Denumirea
regimurilor

COMUN

 Mic dejun

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

ceai hidratare
300ml;
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Friptura pulpe pui,220gr(155g pp); mere,200gr;
paine cu sare 200 g(al-gluten); paste cu sos de
rosii,300gr(al-gluten); supa cu
fidea(al.glut. telina)300ml;

Ceaifara
zahar,300ml;

| supiment |

branza cu smantana
1cut(al.lapte)180g; carnati 50g;
Ghiveci de legume 300g; 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;

mere,200gr; Paine fara sare 200g(al-gluten);
paste albe,300gr(al-gluten); Rasol pulpe
pui220gr(155gpp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare de
cartofi regim 300g; Paine fara
sare 100g(al-gluten); rasol
pulpe sup pui200g(140gpp);

Colita

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

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-gluten);
paste albe,300gr(al-gluten); Rasol pulpe
pui220gr(155gpp); supa alba de legume
300ml(al.glut.);

Ceai fara
zahar,300ml;

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

Diabet colita

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

sare 60g; sunca 100g;

branza topita
2
cub(al.lapte);

Friptura pulpe pui,220gr(155g pp), mar
copt200gr; paine cu sare 60g; paste 100g; supa
de legume,300mi(al.telina);

Branza vaci
100 g(al-
lapte);

branza topita 2 cub(al.lapte);

paine cu sare 40g; pilaf 200g;
rasol pulpe sup
pui200g(140gpp);

Diabet Card

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

laurt,140gr(al

Friptura pulpe pui,220gr(155g pp); mere,200gr;
paine fara sare60g; supa de

laurt,140gr(al-

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

Sare60g; unt lapte); legume,300mi(al.telina); Tocanita de ceapa lapte); 200g; paine fara sare 40g; rasol
2buc(20g)al.lapte); 300g(al-gluten); pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-
lapte); cascaval 100g(al- Friptura pulpe pui,220gr(155g pp); mere,200gr; P — branza cu smantana
Diabet lapte); Ceai fara laurt,140gr(al paine cu sare 60g; supa de abanos70 1cut(al.lapte)180g; cartofi natur
zahar,300ml; paine cu lapte); legume,300mi(al.telina); Tocanita de ceapa 2buc: & 200g; paine cu sare 40g; rasol
sare 60g; unt 300g(al-gluten); ! pulpe sup pui200g(140gpp);
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); caseaval 100g(al- Friptura pulpe pui,220gr(155g pp); mere,200gr; camat branza cu smantana sana
Diabet Insulina lapte); Ceai fara laurt,140gr(a{ paine cu sare 60g; supa de cabanos 70 1cut(al.lapte)180g; cartofi natur 330(al| [ABteY:
zahar,300ml; paine cu lapte); legume,300ml(al.telina); Tocanita de ceapa 2L 9 200g; paine cu sare 40g; rasol JARI),
sare 60g; unt 300g(al-gluten); ' pulpe sup pui200g(140gpp);
2buc(20g)al.lapte);
Branza vaci 100 g(al- e N X branza cu smantana
lapte); cascaval,50gr(al- - mar copt200gr, Paine fard sare' 200g(al-gluten); . 1cut(al.lapte)180g; Cartofi
. i X ; ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe Ceai fara A
Gastric lapte); Ceai,300ml; Ou i . 2 . natur,300gr; Paine fara sare
: o 300ml; pui220gr(155gpp); supa alba de legume zahar,300ml; .
fiert 1buc; paine fara sare 300mi(al.glut.): 100g(al-gluten); rasol pulpe sup
80g; Gl pui200g(140gpp);
Branza vaci 100 g(al- o . corn 1 buc.60g(al.glt);
lapte); cascaval,50gr(al- o mere:200g; Paine faraisare ?OOg(aI gluten); 3 laurt,140gr(al-lapte); Mancare
) . - ) ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe Ceai fara S i
Hepatic lapte); Ceai,300ml; Gem ) . R X de cartofi regim 300g; Paine
g 300ml; pui220gr(155gpp); supa cu zahar,300ml; .
40g(2buc); paine fara fidea(al.glut. telina)300mI: fara sare 100g(al-gluten); rasol
sare 80g; A ' pulpe sup pui200g(140gpp);
branza topita
cascaval,50gr(al-lapte); corn 1 . . . . 2 branza cu smantana
Ceai,300ml; Gem buc.60g(al.glt FrlPtura pulpe pui,2209r(155g .pp), mere, 200dr; cub(al.lapte); 1cut(al.lapte)180g; friptura
e , paine cu sare 200 g(al-gluten); paste cu sos de . - X
HIPERCALORIC | 40g(2buc); paine cu sare ; " 4 Napolitane pulpe sup pui 200g(140gpp);
. rosii,300gr(al-gluten); supa cu e L
80g; unt laurt,140gr(al{ fidea(al.glut. telina)300m; 35gr(al- Ghiveci de legume 300g; Paine
2buc(20g)al.lapte); lapte); Gl ! gluten,soia, Ipt, cu sare 100g(al- gluten);
alune);

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

laurt,140gr(al

Friptura pulpe pui,220gr(155¢g pp); mere,200gr;

laurt, 140gr(al-

cartofi natur 200g; rasol pulpe

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

fidea(al.glut. telina)300ml;

