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. ﬁéngmirga» Supliment Supliment ; Supliment
el . "M‘ic dejun Grado Pranz L4 Cina a1
| 50ar(al-lante): mere,200gr; paine cu sare 200 g(al-
cgzcoaova ! Ggr(a4-oap26k:)), . ceai gluten); paste cu sos de rosii,300gr(al-| Ceaifara | Ghiveci de legume 300g; orez cu
COMUN Ceal.a "C“" saeremBO g,(umuc)' hidratare gluten); rasol pulpe zahar,300mi| lapte,300gr(al-lapte); Paine cu
p::)ne 2u0 0 ? ) 300ml; sup.2409(155gpp); supa cu ] sare 100g(al- gluten);
uc(20g)al.lapte); fidea(al.glut. telina)300mi;
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- . 5 ; .
< . . ceai . ,, i Ceaifara Mancare de cartofi regim 300g;
Cardiac Ceal,;‘)OOmI, Gem 409f2buc), hidratare gluten); paste albe‘qoogr(al—glgten)i zahar,300ml orez cu lapte,300gr(al-lapte);
paine fara sare 80g; unt 300mi: rasol pulpe sup.240g(155gpp); supa ! Paine fara sare 100g(al-gluten);
2buc(20g)al.lapte); ' cu fidea(al.glut. telina)300ml; ' !
branza !Oplt? 2 cub(al lapte). . mar copt200gr; paine cu sare 200 g(al . biscuiti 70gr(alergen gluten);
Branza vaci 100 g(al-lapte); ceai . 1 Ceai fara ) .
Colita cascaval 50gr(al-lapte); hidratare gluten); paste albe,300gr(al-gluten); zahar.300m Paine cu sare 100g(al- gluten);
' Ceai 300m: : a‘ge u sgre éo 1 s00m: rasol pulpe sup.240g(155gpp); supa ! Pilaf 300g; rasol pulpe sup
als +pal 9 ! alba de legume 300ml(al.glut.); ! pui200g(140gpp);
branza topita 2 cub(al.lapte); . .
Branza vaci 100 g(al-lapte); ; maF copt2o0gr, p_ame Giisare bog; branza friptura pulpe sup pui
: : . | sunca 100g; paste 100g; rasol pulpe topita 2 .
Diabet colita cascaval 100g(al-lapte); Ceai 200g(140gpp); mar copt200gr;
far. har,300ml; paine cu sup.240g(1550pp); supa de cub(aklapie) aine cu sare 40 ilaf 200
ard zanar, P8 legume, 300mi(al.telina); ; P 9P S
sare 60g;
branza vaci 150gr(al.lapte); mere,200gr; paine fara sare 80g; rasol cartofi natur 200g; friptura pulpe
Diabet Card Ceai fara zahar,300ml; paine |laurt,140gr(a| pulpe sup.240g(155gpp); Spanac cu | laurt,140gr( sup pui 200g(140gpp);
e Lar fara sare60g; unt I-lapte); 50s,200gr; supa de al-lapte); laurt,140gr(al-lapte); paine fara
2buc(20g)al.lapte); legume,300mi(al.telina); sare 40g;
czgacr;iilv?gg?:l-lg;atl:;p(t;?;i mere,200gr; paine cu sare 80g; rasol friptura pulpe sup pui
Diabet £578 SARGF 3%0m|‘ pa' ’ i laurt,140gr(a| pulpe sup.240g(155gpp); Spanac cu | laurt,140gr(| 200g(140gpp); ghiveci legume
: z sar:a 60g; uSt Ine:¢ I-lapte); 50s,200gr; supa de al-lapte); 200g; laurt,140gr(al-lapte); paine
2buc(20g)al lapte); legume,300mi(al.telina); cu sare 40g;
Cz;ir;izIvfg'O;?aOl_?;zl:?péz);i mere,200gr; paine cu sare 80g; rasol friptura pulpe sup pui SENE
Diabet Insulina fara zahar,300ml; paine cu |aun,1409r(a pulpe sup.2409(15§gpp); Spanac cu Iaun,140gr( 2009(140gpp); ghiveci Iegume 330(al.lapte);
sare 60g; unt I-lapte); $0s,200gr; supa de al-lapte); 200g; laurt,140gr(al-lapte); paine
2buc(20g)al.lapte): legume,300mi(al.telina); cu sare 40g;
Branza vaci 100 g(al-lapte); . mere,200gr; Paine fara sare 200g(al- . cartofi cu branza,300gr,100gr(al-
ceai Ceai fara
. cascaval,50gr(al-lapte); . gluten); paste albe,300gr(al-gluten); lapte); orez cu lapte,300gr(al-
Gastric ) s hidratare X zahar,300ml Ul
Ceai,300ml; paine fara sare 300mi- rasol pulpe sup.240g(155gpp); supa X lapte); Paine fara sare 100g(al-
80g; unt 2buc(20g)al.lapte); ' alba de legume 300ml(al.glut.), ! gluten);
Branza vaci 100 g(al—lap@); Sea mere,290gr; Paine fara sare ZOOg(alv- CEEiTars Mancare de cartofi regim 300g;
. cascaval,50gr(al-lapte); ; gluten); paste albe,300gr(al-gluten); B :
Hepatic ” ! X hidratare ) zahar,300ml orez cu lapte,300gr(al-lapte);
Ceai,300ml; Gem 40g(2buc); 300mi: rasol pulpe sup.240g(155gpp); supa . Paine fara sare 100a(al-gluten):
paine fara sare 80g; ' cu fidea(al.glut. telina)300ml; ’ ! re g(al-gluten),
X biscuiti mere,200gr; paine cu sare 200 g(al- R
cascaval,50gr(al-lapte); v branza Ghiveci de legume 300g; orez cu
" ; . | 70gr(alergen|gluten); paste cu sos de rosii,300gr(al- " =
HIPERCALORIC Ceai,300ml; Gem 40g(2buc); gluten); gluten): rasol pulpe topita 2 lapte,300gr(al-lapte); Paine cu

