapte):

cartofi natur 200g; paine cu sare
40g; Rasol pulpe pui
1809(125gpp);

Diabet Card

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

sana
330(al.lapte);

fript.pulpe pui 240g(155pp); paine fara sare
80g; portocale 200g; Spanac cu sos,200gr;
Supa cu zdrente ou,300ml(al.glt,ou,tel);

laurt,140gr(al
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine fara sare 40g; Rasol
pulpe pui 180g(125gpp);

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);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); fript.pulpe pui
2409(155pp); paine cu sare 80g; portocale
200g; Spanac cu s0s,200gr;

laurt,140gr(al
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine cu sare 40g; Rasol
pulpe pui 180g(125gpp);

Diabet Insulina

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

sana
330(al.lapte);

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); fript.pulpe pui

laurt,140gr(al

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

laurt,140gr(a

lapte);

portocale 200g;

100g; unt 240g(155pp); paine cu sare 80g; portocale lapte); 200g; paine cu sare 40g; Rasol I-lapte);
2buc(20g)al.lapte); 200g; Spanac cu so0s,200gr; pulpe pui 180g(125gpp);
cascaval,50gr(al-lapte); o a Cartofi natur,300gr; corn 1buc
corn 1buc 100g(al.glut.); ceai mar coptZQOQr, Palne. fara sare 2009.(a| Ceai fara 100g(al.glut.); laurt,140gr(al-
; y ; ; gluten); Pilaf 300g; rasol pulpe pui . epya
Gastric paine fara sare60g; sana hidratare X zahar,300ml; | lapte); Paine fara sare 100g(al-
- . ) 2409g(155pp); Supa alba cu zdrente ou . ;
330(al.lapte); unt 300ml; 300mi(al.glt.ou): gluten); Rasol pulpe pui
2buc(20g)al lapte): ' O 180g(125gpp);
cascaval,50gr(al-lapte); . o . corn 1buc 100g(al.glut.);
corn 1buc 100g(al.glut.); ceai paine C:nsoi::gg(?(?L;gslg:ergl‘ leaLiBOOg, Ceai fara laurt,140gr(al-lapte); Mancare
Hepatic Gem 40g(2buc); paine fara | hidratare 240 (155 )'géu 4 c:’zdprerfte zahar,300ml; |de cartofi regim 300g; Paine fara
sare60g; sana 330(al.lapte);| 300ml; ogu 300pn?1l£al Fl)tou tel); sare 100g(al-gluten); Rasol
! ‘glhoustel); pulpe pui 180g(125gpp);
corn 1buc 100g(al.glut.); ciorba cu zdrente ou Biaia ooitd branza cu smantana
Gem,20gr; paine cu sare cascaval 300mi(al.telina,ou,glut.); fript.pulpe pui 2 P 1cut(al.lapte)180g; mancare de
HIPERCALORIC 60g; sana 330(al.lapte); 100g(al- 240g(155pp); paine cu sare 200 g(al- cub(al lapte): cartofi 300g; Paine cu sare
sunca 50g; unt,10gr(al- lapte); gluten); pilaf cu legume mexicane 300g; ' '1100g(al- gluten); Rasol pulpe pui

1809(125gpp);

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

laurt,140gr(al

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

laurt, 140gr(al

cartofi natur 200g; Rasol pulpe

2buc(20g)al.lapte);

gluten); Pilaf 300g; portocale 200g;

FIpocalori® | paine fara sare 40g; sunca |  lapte); | 2409(155pp); paine cu sare 60g; portocale | lapte); pui 1809(125gpp);
100g; 200g; Spanac cu sos,200gr;
corn 1buc 100g(al.glut.); . corn 1buc 100g(al.glut.);
Gem 40g(2buc); paine cu ceai 300m al(t:;ir:aaocj zﬁ;e)r'\t;iotu uloe pui Ceai fara laurt,140gr(al-lapte); mancare
Speciali sare 60g; sana hidratare 240 ((1 5‘5 ) ’aiﬁge Cl;l 'sarz ‘zpoop (SI- zahar,300ml;| de cartofi 300g; Paine cu sare
330(al.lapte); unt 300ml; 9 Pp): P g 100g(al- gluten); 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;
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banane 200g; carnati cabanos
85g(2buc); Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel); Mancare
fasole alba 300g; paine cu sare 200 g(al
gluten);

‘Shpliment |

ora16

Ceai fara
zahar,300ml;

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

Supliment
ora 21

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;

banane 200g; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);

rasol pulpe pui 240g(155pp); supa cu

carne pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

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

albe,300gr(al-gluten); rasol
pulpe pui200g(140gpp);