Hipocaloric - Le % paine cu sare 60g; sote legume mexicane 200g; = . .
zahar,BQOml, paine c'u lapte); supa de legume, 300ml(al.telina); lapte); sup pui200g(140gpp);
sare 40g; sunca 100g;
cascaval,50gr(al-lapte); 3 ; X : branza cu smantana
Ceai,300ml; Gem . Friptura pulpe pui,220gr(155g pp); mere,200gr; . Teut(al.lapte)180g; mancare de
Speciaii 40g(2buc); paine cu sare ceai hidratare| paine cu sare 200 g(al-gluten); paste cu sos de Ceai fara cartofi 3006: Painsicy sare
P 9 i P 300ml; rosii,300gr(al-gluten); supa cu zahar,300ml; 9

100g(al- gluten); rasol pulpe sup
pui200g(140gpp);




Denumirea |

regimurilor

COMUN

~ Mic dejun

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

50g;

ceai hidratare
300ml;
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ciorba cu zdrente ou
300ml(al.telina,ou,glut.); Friptura pulpe
pui,220gr(1559g pp); mere,200gr; paine cu
sare 200 g(al-gluten); Pilaf 300g;

Suplimentora|

. 16

Ceai fara
zahar,300ml;

cascaval,50gr(al-lapte); corn 1
buc.60g(al.glt); friptura pulpe sup pui
200g(140gpp); mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

Supliment
ora21

Cardiac

Gem 40g(2buc); Gris cu
lapte; Napolitane 35gr(al-
gluten,soia,lpt,alune);
paine fara sare 40g; unt

2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp); Supa cu zdrente
ou,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml;

corn 1 buc.60g(al.glt); laurt,140gr(al-
lapte); mancare de fasole verde regim
300g(al.glt.); Paine fara sare 100g(al-
gluten); rasol pulpe sup
pui200g(140gpp);

Colita

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

80g; sunca 100g;

ceai hidratare
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);
cascaval,50gr(al-lapte); Paine cu sare
100g(al- gluten); paste albe,300gr(al-
gluten); rasol pulpe sup
pui200g(140gpp);

Diabet colita

branza topita 2
cub(al.lapte); Branza vaci
100 g(al-lapte); Ceai fara

zahar,300ml; Ou fiert
1buc; paine cu sare 60g;

sunca 100g;

Friptura pulpe pui,220gr(155g pp); mar
copt200gr; paine cu sare 60g; pilaf 200g;
Supa alba cu zdrente ou ,300mi(al.glt,ou),

Branza vaci
100 g(al-lapte);

cascaval,50gr(al-lapte); friptura pulpe
sup pui 200g(140gpp); mar copt200gr;
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);

laurt,140gr(al{
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine fara sare60g; pilaf
200g; Supa cu zdrente

ou,300mi(al.glt,ou,tel);

laurt,140gr(al-
lapte);

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

Diabet

branza topita 2
cub(al.lapte); Ceai fara
zahar,300ml; paine cu

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

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; pilaf 200g;

laurt,140gr(al-
lapte);

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

Diabet Insulina

branza topita 2
cub(al.lapte); Ceai fara
zahar,300ml; paine cu

laurt, 140gr(al

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

laurt,140gr(al-

cascaval,50gr(al-lapte); friptura pulpe
sup pui 200g(140gpp); laurt,140gr(al-

laurt, 140gr(al

sare 60g; salam 100g; unt lapte); pU|,2209r(s135r5egG%p)'; rriwl:;ez,gco)OQr; paine cu lapte); lalpte);fr;aslglf3 c\:ll;rsdaerezgggr;vsme de lapte);
2buc(20g)al.lapte); g; phar €048, < O0gl
cascaval,50gr(al-lapte); . B X
) : : mar copt200gr; Paine fara sare 200g(al- corn 1 buc.60g(al.glt); laurt,140gr(al-
Gris cu lapte; Napolitane - = X 5 e a
Gastric 35gr(al- ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara lapte); Paine fara sare 100g(al-

9 i 300ml; pui220gr(155gpp); Supa alba cu zdrente | zahar,300ml; gluten); paste albe,300gr(al-gluten);
glutensoia, Ipt,alune); ou ,300mi(al.glt,ou); rasol pulpe sup pui200g(140gpp);
paine fara sare 40g; ! -git.ou); pulpe:supp 9(140gpp);

ca_scaval,ﬁOgr(aI-lapte); mere,200gr; Paine fara sare 200g(al- corn 1 buc.60g(al.glt); Iaun,140gr(a_l—
Gris cu lapte; Napolitane s e . . lapte); mancare de fasole verde regim
Hepatic 35 @l ceai hidratare gluten); Pilaf 300g; Rasol pulpe Ceai fara 300g(al.glt.): Paine fara sare 100g(al-
P 9 i 300ml; pui220gr(155gpp); Supa cu zdrente zahar,300ml; 9(&.gh.); . 9
gluten,soia,Ipt,alune); ou,300mi(al.glt,ou tel): gluten); rasol pulpe sup
paine fara sare 40g; ! SOUIE: pui200g(140gpp):
Gris cu lapte; Napolitane - biscuiti cascaval,50gr(al-lapte); corn 1
35gr(al- cascaval 300mi(al ;;%;baa;: Zlflie)r'“Ferio:Iura ulbe 70gr(alergen | buc.60g(al.glt); friptura pulpe sup pui
HIPERCALORIC gluten,soia,lpt,alune); 100g(al- 7 ; ! ,‘g i PO X P! P gluten); 2009g(140gpp); mancare de fasole
4 X 3 pui,220gr(155g pp); mere,200gr; paine cu e d
paine cu sare 40g; sunca lapte); sare 200 g(al-gluten): Pilaf 300g; laurt,140gr(al- | verde 300g(al-gluten); Paine cu sare
50g; gla-g * 9 lapte); 100g(al- gluten);