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

laurt,140gr(a

I-lapte);

sup.240g(155gpp); supa cu
fidea(al.glut. telina)300ml;

cub(al.lapte)

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

Branza vaci 100 g(al-lapte);

laurt,140gr(a

mere,200gr; paine cu sare 60g; rasol
pulpe sup.240g(155gpp); Spanac cu

laurt,140gr(

friptura pulpe sup pui

Hipocaloric eai f har,300ml; pai ; ghiveci
i Ccu 'S;f jgg,asrhnca"l bga,'”e -lapte); $0s,200gr: supa de al-lapte); 2009(1409";())’()9*_’"’“' legume
’ 9 legume,300mi(al.telina); 9
J . mere,200gr; paine cu sare 200 g(al-
Ce‘;?z%%ﬁ:fsgggaléagf;i)&cy ceai gluten); paste cu sos de rosii,300gr(al-| Ceaifara | mancare de cartofi 300g; orez cu
Speciali plaine cul sare 80g; unt ! hidratare gluten); rasol pulpe zahar,300ml| lapte,300gr(al-lapte); Paine cu
! 300ml; sup.240g(155gpp); supa cu §

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml,

sare 100g(al- gluten);




‘\‘[’)g“ _mi‘rgé::‘_' .
_ regimurilor

Mic dejun

Gris cu lapte;

Supliment

ora10 |
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Supliment
ora 16

Cina

bibscuiti 70gr(alergen gluten);
cascaval,50gr(alrlapte);

Supliment
ora 21

|

60g; sunca 100g;