Colita

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

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe pui
2409(155pp); supa alba cu carne
pui,300ml;

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte);
Paine cu sare 100g(al- gluten);

paste albe,300gr(al-gluten);
rasol pulpe pui200g(140gpp);

Diabet colita

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

sunca 100g;

mar copt200gr; paine cu sare 60g; paine
cu sare 80g; pilaf 200g; rasol pulpe pui
2409(155pp); supa alba cu carne
pui,300ml;

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare
60g; rasol pulpe
pui200g(140gpp); Sote de
fasole verde,200gr;

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);

fript.pulpe pui 240g(155pp); paine cu
sare 80g; portocale 200g; Spanac cu
$0s,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

branza topita
2
cub(al.lapte);

laurt, 140gr(al-lapte); paine cu
sare 60g; rasol pulpe
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);

fript.pulpe pui 240g(155pp); mincare de
varza 300g; paine fara sare 80g;
portocale 200g; supa cu carne
pui,300ml,120g(85pp)(al.telina);

laurt,140gr(al-
lapte);

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

Diabet

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

fiert 1buc; paine cu sare
60g; unt 2buc(20g)al.lapte);

sana
330(al.lapte);

Ciorba taraneasca
pui(al.telina),300ml,90g; fript.pulpe pui
2409(155pp); mincare de varza 300g;

paine cu sare 80g; portocale 200g;

carnati
cabanos
85g(2buc);

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

Diabet Insulina

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

fiert 1buc; paine cu sare
60g; unt 2buc(20g)al.lapte);

sana
330(al.lapte);

Ciorba taraneasca
pui(al.telina),300ml,90g; fript.pulpe pui
2409(155pp); mincare de varza 300g;

paine cu sare 80g; portocale 200g;

carnati
cabanos
85g(2buc);

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

branza topita
2
cub(al.lapte);

Gastric

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

ceai hidratare
300ml;

banane 200g; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe pui 240g(155pp); supa alba
cu carne pui,300ml;

Ceai fara
zahar,300ml;

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

albe,300gr(al-gluten); rasol
pulpe pui200g(140gpp);

Hepatic

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

ceai hidratare
300ml;

banane 200g; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe pui 240g(155pp); supa cu
carne pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

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

albe,300gr(al-gluten); rasol
pulpe pui200g(140gpp);

HIPERCALORIC

cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou

fiert 1buc; paine cu sare

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

Napolitane
35gr(al-
gluten,soia,Ipt,
alune); sana
330(al.lapte);

banane 200g; Ciorba taraneasca
pui(al.telina),300mlI,90g; Mancare fasole
alba 300g; paine cu sare 200 g(al-
gluten); rasol pulpe pui 240g(155pp);
Salata de varza alba;

branza topita
2
cub(al.lapte);

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
fiert 1buc; paine cu sare
40g;

laurt,140gr(al-
lapte);

Ciorba taraneasca
pui(al.telina),300ml,90g; fript.pulpe pui
240g(155pp); mincare de varza 300g;

paine cu sare 60g; portocale 200g;

laurt, 140gr(al-
lapte);

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

Speciali

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

ceai hidratare
300ml;

banane 200g; Ciorba taraneasca
pui(al.telina),300ml,90g; Mancare fasole
alba 300g; paine cu sare 200 g(al-
gluten); rasol pulpe pui 240g(155pp);

Ceai fara
zahar,300ml;