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

laurt,140gr(al

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

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);

Hipocaloric zahar,300ml; Ou fiert lapte); pui,220gr(155g pp); mere,200gr; paine cu lapte); pamees sared4ozg(;)OSo?e deiasole
1buc; paine cu sare 40g; sare 40g; pilaf 200g; verde,200gr,
biscuiti 70gr(alergen . corn 1 buc.60g(al.glt); friptura pulpe
X . ciorba cu zdrente ou . !
Speciali glcl;:iesnc)ﬁ?:pr?eéggi(g:ﬁ). ceai hidratare| 300ml(al.telina,ou,glut.); Friptura pulpe Ceai fara Suriapl:'e)?onig(nliggng'f;asi?;vggzal_
i 300ml; pui,220gr(155g pp); mere,200gr; paine cu | zahar,300ml; pie); i

sare 40g; unt
2buc(20g)al.lapte);

sare 200 g(al-gluten); Pilaf 300g;

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




rejgimurilor .

COMUN

Denumirea

~ Mic dejun

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

Ceai fara
zahar,300ml;

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

:kSuplimen,t

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;

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

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

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 sup pui200g(140gpp);
supa alba de legume 300ml(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
paine cu sare 40g; paste cu
branza vaci 300g(al-
gluten,lapte); sunca 50g;

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;

friptura pulpe sup pui 200g(140gpp), mar
copt200gr; paine cu sare 80g; Sote de fasole
verde,200gr; supa de legume,300ml(al.telina);

telemea 100gr;

friptura pulpe
pui200g(140gpp); mar
copt200gr; paine cu sare 40g;
pilaf 200g; sunca 50g;

Diabet Card

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

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g; paine fara
sare 80g; supa de legume,300mi(al.telina);

sana
330(al.lapte);

Branza vaci 100 g(al-lapte);
friptura pulpe sup pui
200g(140gpp); laurt,140gr(al-
lapte); paine fara sare 40g;

pilaf 200g;

Diabet

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

laurt,140gr(al-
lapte);

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

telemea 100gr;

friptura pulpe
pui200g(140gpp);
laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; 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 sup pui 200g(140gpp);
mere,200gr, mincare de varza 300g; paine cu
sare 80g; supa de legume,300mi(al.telina);

telemea 100gr;

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

sana
330(al.lapte);

cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc;

ceai hidratare

mere,200gr; Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte); rasol pulpe sup

Ceai fara

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

Casitie paine fara sare 80g; unt 300ml; pui200g(140gpp); supa alba de legume zahar,300ml; branza vaci 300g(al-
2buc(20g)al.lapte); 300mi(al.glut.); gluten,lapte);
branza topita 2 cub(al.lapte); mere,200gr; Paine fara sare 200g(al-gluten); biscuiti 70gr(alergen gluten);
Hepatic cascaval,50gr(al-lapte); ceai hidratare | Piure din fulgi 300g(al.lapte); rasol pulpe sup Ceai fara laurt,140gr(al-lapte); paste cu
Ceai,300ml; Gem 40g(2buc); 300ml; pui200g(140gpp); supa cu zahar,300ml; branza vaci 300g(al-
paine fara sare 80g; fidea(al.glut.,telina)300ml; gluten,lapte);
branza topita 2
cascaval,50gr(al-lapte); corn 1 friptura pulpe sup pui 200g(140gpp); cub(al.lapte); | biscuiti 70gr(alergen gluten);
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou | buc.60g(al.glt); | mere,200gr; mincare de varza 300g; paine cu Napolitane Macaroane cu telemea
fiert 1buc; paine cu sare 80g; sana sare 200 g(al-gluten); supa cu 35gr(al- 300g(al-gluten lapte); paine cu
unt,10gr(al-lapte), 330(al.lapte); fidea(al.glut. telina)300ml; gluten,soia, Ipt, sare 40g; sunca 50g;
alune);

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

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);

laurt,140gr(al-

friptura pulpe sup pui

2buc(20g)al.lapte);

Cluj 350g;

Hipocaloric " N . ¥ mere,200gr; mincare de varza 300g; paine cu s o .
fiert 1buc; paine cu sare 40g; lapte); sare 60g; supa de legume,300mi(al telina); lapte); 2009g(140gpp); pilaf 200g;
branza topita 2 cub(al.lapte); I iy 1 biscuiti 70gr(alergen gluten);

Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare ST:;eC‘i?%geg(F;TmE tc‘:es“anr:)gggrgﬁa\tg:;;eg)I‘a Ceai fara laurt,140gr(al-lapte); paste cu
paine cu sare 80g; unt 300ml; gL ! zahar,300ml; branza vaci 300g(al-

gluten,lapte);