Napolitane 35gr(al- ceai ciorba cu zdrente ou 300mi(al.telina,ou,glut.); Ceai fara it piiioe 1804(125 ’
COMUN gluten,soia, Ipt,alune); hidratare Friptura pulpe sup.220g(150pp), mere,200gr; zahar,300m!; ”%g::c‘;r::‘; fasogle(s ver?jzp)v
paine cu sare.AOQ; 300ml; paine cu sare 200 g(al-gluten); Pilaf 300g; 300g(al-gluten); Paine cu sare
sunca 50g; 100g(al- gluten);
Gem 40g(2buc); Gris biscuiti 70gr(alergen gluten);
o lapt;s; Nar:olnane ceai mere,200gr; Paine fara sare 200g(al-gluten); Pilaf| ~Ceai fara |auna::fggsro(§-¢ae;:$ "rg;?fare
Cardiac gluten soigar(l;t_alune)' hidratare 300g; rasol pulpe sup.220g(150gpp); Supa cu | zahar,300ml; 300g(al.glt.); Paine fara sare
! CEy . 3 d 300mi(al.glt,ou,tel); gl
paine fara sare 40g; unt anaral; Zgrgniepuetimifal.g ) 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); sup180g;
B i 100 a(al biscuiti 70gr(alergen gluten);
| rfn;acva§|3oo ?,(e‘o' ceai mar copt200gr; paine cu sare 200 g(al-gluten); Ceai fara cascaval,50gr(al-lapte); Paine
Colita a? en),meal-, - i ou hidratare Pilaf 300g; rasol pulpe sup.220g(150gpp); Supa | zahar,300ml; | cu sare 100g(al- glyten); paste
I8! s uc; "a'”zgu_ 300ml; alba cu zdrente ou ,300mi(al.glt,ou); albe,300gr(al-gluten); rasol
sare 80g; sunca 50g; pulpe sup180g;
Branza vaci 100 g(al- . E .
. lapte); Ceai fara branzaztoplta Friptura pulpe sup.220g(150pp); mar copt200gr; | Branza vaci c?;;gg;'fgg;&:'é jpstaer)é rggg
Diabet colita zahar,300ml; Ou fiert cub(al.lapte); paine cu sare 60g; pilaf 200g; Supa cu zdrente 100 g(al- - pulpé sup180g; Sote de‘
1buc; paine cu sare 1apte); ou,300ml(al.glt,outel); lapte); !

fasole verde,200gr;

Diabet Hepatic

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

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

laurt,140gr(al
lapte);

Friptura pulpe sup.220g(150pp); mere,200gr;
paine cu sare 60g; pilaf 200g; Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(al
lapte);

cascaval,50gr(al-lapte);
fript.pulpe sup 180g(125gpp);
laurt,140gr(al-lapte); paine cu
sare 60g; Sote de fasole
verde,200gr;

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

laurt,140gr(al

Friptura pulpe sup.220g(150pp); mere,200gr;

laurt,140gr(al

Branza vaci 100 g(al-lapte);
fript.pulpe sup 180g(125gpp);

Ceai fara zahar,300ml;
paine cu sare 60g;
sunca 100g;

lapte);

paine cu sare 60g; pilaf 200g;

Diabet Card Ceai fara zahar,300ml; lapte): paine fara sare60g; pilaf 200g; Supa cu zdrente lapte): laurt,140gr(al-lapte); paine fara
Qu fiert 1buc; paine pte) ou,300mi(al.glt,outel); pie); sare60g; Sote de fasole
fara sare60g; verde,200gr;
béirk:?aal tl:z'::)_z cascaval,50gr(al-lapte);
4 il . ciorba cu zdrente ou 300mi(al.telina,ou,glut.); fript.pulpe sup 180g(125gpp);
. Diabet cascaval, 50gr(al-lapte); | laurt,140gr(al Friptura pulpe sup.220g(150pp); mere,200gr; \auit, 140gr(al laurt,140gr(al-lapte); paine cu

lapte);

je fasole
gr;

sare 60g; Sote
verde,200

branza topita 2

paine cu sare 40g;