barcuta 80g; Macaronada cu
carne si sos 300g(al-gluten);
Paine cu sare 100g(al- gluten);
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cascaval,50gr(al-lapte); fript.pulpe
orez cu lapte,300gr(al- ceai Banane 250gr; friptura pulpe sup pui 200g(140gpp); Gealfara sup.pui 160g; mancare spanac
COMUN lapte); paine cu sare 60g;| hidratare |Gulas 300g; paine cu sare 200 g(al-gluten); supa cu zahar 300ml: 300g; Napolitane 35gr(al-
sunca 100g; 300ml; fidea(al.glut. telina)300ml; ! " | gluten,soia,lpt,alune); Paine cu
sare 100g(al- gluten);
. laurt,140gr(al-lapte); Napolitane
Gem-4glabusy. orez (,:u ceai Banane 250gr; Cartofi natur,300gr; Paine fara sare p 35gr(al-gluten,soia,lpt,alune);
) lapte,300gr(al-lapte); . X " ) Ceai fara : .
Cardiac : X hidratare 200g(al-gluten); rasol pulpe sup pui200g(140gpp); . Paine fara sare 100g(al-gluten);
paine fara sare60g; unt ) : 2 : zahar,300ml; :
b X 300ml; supa cu fidea(al.glut. telina)300ml; rasol pulpe sup pui 160g; Sote de
uc(20g)al.lapte);
fasole verde,200gr;
branza topita 2 o .
cub(al.lapte); Branza vaci . . . bisciti 70gr(alergen .glutgn),
¥ ceai mar copt200gr; paine cu sare 200 g(al-gluten); Pilaf : cascaval,50gr(al-lapte); Paine cu
i 100 g(al-lapte); cascaval . ) ) Ceai fara
Colita p . hidratare | 300g; rasol pulpe sup pui200g(140gpp); supa alba X sare 100g(al- gluten); paste
100g(at-lpte); 300mi; de legume 300mi(al.glut.): zahar300ml; | -1e 300gr(al-gluten); rasol pulpe
Ceai,300ml; paine cu 1 9 gty albe;3000r(zl-g .Ufég’ fasoupUp
sare 80g; sup pui g,
BrsnzA Vel 100.9(a- cascaval,50gr(al-lapte); mar
lapte); cascaval,50gr(al- | Branza vaci friptura pulpe sup pui 200g(140gpp); mar branza topita r g.( pte); X
; ; R ; - et ) copt200gr; paine cu sare 60g;
Diabet colita lapte); Ceai fara 100 g(al- copt200gr; paine cu sare 60g; pilaf 200g; supa de 2 rasol'puipe:sup pui 160a: Sote de
zahar,300ml; paine cu lapte); legume,300ml(al.telina); cub(al.lapte); PP P.p 9.

sare 60g; sunca 100g;

fasole verde,200gr;

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);

friptura pulpe sup pui 200g(140gpp); paine cu sare
60g; pilaf 200g; portocale 200g; supa de
legume,300mi(al.telina);

cascaval,50gr(al-lapte); fript.pulpe
sup.pui 160g; mere,200gr; paine
cu sare 60g; Spanac cu
$0s8,200gr;

laurt,140gr(al-
lapte);

branza vaci
150gr(al.lapte); Ceai fara

laurt,140gr(al

friptura pulpe sup pui 200g(140gpp); paine fara

Branza vaci 100 g(al-lapte);

laurt,140gr(al- fript.pulpe sup.pui 160g;

Diabet Card zahar,300ml; paine fara 2 sare60g; pilaf 200g; portocale 200g; supa de * T .
sare60g; unt lapte): legume,300mi(al.telina); Iaptey: mereS,Z(;(:]gaz zjlzzsfazr()aosarreSOQ,
2buc(20g)al.lapte); P e odl;
Branza vaci 100 g(al- .
. : ; . e cascaval,50gr(al-lapte); fript.pulpe
lapte); Ceai fara friptura pulpe sup pui 200g(140gpp); paine cu sare . : o
Diabet zahar,300ml; paine cu aurt;1400r(al 60g; pilaf 200g; portocale 200g; supa de laurt, 140gr(al-| ‘sup.pui 160g; mere,200gr; paine

sare 60g; sunca 100g; unt
2buc(20g)al.lapte);

lapte);

legume,300mi(al.telina);

lapte); cu sare 60g; Spanac cu

$0s,200gr;

Branza vaci 100 g(al-

cascaval,50gr(al-lapte); fript.pulpe

lapte); Ceai fara friptura pulpe sup pui 200g(140gpp); paine cu sare i X A i sana
Diabet Insulina zahar,300ml; paine cu Iaun,1409r(al 60g; pilaf 200g; portocale 200g; supa de Iaun,1409r(al Sup.puI160g, ma'are,ZOOQr, paine 330(al.lapte
. . lapte); it lapte); cu sare 60g; Spanac cu p
sare 60g; sunca 100g; unt legume,300mi(al.telina); 505.2000r" )
2buc(20g)al.lapte); 2000,
laurt,140gr(al-lapte); Napolitane
cascaval 100g(al-lapte); . 4 X ;
. orez cu lapte,300gr(al- . ceal Banane 250gr; Cartofi natur,300gr; Paine fara sare | Ceai fara 3ﬁgr(al gluten,soia.lpt.alune); .
GRtz lapte); paine far hidratare 200g(al-gluten); rasol pulpe sup pui200g(140gpp); |zahar,300ml; Paine tare sars 10Gg{elgiuten);
apte), p6(|)n§ a 300ml; g(al-g ! RUp PP 9 9PP); ! ' | paste albe,300gr(al-gluten); rasol
SaeoRg; pulpe sup pui 160g;
cascaval 100g(al-lapte); . . . e barcuta 80g; laurt,140gr(al-lapte);
. orez cu lapte,300gr(al- i Banane:250gr; 98”"“ natur,300gr; lPalne fara sarg Ceai fara Paine fara sare 100g(al-gluten);
Hepatic lapte); paine fara hidratare 200g(al-gluten); rasol pulpe sup pui200g(140gpp); zahar,300ml; | rasol pulpe sup pui 160g; Sote de
piek 300ml; supa cu fidea(al.glut. telina)300mi; ' ! '

sare60g;

fasole verde,200gr;