Denumirea

regimurilor

Mic dejun

corn 1 buc.60g(al.glt);
Gem,20gr; paine cu sare 60g;

ceai hidratare

MENIUL ZILEI 05.11.2026

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

Ceaifara

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

Supl’i’h'wentv
ora 21

COMUN sana 330(al.lapte); sunca 50g; 300ml; 2409(155pp); mere,ZOOgr; paine cu sare zahar,300ml; | 100g(al- gluten); salata orientala cu
X 200 g(al-gluten); pilaf cu legume mexicane : . .
unt,10gr(al-lapte); 00g: ou si masline 300g(al.ou);
corn 1 buc.60g(al.glt); Gem mere,200gr; Paine fara sare 200g(al- branza ol smar?tana :
o | o g X R . 1cut(al.lapte)180g; Cartofi
. 40g(2buc); paine fara sare60g;|ceai hidratare gluten); Pilaf 300g; rasol pulpe pui Ceaifara iy
Cardiac . A X . |natur,300gr; Paine fara sare 100g(al-
sana 330(al.lapte); unt 300ml; 240g(155pp); Supa cu zdrente zahar,300ml; . .
2buc(20g)al.lapte); ou,300ml(al.glt.ou,tel): gluten); Rasol pulpe pui
g)al.lapte); \ -git,outel); 180g(125gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- blsgum 70gr(alergen glutgn); brafza
X g i Rt . ¥ " topita 2 cub(al.lapte); Paine cu sare
Colita cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe pui Ceai fara 100g(al- gluten); paste albe,300gr(aH
Ceai,300ml; paine cu sare 300ml; 240g(155pp); Supa alba cu zdrente ou |zahar,300ml; o@-g e P S
80g: sunca 100g; 300mi(al.glt,ou); ghateny, Rasol pulpe’pul
9 g, ) -glt,ou); 180g(125gpp);
branza topita 2 cub(al.lapte); R i . |branza topita 2 cub(al.lapte); Friptura
) _ Branza vaci 100 g(al-lapte); cascaval marf;optZOOgr, palr!e cu sare GOgj pilaf | Branza vaci pulpe pui 180g(125gpp); mar
Diabet colita . i 100g(al- 200g; rasol pulpe pui 240g(155pp); Supa 100 g(al- S .
Ceai fara zahar,300ml; paine lapte): alba cu zdrente ou ,300mi(al.glt,ou): apte): copt200gr; paine cu sare 40g; paste
cu sare 60g; sunca 100g; pie); ! -gitouy PiEh 100g;
branza vaci 150gr(al.lapte); ; : : . . branza cu smantana
. Ceai fara zahar,300ml; paine | laurt,140gr(al{ frl'pt.pulpe P 2409(155pp), mere,200gr,. laurt,140gr(al-| ~ 1cut(al.lapte)180g; cartofi natur
Diabet Card ) : paine fara sare 80g; Spanac cu so0s,200gr; N e ;
fara sare60g; unt lapte); Supa cu zdrente ou,300mi(al.glt,outel); lapte); 200g; Friptura pulpe pui
2buc(20g)al.lapte); P ! -gioutel): 180g(125gpp); paine fara sare 40g;
Branza vaci 100 g(al-lapte); ciorba cu zdrente ou branza cu smantana
Diabet Ceai fara zahar,300ml; paine |laurt,140gr(al{ 300mi(al.telina,ou,glut.); fript.pulpe pui |laurt,140gr(al-| 1cut(al.lapte)180g; cartofi natur

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

lapte);

240g(155pp); mere,200gr; paine cu sare
80g; Spanac cu s0s,200gr;

lapte);

200g; Friptura pulpe pui
180g(125gpp); paine cu sare 40g;

Diabet Insulina

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

laurt,140gr(al]

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

laurt,140gr(al-

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

sana
330(al.lapte);

cu sare 60g; sunca 100g; unt lapte), 2409g(155pp); mere,200gr; paine cu sare lapte); 200g; Friptura pulpe pui
2buc(20g)al.lapte); 80g; Spanac cu so0s,200gr; 180g(125gpp); paine cu sare 40g;
cascaval,50gr(al-lapte); corn 1 mar copt200gr; Paine fara sare 200g(al- branza cu smar?tana ’
Lo Ey - e R : . 1cut(al.lapte)180g; Cartofi
Gastric buc.60g(al.glt); paine fara |ceai hidratare gluten); Pilaf 300g; rasol pulpe pui Ceaifara natur.300gr: Paine fara sare 100g(al-
sare60g; sana 330(al.lapte); 300ml; 2409g(155pp); Supa alba cu zdrente ou |zahar,300ml; ! glu?eh)' Rlaesol pulpéepui 9
unt 2buc(20g)al.lapte); ,300ml(al.glt,ou); 180g(125gpp):
cascaval,50gr(al-lapte); corn 1 mere,200gr; Paine fara sare 200g(al- Canoft naltur,3009r; laart, 140g1(gl-
i cs b= . © : lapte); Napolitane 35gr(al-
Henatie buc.60g(al.glt); Gem ceai hidratare gluten); Pilaf 300g; rasol pulpe pui Ceai fara lutensoia,Ipt alune): Paine fara
P 40g(2buc); paine fara sare60g;| 300ml; 2409(155pp); Supa cu zdrente zahar,300ml; 9 4 Pt = s .
sana 330(al.lapte); ' ou,300mi(al.glt,ou tel); sare 100g(al-gluten); Rasol pulpe puf
s ' S 180g(125gpp);
* y ciorba cu idrente ou biscuiti branza cu smantana
Gerr?Ong 1 buaciiOgL(JaslfrI;)éo .| cascaval 300ml(al.telina,ou,glut.); fript.pulpe pui | 70gr(alergen |1cut(al.lapte)180g; Friptura pulpe pui
HIPERCALORIC 2dr p Y g,. 100g(al- 2409g(155pp); mere,200gr; paine cu sare gluten); 180g(125gpp); Paine cu sare
sana 330(al.lapte); sunca 50g; i L % =
unt, 10gr(al-lapte): lapte); 200 g(al-gluten); pilaf cu legume mexicane|laurt,140gr(al-| 100g(al- gluten); salata orientala cu
i ' 300g; lapte), ou si masline 300g(al.ou);