’ . cascaval,50gr(al-lapte);
o ) Casc::;fgg;‘();i)l‘ame); laurt, 140gr(al cigrba cu zdrente ou 300m|(al.t§|ina.ou,glut.)E branze;topna fript.pulpe sup 18Cg(12§gpp); laurt,140gr(aH
jabet Insulina Ceai fara zahar300mi: |618)° Friptura pulpe sup.220g(150pp); mere,200gr; .| laurt,140gr(al-lapte); paine cu :
: ; pte); . o . cub(al.lapte); ) lapte);
paine cu sare 60g; paine cu sare 60g; pilaf 200g; sare 60g; Sote de fasole
sunca 100g; verde,200gr;
cascaval,50gr(al-lapte); biscuiti 70gr(alergen gluten);
Gris cu lapte; ceai mar copt200gr; paine cu sare 200 g(al-gluten); Ceaifara laurt,140gr(al-lapte); Paine cu
Gastric Napolitane 35gr(al- hidratare Pilaf 300g; rasol pulpe sup.220g(150gpp); Supa | zahar,300ml; sare 100g(al- gluten); paste
gluten,soia,lpt,alune); 300ml; alba cu zdrente ou ,300ml(al.glt,ou); albe,300gr(al-gluten); rasol
paine cu sare 40g; pulpe sup180g;
cascaval 50gr(al-lapte); biscuiti 70gr(alergen gluten);
Gris cu lapte; ceai mere,200gr; paine cu sare 200 g(al-gluten); Pilaf | Ceai fara It 14097(al-1pte); apcale
Hepatic Napolitane 35gr(al- hidratare 300g; rasol pulpe sup.220g(150gpp); Supa cu | zahar,300ml; de fasole.verqe regim
gluten,soia,Ipt,alune); 300ml; zdrente ou,300mi(al.glt,ou,tel); 300g(al.git.); Paine cu sare

100g(al- gluten); rasol pulpe
sup180g;

laurt,140gr(al

Gris cu lapte; ; . .
Napolitane 35gr(al- branze;topna ciorba cu zdrente ou 300mi(al.telina,ou,glut.); N lapﬁ)' fri Tasclaval,SO?;(il-l?gtSe), .
HIPERCALORIC gluten,soia,lpt,alune); .| Friptura pulpe sup.220g(150pp); mere,200gr; apolane fIPLpUIpESUp 9(125gpp);
: " | cub(al.lapte); . . 35gr(al- mancare de fasole verde
paine cu sare 40g; paine cu sare 200 g(al-gluten); Pilaf 300g; ) )
sunca 50g; gluten,soia,lp| 300g(al-gluten); Paine cu sare
' t,alune); 100g(al- gluten);

biscuiti 70gr(alergen gluten);

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

laurt,140gr(al

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

laurt,140gr(al

fript.pulpe sup 180g(125gpp);

lapte; paine cu sare

Hipocaloric zahar,300ml; paine cu lapte); Friptura pylpe sup,22gg(1SQIp;fn)z;On(;ere,200gr; apte): paine cu sare 40g; So?e de
sare 40g; sunca 100g; paine cu sare 40g; pila 9. fasole verde 200gr;
biscuiti 70gr(alergen biscuiti 70gr(alergen gluten);
luten); branza topita 2 ; ; ) - :
9 cub()al lapte); sz ceai ciorba cu zdrente ou 300ml(al.telina,ou,glut.); Ceaifara i fasTaval,SO%gI ‘Tg;e)' .
Speciali 409(26&), éris s hidratare Friptura pulpe sup.220g(150pp); mere,200gr; | zahar,300ml; IPLpupe S:pf ?( %pp).
' 300ml; paine cu sare 200 g(al-gluten); Pilaf 300g; mancareice 1age e verde

300g(al-gluten); Raine cu sare

40g;

100g(al- gluten);




 Denumirea

regimurilor

Mic dejun

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

Meniul

Supliment
| orat0 '

zilei 05.08.2026

Pranz

banane 200g; friptura pulpe sup
pui 200g(140gpp); Mancare de

Supliment ora

16

e

macaroane cu telemea si branza

Supliment
_ora2i

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

$0s,200gr; supa de
legume,300mi(al.telina);