HIPERCALORIC

Gem,20gr; orez cu
lapte,300gr(al-lapte);
paine cu sare 60g; sunca
100g; unt,10gr(al-lapte);

barcuta 80g;
laurt,140gr(al
lapte);

Banane 250gr; friptura pulpe sup pui 200g(140gpp);
Gulas 300g; paine cu sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

cascaval,50gr(al-lapte); fript.pulpe
sup.pui 160g; mancare spanac
300g; Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine cu
sare 100g(al- gluten);

branza topita
2
cub(al.lapte);

Branza vaci 100 g(al-
lapte); Ceai fara

laurt,140gr(al

friptura pulpe sup pui 200g(140gpp); paine cu sare

laurt, 140gr(al-| fript.pulpe sup.pui 160g; paine cu

Hipocaloric zahar,300ml; paine cu lapte); 40g; pilaf 200g; portocale 2.0093 supa de lapte); sare 40g; Spanac cu sos,200gr;
N legume,300mi(al.telina);
sare 40g; sunca 100g;
Gem 40g(2buc); orez cu . e . A barcuta 80g; cascaval,50gr(al-
pecar | [0t | o0 Swane e e ps s o So4nde)] coatia | it mancar spansc 36
ine : ' i ! i i 100g(al- gluten);
paine cu sare 60g; unt 300ml: fidea(al.glut. telina)300m!: zahar,300ml; Paine cu sare g(al- gluten);

2buc(20g)al.lapte);

rasol pulpe sup pui 160g;
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Pranz

Supliment
__oraie

Cina

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

macaroane cu telemea si branza

Supliment
ora 21

1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare | Friptura pulpe pui,220gr(155g pp); Gsal fars .| 300g(al-gluten,lapt; Napolitane
COMUN R 0 gl zahar,300ml; :
Gem,20gr; paine cu sare 80g; 300ml; paine cu sare 200 g(al-gluten); Piure 35gr(al-gluten,soia,Ipt,alune);
unt,10gr(al-lapte); din fulgi 300g(al.lapte); portocale paine cu sare 40g; sunca 50g;
200g;
banane 200g; Paine fara sare 200g(al ; . )
brehzd cu snjantapa . - gluten); Piure din fulgi 300g(al.lapte); | Ceai fara laurt,140gr(al Iaptg), Napohtar_\e
Cardise 1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare Rasol pulpe pui220gr(155gpp); supa | zahar,300ml: 35gr(al-gluten,soia,Ipt,alune);
Gem,20gr; paine fara sare 80g; 300ml; pulpe p &l ar?pi 9pp). Sup ! | paste cu branza vaci 300g(al-
unt, 10gr(al-lapte); pui(al.tel.gluty300m1,90(60pp)g: gluten lapte);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al ) N .
. cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; Rasol pulpe Cedl fara i biscult 709r(_a|ergen gluten);
Colita . . " i - X : R . . | zahar,300ml; | mar copt200gr; paste cu branza
Ceai,300ml; Ou fiert 1buc; paine 300ml; pui220gr(155gpp); supa alba cu aripi vaci 300g(al-gluten.lapte):
cu sare 80g; pui,300ml,90g; g(al-g Jlapte);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); -
. . cascaval 100g(al-lapte); Ceai . mar copt200gr; paine cu sare 80g; telemea ma.r goptZOOgr, paine cu sare
Diabet colita ) N .| sunca 100g; . ; 40g; pilaf 200g; rasol pulpe sup
fara zahar,300ml; Ou fiert 1buc; Sote de fasole verde,200gr; supa 100gr; Li200g(140gpp); sunca 50g:
paine cu sare 60g; alba cu aripi pui,300ml,90g; P 9 9pp); 9
branza topita 2 cub(al.lapte); . . . 5 .
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); — Branza vaci 100 g(al-lapte);

Diabet Hepatic

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

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 80g; Sote
de fasole verde,200gr; supa cu aripi
pui(al.tel.glut)300mlI,90(60pp)g;