Branza vaci 100 g(al-lapte);

laurt,140gr(al{

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

laurt,140gr(al-

cartofi natur 200g; Friptura pulpe pui

Hlipoeglorie Cealfara zarTar,BOOmI: pafne lapte); 2409g(155pp); mere,200gr; paine cu sare lapte); 180g(125gpp);
cu sare 4Qg; sunca 100g;
60g; Spanac cu so0s,200gr;
ciorba cu zdrente ou branza cu smantana
corn 1 buc.60g(al.glt); Gem ) s . B
rocmr | 100200 pane cusre 03 el SOOTISE UL\ pbe 28 | s | e e 1008 e v
P sana 330(al.lapte); unt 300ml; 9 Pp); heJUgn; P ! zahar,300ml; g(al-gluteny; Piure :

2buc(20g)al.lapte);

200 g(al-gluten); pilaf cu legume mexicane
300g;

300g; Rasol pulpe pui
1809g(125gpp);




[
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. vSubl‘iﬁ\i‘ent ora |

‘Supliment

Diabet Insulina

fiert 1buc; paine cu sare

laurt,140gr(al

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

carnati cabanos

laurt,140gr(al-lapte); paine cu sare

_ regimurilor ora10 16 ora 21
cascaval,50gr(al-lapte); P carnati cabanos 80g 2buc; Ciorba cu cop. barcuta 60 M d .
Ceai,300ml; Gem,20gr; Ou | . pui,300ml, 120g(85pp)(al.tel); Mancare Ceai fara arcuta 55g, Macaronada cu came |
COMUN : o hidratare : L X sos 300g(al-gluten); Paine cu sare
fiert 1buc; paine cu sare 200mi: fasole alba 300g; mere,200gr; paine cu | zahar,300ml; 100g(al- gluten):
80g; unt,10gr(al-lapte); ' sare 200 g(al-gluten); 0lal- g ,
Branza vaci 100 g(al-lapte); : mere,200gr; Paine fara sare 200g(al- o ’
1 Ceai,300ml; Gem,20gr; Ou 'ceal gluten); Piure din fulgi 300g(al.lapte); rasol Ceai fara barclta _609' Paineilara sare 1009(8_'
Cardiac - N hidratare < X X gluten); paste albe,300gr(al-gluten);
fiert 1buc; paine fara sare 300ml: pulpe pui 240g(155pp); supa cu carne zahar,300ml; Rasol pulpe pui 180g(1250pp);
80g; unt,10gr(al-lapte); ! pui,300ml,120g(85pp)(al.telina); pulpe p 9 app);
Branza vaci 100 g(al-lapte); o mar copt200gr; paine cu sare 200 g(al- biscuiti 70gr(alergen gluten), Paine cu
Colita cascaval,50gr(al-lapte); Kidratare gluten); Pilaf 300g; rasol pulpe pui Ceai fara sare 100g(al- gluten); paste
Ceai,300ml; Ou fiert 1buc; 300ml: 2409(155pp); supa alba cu zahar,300ml; | albe,300gr(al-gluten); Rasol pulpe pui
paine cu sare 80g; ! cop.pui,300ml,120g(85gpp), 180g(125gpp);
cascaval 100g(al-lapte);
Ceai fara zahar,300ml; Ou fript.pulpe pui 240g(155pp); mar brarza tobita 2 Friptura pulpe pui 180g(125gpp); mar
Diabet colita fiert 1buc; paine cu sare |sunca 100g; | copt200gr; paine cu sare 60g; paste 100g; cublal.la pte)' copt200gr; paine cu sare 40g; pilaf
60g; unt 2buc(20g)al.lapte); supa alba cu cop.pui,300ml,120g(85gpp); ~apiey 200g;
Branza vaci 100 g(al-lapte); Ciorba cii cop
: < Cea'i fara zahar,;OOmI; Ou laurt,140gr(ai pui,300ml,120g(85pp)(al.tel); fript.pulpe | laurt,140gr(al- RrptUr pulpe:put _1809(1259”);
Diabet Card fiert 1buc; paine fara 3 5 A 2 - ; laurt,140gr(al-lapte); paine fara sare
- lapte); pui 2409(155pp); mere,200gr; mincare de lapte); e .
sarec0g; unt varza 300g; paine fara sare 80g; 40g; pilaf 200g;
2buc(20g)al.lapte); 9. p 9
cascaval 100g(al-lapte); Giorba cu cop
. Ceal fara zahar,300ml; Ou |\ 4 1400call  pui 300mi, 120g(85pp)(al.tel); fript.pulpe | camati cabanos|  FiPtura pulpe pui 1809(125gpp);
Diabet fiert 1buc; paine cu sare b X h p . K laurt,140gr(al-lapte); paine cu sare
60g: unt 2buc(20g)al.lapte); lapte); pui 2409(155pp); mere,200gr; mincare de |  80g 2buc; 40 pilaf 200q:
g Fledg)allapte); varza 300g; paine ¢u sare 80g; 9 P &
cascaval 100g(al-lapte); N
Ceai fara zahar,300ml; Ou Glokaeroop. Friptura pulpe pui 180g(125gpp); sana