; ceai hidratare o Ceaifara |300g(al-gluten lapt; Napplitane 35gr(al-
COMUN 40g(2buc); paine cy sare . 300ml; ljwazare 3009(all—gluten),.pa|ne zahar,300m|; gluten,soia,Ipt,alune); paine cu sare
80g; unt 2buc(20g)al.lapte); cu sare 200 g(a —gl_uten), supa 40g: sunca 5Dg;
cu fidea(al.glut. telina)300ml;
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare )
Ceai,300ml; Gem £ 200g(al-gluten); Piure din fulgi g laurt,140gr(al-lapte)] Napolitane
Cardiac 40g(2buc); paine fara sare cea;oh(;drla.ntare 300g(al.lapte); rasol pulpe sup zat?aiaili(;aornil‘ 35gr(al-gluten,soia, Ipt,alune); paste cu
80g; unt 2buc(20g)al.lapte); o pui200g(140gpp); supa cu ' ! branza vaci 300g(al-gluten lapte);
fidea(al.glut. telina)300ml;
branza topita 2 mar copt200gr; Paine fara sare -
cub(al.lapte); Branza vaci G 200g(al-gluten); Pilaf 300g; : biscuiti 70gr(alergen|gluten); mar
Colita 100 g(al-lapte); Ceai,300ml; cez;ohécr:?tare rasol pulpe sup Zat?;aé(f)%r::l_ copt200gr; paste cu|branza vaci
paine cu sare 80g; paine ' pui200g(140gpp); supa alba de ' ! 300g(al-gluten,|apte);
fara sare 80g; legume 300ml(al.glut.);
b ti:antza }cl;pita £ ; friptura pulpe sup pui
cuoo(a p a|p| e){ Tanza vac‘| 200g(140gpp); mar copt200gr; telemea 100gr; friptura pulpe sup pui 200g(140gpp);
Diabet colita 190:g(a'lap e),' casgava sunca 100g; |paine fara sare60g; paste 100g; '| mar copt200gr; paine|fara sare 40g;
1009(al-lapt§), Ceattar supa de pilaf 200g; sunga 50g;
zahar,300ml, paine fara legume,300mi(al.telina);
sare60g;
B valci1 :)go (g(la:I—IFipt)e); Zoggﬁ;igagz:;‘?;:s g(%gr Branza vaci 100 g(alqlapte); friptura
cascava g(al-lapte); ] | i N .
: : : "' |laurt,140gr(al p . laurt,140gr(al- pulpe sup pui 200g(140gpp);
Diabet Hepatic Ceai fara zahar,300ml; lapte): paine cu sare 80g; Spanac cu lapte): laurt 140gr(al-lapte);jpaine cu sare

40g; pilaf 200g;

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

laurt,140gr(al

friptura pulpe sup pui
200g(140gpp); mere,200gr;

laurt,140gr(al-

Branza vaci 100 g(altlapte); friptura

paine cu sare 60g; Salam
50g;

lapte);

cu sare 80g; supa de
legume,300ml(al.telina);

Diabet Card . . ; mincare de varza 300g; paine ; pulpe sup pui 200g(140gpp);
pazise fazrg salrcla:()tg, .unt (P fara sare 80g; supa de lapte), laurt,140gr(al-lapte); pilaf 200g;
uc(20g)al lapte); legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); friptura pulpe sup pui
cascaval 100g(al-lapte); 200g(140gpp); mere,200gr; | friptura pulpe sup pui|200g(140gpp);
Diabet Ceai fara zahar,300ml; et Ao mincare de varza 300g; paine talerios 1007 laurt,140gr(al-lapte);| paine cu sare

40g; pilaf 200g; sunca 50g;

Diabet Insulina

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

lapte);

laurt,140gr(al

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 sup pui
laurt,140gr(al-lapte)] paine cu sare
40g; pilaf 200g; sunca 50g;

2009(140gpp);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);