330(al.lapte);

laurt, 140gr(al-lapte); paine cu
sare 40g; pilaf 200g; rasol pulpe
sup pui200g(140gpp);

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

laurt,140gr(al-

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine fara sare 80g; Sote

sana

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

Righet Gard zahar,300ml; Ou fiert 1buc; lapte); de fasole verde,200gr; supa cu aripi 3R0(al.Iapte); sare 40g; pilaf 200g; rasol pulpe
paine fara sare60g; pui(al.tel.glut)300ml,90(60pp)g; sup pui200g(140gpp);
branza cu smantana ial teﬁ:wzr)g%gumfggzeo )a: laurt,140gr(al-lapte); paine cu

. 1cut(al.lapte) 180g; Ceai fara | laurt,140gr(al- | _ P& oM OUOPPIG 1 telemea | sare 40g; pilaf 200g; rasol pulpe
Diabet zahar,300ml; paine fara lapte); Fripture:pulpe pul22ugr 1590 Pl 100gr; sup pui200g(140gpp); sunca
! ! ! , paine fara sare 80g; Sote ' 9 9pp):
sare60g; salam 100g; mere;2004r; paine ! 50g;
' ' de fasole verde,200gr; !
Ciorba cu aripi i
branza cu smantana . X X laurt,140gr(al-lapte); paine cu
. . 1cut(al.lapte)180g; Ceai fara | laurt,140gr(al- pm(al.tehna)309ml,90(60pp)g, . telemea |sare 40g; pilaf 200g; rasol pulpe sana .
Diabet Insulina zahar,300ml; paine fara lapte). Friptura pulpe pui,220gr(155g pp); 100ar: Sup pui200g(140gpp): sunca 330(al.lapte);
; . ! 200gr; paine fara sare 80g; Sote or PP 9 9pp):
sare60g; salam 100g; mere,200r; p ! 50g;
) ! de fasole verde,200gr; !
branza cu smantana banane 200g; Paine fara sare 200g(al . laurt,140gr(al-lapte); Napolitane
Ceai fara 9
Gasiii 1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); zahar 300mi: 35gr(al-gluten,soia, Ipt,alune);
Ou fiert 1buc; paine fara sare 300ml; Rasol pulpe pui220gr(155gpp); supa ! '| paste cu branza vaci 300g(al-
9 gp
80g; alba cu aripi pui,300ml,90g; gluten,lapte);
. . banane 200g; Paine fara sare 200g(al @ . .
b“igiigg'l‘;jgf(“ abl_(fa';fg.e) " | ceai nidratare | 9uten): Piure din fuigi 300g(al lapte); | - Ceai fara 'a;s';:(‘:])_%rlft;]a:;?; INta;’lz'::)’?e
Hepatic = ! . R Rasol pulpe pui220gr(155gpp); supa | zahar,300ml; ' ! p : ;
Ceai,300ml; Gem 40g(2buc); 300ml; cu aripi paste cu branza vaci 300g(al-
paine fara sare 80g; pui(al.tel.gluty300ml,80(60pp)g: gluten lapte);
banane 200g; Ciorba cu aripi ’ !
branza cu smantana i(al telina)300m,90(60pp)g: branza topita [macaroane cu telemea si branza
1cut(al.lapte)180g; Ceai,300ml; cascaval P : ! PP)g: 2 300g(al-gluten,lapt; Napolitane

HIPERCALORIC

Gem,20gr; paine cu sare 80g;
unt, 10gr(al-lapte);

100g(al-lapte);

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

cub(al.lapte);

35gr(al-gluten,soia,lpt,alune);
paine cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

Ciorba cu aripi
pui(al.telina)300mI1,90(60pp)g;

laurt,140gr(al

pilaf 200g; rasol pulpe sup

Hipocaloric Ceai fara zahar,300ml; Ou fiert 2 Friptura pulpe pui,220gr(155g pp); ; - .
1buc; paine cu sare 40g; lapte); mere,200gr; paine cu sare 60g; Sote lapte). pui200g(140gpp):
de fasole verde,200gr;
banane 200g; Ciorba cu aripi S
branza cu smantana : ; . . biscuiti 70gr(alergen gluten);
. ; : o pui(al.telina)300mI,90(60pp)g; Ceai fara E .
Speciali 1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare Friptura pulpe pui,220gr(155 pp). | zahar,300mi; laurt,140gr(al-lapte); macaroane

Gem,20gr; paine cu sare 80g;
unt,10gr(al-lapte);

300ml;

paine cu sare 200 g(al-gluten); Piure
din fulgi 300g(al.lapte);

cu telemea si branza 300g(al-
gluten lapt;