) . . - i 330(al.lapte)
) 3 lapte); pui 2409(155pp); mere,200gr; mincare de 80g 2buc; e X .
60g; unt 2buc(20g)al.lapte); varza 300g; paine cu sare 80g; 40g; pilaf 200g; :
cascaval,50gr(al-lapte); . mar copt200gr; Paine fara sare 200g(al- . Bini i
i Ceai,300ml; Ou fiert 1buc; ol gluten); Piure din fulgi 300g(al.lapte); rasol Ceai fara parcdta _609' Palngifara sare 1009(3_'
Gastric ; E . hidratare . X o X gluten); paste albe,300gr(al-gluten);
paine fara sare 80g; unt 300ml: pulpe pui 240g(155pp); supa alba cu zahar,300ml; Rasol pulpe pui 180g(125qpp):
2buc(20g)al.lapte); ' cop.pui,300ml, 120g(85gpp); pulpe pul 1899(1259pp);
Brj:szfa\\’:?g})oor(gﬁ:le:ep;?); ceai mere,200gr; Paine fara sare 200g(al- corn 1 buc.60g(al.glt); Paine fara sare
. S 9 z pte): . gluten); Piure din fulgi 300g(al.lapte); rasol Ceai fara 100g(al-gluten); paste albe,300gr(al-
Hepatic Ceai,300ml; Gem hidratare - K 3 g ;
40g(2buc); paine fara sare 300ml: pulpe pui 240g(155pp); supa cu cop. zahar,300ml; gluten); Rasol pulpe pui
9 YSF[J)g‘ ! pui,300ml,120g(85pp)(al tel); 180g(125gpp);
AT — Biscuit Clorba e eop, bgjlt;?:l tlzpltt:)'z
Ceai 300n{l' Ggem 20pr' éu 70gr(alergen| pui,300ml,120g(85pp)(al.tel); fript.pulpe Na o.litgnev barcuta 60g; Friptura pulpe pui
HIPERCALORIC =al, A el ar. gluten); pui 240g(155pp); Mancare fasole alba P 180g(125gpp); Paine cu sare 100g(al-
fiert 1buc; paine cu sare . S 35gr(al- .
R . laurt,140gr(al{ 300g; mere,200gr; paine cu sare 200 g(al- 5 gluten);
80g; unt,10gr(al-lapte); N R X gluten,soia,lpt,al
lapte); gluten); Salata de varza alba; une):

Branza vaci 100 g(al-lapte); |’
laurt,140gr(al

Ceai fara zahar,300ml; Ou

fript.pulpe pui 240g(155pp); mere,200gr;
mincare de varza 300g; paine cu sare 60g;

laurt,140gr(al-

Friptura pulpe pui 180g(125gpp); pilaf

gluten);

Hipocaloric fiert 1buc; paine cu sare lapte); supa cu carne lapte); 200g;
40g; pui,300ml,120g(85pp)(al.telina);
cascaval,50gr(al-lapte); Ciorba cu cop.
Ceai,300ml; Gem ceai pui,300ml,120g(85pp)(al.tel); fript.pulpe Ceaifara corn 1 buc.60g(al.glt); Macaronada cu
Speciali 40g(2buc); paine cu sare hidratare pui 240g(155pp); Mancare fasole alba zahar 300ml: carne si sos 300g(al-gluten); Paine cu
80g; unt 2buc(20g)al.lapte); 300ml; 300g; mere,200gr; paine cu sare 200 g(al- ' ’ sare 100g(al- gluten);
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Supliment ora

sare 60g; sunca 100g;
unt 2buc(209)al.lapte);

legume,300mi(al.telina);

:,‘ regimurilor 21
cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- . Gulas 300g; mere,200gr; paine cu sare : sup pui 200g(140gpp); mancare spanac
COMUN lapte); paine cu sare cez;orgc;:ﬁtare 200 g(al-gluten); Rasol pulpa porc 150g; Zahcaia\’;(;?)ﬁl' 300g; Napolitane 35gr(al-
60g; sunca 100g; ! supa cu fidea(al.glut. telina)300ml; ! ! gluten,soia,Ipt,alune); Paine cu sare
100g(al- gluten);
Gem 40g(2buc); orez cu Cartofi natur,300gr; mere,200gr; Paine Iaﬂ:i;:()sgorsll'lfztliZ;e,;‘,aﬁg:::r;:rgssg;r(:h
i, lapte,300gr(al-lapte); | ceai hidratare |fara sare 200g(al-gluten); rasol pulpe sup Ceai fara 9 ' P o
Cardiac : . R : ! . 100g(al-gluten); rasol pulpe sup
paine fara sare60g; unt 300ml; pui200g(140gpp); supa cu zahar,300ml; ! .
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; pui200g(140gpp); Sote de fasole
9)al.lapie), gl ! verde,200gr;
Branza vaci 100 g(al- . . : y
lapte); cascaval,50gr(al- | Branza vaci ripturd pulge sup pul 2009(14Qgpp), mar ; cascaval,50gr(al-lapte); friptura pulpe
) . ; : copt200gr; paine cu sare 80g; Sote de |branza topita 2 . ) '
Diabet colita lapte); Ceai fara 100 g(al- ; ~“| sup pui 200g(140gpp); mar copt200gr;
Sy X fasole verde,200gr; supa de cub(al.lapte); X K K
zahar,300ml; paine cu lapte); legume,300mi(al.telina); paine cu sare 60g; paste 100g;
sare 60g; sunca 100g; gume, ' '
150 r(;rf:ﬁae)\{ag;ai fara mere,200gr; paine fara sare 80g; Rasol Branza vaci 100 g(al-lapte); friptura
. - e’ 4P ol laurt,140gr(al- pulpa porc 150g; Sote de fasole laurt,140gr(al- pulpe sup pui 200g(140gpp);
Diabet Card zahar,300ml; paine fara N ” X o
g lapte); verde,200gr; supa de lapte); laurt,140gr(al-lapte); paine fara
sgre60g; unt legume,300mli(al.telina); sare60g; Spanac cu 50s,200gr;
2buc(20g)al.lapte); 9 ! : i 9: 5P reledl
Branza vacj 100 g(al- - i e
lapte): Ceai fara mere,200gr; paine cu sare 80g; Rasol cascaval,50gr(al-lapte); friptura pulpe
. D), i laurt,140gr(al- pulpa porc 150g; Sote de fasole branza topita 2| sup pui 200g(140gpp); laurt, 140gr(al-
Diabet zahar,300ml; paine cu ; ' . S X
. . lapte); verde,200gr; supa de cub(al.lapte); lapte); paine cu sare 60g; Spanac cu
sare 60g; sunca 100g; legume,300mi(al.telina); $0s,200gr;
unt 2buc(20g)al.lapte); g i ' ! 000N
Br?gzi ;’ aé:le;?%?;al- mere,200gr; paine cu sare 80g; Rasol cascaval,50gr(al-lapte); friptura pulpe
. B Pie); I laurt,140gr(al- pulpa porc 150g; Sote de fasole branza topita 2| sup pui 200g(140gpp); laurt,140gr(al- | laurt,140gr(al-
Diabet Insulina | zahar,300ml; paine cu = X . ot X :
lapte); verde,200gr; supa de cub(al.lapte); lapte); paine cu sare 60g; Spanac cu lapte);

50s,200gr;

cascaval 100g(al-lapte);

Cartofi natur,300gr; mar copt200gr;

laurt,140gr(al-lapte); Napolitane 35gr(al-
gluten,soia, lpt,alune); Paine fara sare

o orez cu lapte,300gr(al- | ceai hidratare | Paine fara sare 200g(al-gluten); rasol Ceai fara L . ¥
Gastric lapte); paine fara 300ml; pulpe sup pui200g(140gpp); supa alba | zahar,300ml; 100g(al gluterl), paste:alie,300gr(al
sare60g; de legume 300mi(al.glut.); gluten); rasol pulpe sup
9 9 glut)y; pui200g(140gpp);
cascaval 100g(al-lapte); Cartofi natur,300gr; mere,200gr; Paine laurt, 14 0gniel-lapie); N‘apo! ans-a5gagls
i - L L . gluten,soia,Ipt,alune); Paine fara sare
. orez cu lapté,300gr(al- | ceai hidratare |fara sare 200g(al-gluten); rasol pulpe sup| ~ Ceai fara .
Hepatic 0 R K ! , 100g(al-gluten); rasol pulpe sup
lapte); paine fara 300ml; pui200g(140gpp); supa cu zahar,300ml; Li200g(140 - Sote de fasole
sare60g; fidea(al.glut. telina)300ml; pui200g(140gpp); Sot
verde,200gr;
brarzaicy biscuiti cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- santang Gulas 300g; mere,200gr; paine cu sare | 70gr(alergen | sup pui 200g(140gpp); mancare spanac
HIPERCALORIC| lapte); paine cu sare Tcut(al.lapte)1 200 g(al-gluten); Rasol pulpa porc 150g; gluten); 300g; Napolitane 35gr(al-
60g; sunca 100g; 80' 'p supa cu fidea(al.glut. telina)300ml; laurt,140gr(al-| gluten,soia,lpt,alune); Paine cu sare
. 9 lapte); 100g(al- gluten);

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

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 40g; Sote de

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);

2buc(20g)al.lapte);

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

Hipagaieti zahar,300ml; paine cu lapte); fasole verde,200gr; supa de lapte); paine cu :;ezdé%g;rSpanac cu
sare 40g; sunca 100g; legume,300mi(al.telina); 120080
Gem 40g(2buc); orez cu . i biscuiti 7ogr(alergen gluten); branza
Speciali lapte,300gr(al-lapte); | ceai hidratare gg‘a?j??&'er:ﬁ r;f:ﬁgrl,j,lpg:lnzrccu 155ac|)'e' Ceaifara topita 2 cub(al.lapte); friptura pulpe sup
P paine cu sare 60g; unt 300ml; glal-g 2 pu'pa p 9 zahar,300ml; pui 200g(140gpp); mancare spanac

300g; Paine cu sare 100g(al- gluten);
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branza topita 2
cub(al.lapte);
Ceai,300ml; Gem,20gr;
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ceai hidratare

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

Ceai fara

laurt,140gr(al-lapte); Macaroane
cu telemea 300g(al-

| ora2i

Supliment

HIPERCALORIC

Ceai,300ml; Gem,20gr;
paine cu sare 80g;
Salam 50g; unt,10gr(al-
lapte);

buc.60g(al.glt);
laurt,140gr(al-
lapte);

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

100g(al-lapte);

COMUN ] | i ii ;
paine cu sare 80g; 300ml; puipe ggé)cu 508 108l 24Og(21§§gppl), zahar,300ml; |gluten,lapte); paine cu sare 40g;
Salam 50g; unt,10gr(al- Inigie,200gF; (8ing.cl Sars 200 g Ak sunca 50g;
lapte): gluten); Piure din fulgi 300g(al.lapte); !
Branza vaci 100 g(al- - aripioare pui rasol 2buc(240g);
. : > mere,200gr; Paine fara sare 200g(al- i
lapte); Ceai,300ml; Gem - i ) ) . o biscuiti 70gr(alergen gluten);
) I } .| ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara ;
Cardiac 40g(2buc); Ou fiert 1buc; 300mi: ! oul ¥ N . | laurt,140gr(al-lapte); Paine fara
paine fara sare 80g; unt i rasol pulpe pui 2409(155pp); supa cu 2RAEBO0ME, oo 100g(al-gluten); Pilaf 300g;
2buc(20g)al.lapte); aripi pui(al.tel.glut)300ml,90(60pp)g;
branza topita 2
cub(al.lapte); Branza vaci fript.pulpe pui 240g(155pp); mar mar copt200gr; paine cu sare
Diabet colita - 100 g(al-lapte); Ceai fara cascaval copt200gr; paine cu sare 60g; pilaf telemea 60g; rasol pulpe sup
. zahar,300ml; Ou fiert |100g(al-lapte); 200g; supa cu aripi 100gr; pui200g(140gpp); Sote de
1buc; paine cu sare 60g; pui(al.tel.glut)300m!,90(60pp)g; fasole verde,200gr; sunca 50g;
Branza vaci 100 g(al-
lapte); Ceai fara - fript.pulpe pui 2409(155pp); Bisizs vaeh aripioare pui rasol 2buc(240g);
. zahar,300ml; Ou fiert | laurt,140gr(al- | mere,200gr; paine fara sare60g; pilaf laurt,140gr(al-lapte); mar
Diabet Card - ; w 100 g(al- .
1buc; paine fara lapte); 200g; supa cu aripi lapte): copt200gr; paine fara sare60g;
sare60g; unt pui(al.tel.glut)300ml,90(60pp)g; pte) Sote de fasole verde,200gr;
2buc(20g)al.lapte);
branza topita 2 Ciorba cu aripi HaFCEBI2006E: TElRE & sars
cub(al lapte); Ceaifara | pui(al.telina)300ml,90(60pp)g; A 60", ; gl' P I' Ui
Diabet zahar,300ml; Ou fiert 100g(allapte): fript.pulpe pui 240g(155pp); 100 :-5 uizo(f;)y (?i(()) g Pesiltjg de
1buc; paine cu sare 60g; 9 pte). mere,200gr; paine cu sare 60g; pilaf g fasgle verge zogprr'))’sunca 500"
salam 100g; 200g; ] etegh 9
cub(t;rlalgﬁet;%faizfara Ciorba cu aripi mar copt200gr; paine cu sare
. : i " 3 cascaval pui(al.telina)300ml,90(60pp)g; telemea 60g; rasol pulpe sup laurt,140gr(al{
Diabet Insulina zahar,300ml; Ou fiert A : ;
G .1100g(al-lapte); | mere,200gr; paine cu sare 60g; pilaf 100gr; pui200g(140gpp); Sote de lapte);
18ue; painsie sare S0g: 200g; Rasol pulpa porc 150g; fasole verde,200gr; sunca 50g;
salam 100g; g, puipa p 9. \ ,200gr; su g,
branza topita 2 R .
cub(al.lapte); mar copt200gr; Paine fara sare 200g(al BisEull 709r(alerge.n glgten),
i s e : : . . laurt,140gr(al-lapte); Paine cu
’ cascaval,50gr(al-lapte); | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara it
Gastric ) . > X X 5 . sare 100g(al- gluten); Pilaf
Ceaj,300ml; Ou fiert 300ml; rasol pulpe pui 240g(155pp); supa alba| zahar,300ml; 300q: rasol pulpe su
1buc; paine fara sare cu aripi-pui,300ml,90g; g; PP ) P
. pui200g(140gpp);
80g;
branza topita 2 - ,
cub(al.lapte); mere,200gr; Paine fara sare 200g(al- GRSl 7Ogr(alerge,n glgten)’
. " P , » ] ; laurt,140gr(al-lapte); Paine cu
; cascaval,50gr(al-lapte); | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara e
Hepatic . \ ] . . . sare 100g(al- gluten); Pilaf
Ceai,300ml; Gem 300ml; rasol pulpe pui 240g(155pp); supa cu |zahar,300ml; )
ok il . 300g; rasol pulpe sup
40g(2buc); paine fara aripi pui(al.tel.glut)300ml,90(60pp)g; h .
. pui200g(140gpp);
.sare 80g; "
branza topita 2 Ciorba cu aripi
cub(al.lapte); corn 1 pui(al.telina)300ml,80(60pp)g: Friptura _ laurt,140gr(al-lapte), Macaroane

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

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g;
fript.pulpe pui 240g(155pp);
mere,200gr; paine cu sare 40g; pilaf

200g;

mere,200gr;

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

Speciali

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

ceai hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g; Friptura
pulpe pui cu sos rosii 240g(155gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);

Ceai fara
zahar,300ml;

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