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

laurt,140gr(al-lapte); Napolitane

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

lapte);

laurt,140gr(al

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

Gastric Ceai,300ml; paine fara sare cea;oh(;crjr:ftare 300g(al.lapte); rasol pulpe sup zar?;aslcf)?)ﬁl' 35gr(al-gluten,soia, Iptjalune); paste cu

80g; unt 2buc(20g)al.lapte); ' pui200g(140gpp); supa alba de ! ! branza vaci 300g(aligluten lapte);

legume 300ml(al.glut.);
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare

- cascavgl,509r(.al-lapte); ceai hidratare ZOOg(aI-quter?); Piure din fulgi Ceai fara Iaurt,1409r(al-llapte>); Napglltane
Hepatic Ceai,300ml; Gem 300ml- 300g(al.lapte); rasol pulpe sup zahar 300mi: 35gr(al-gluten,soia, Ipt,alune); paste cu

40g(2buc); paine fara sare ! pui200g(140gpp); supa cu ! ' branza vaci 300g(altgluten,lapte);

80g; fidea(al.glut.,telina)300ml,

cascaval,50gr(al-lapte); biscuiti banane 200g; friptura pulpe sup macaroane cu teleinea si branza
Ceai,300ml; Gem 70gr(alergen | pui 200g(140gpp); Mancare de cascaval 300g(al-gluten,la t?Na olitans 25 ciai
HIPERCALORIC 40g(2buc); paine cu sare gluten); mazare 300g(al-gluten); paine | 100g(al-lapte); 9(a-g apt, pp gr(al-

gluten,soia,lpt,alune

40g; suncg 50g;

: paine cu sare

Hipocaloric

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

100g;

lapte);

laurt,140gr(al

friptura pulpe sup pui
200g(140gpp); mere,200gr;
mincare de varza 300g; paine
cu sare 60g; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);

pilaf 200g;

Renal

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

300ml;

ceai hidratare

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

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

300ml;

ceai hidratare

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

sare 200 g(al-gluten); Piure din
fulgi 300g(al.lapte); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

telemea si branza 30

biscuiti 70gr(alefgen gluten);
laurt,140gr(al-lapte); macaroane cu

Dg(al-gluten,lapt;




cascaval,50gr(al-lapte);
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banane 200g; Ciorba legume,300mi(al-

branza cu smai

tana

lapte);

lapte);

COMUN Ceai,300ml; Gem,20gr; | ceai hidratare | gluten,telina); paine cu sare 200 g(al-gluten); Ceai fara 1cut(al.|apte)180g5 carnati 599;
paine cu sare 80g; sunca 300ml; pilaf cu legume mexicane 300g; rasol pulpe |zahar,300ml; | mancare de cartofi 3p0g; Paine
50g; unt,10gr(al-lapte); sup.240g(155gpp); cu sare 100g(al- dluten);
Branza vaci 100 g(al- branza cu smantana
lapte); Ceai,300ml; Gem ceai hidratare banane 200g; Paine fara sare 200g(al-gluten); Ceai fara 1cut(a|l.lapt§)1809; N ar)care de
Cardiac 40g(2buc); paine fara sare 300ml: Pilaf 300g; rasol pulpe pui 240g(155pp); supa zahar 300ml: cartofi regim 300g; Paine fara
80g; unt ! zarzavat 300mi(al.glut); ! ' | sare 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); sup pui200g(140gpp);
Branza vaci 100 g(al biscuiti 70gr(alergen gluten); mar
. i —_ mar copt200gr; paine cu sare 200 g(al-gluten); . copt200gr; Paine(cu sare
Colita laptte)., 83592\6%"58 gr(_al- cea;orgdrﬁtare Pilaf 300g; rasol pulpe sup.240g(155gpp); Za::ra:;(f);rril_ 100g(al- gluten)| paste
lapte); ea'f ml, palqe mb; supa alba de legume 300mi(al.glut.); ! ' |albe,300gr(al-gluten)| rasol pulpe
cu sare 80g; sunca 50g; sup pui200g(140gpp);
Branza vaci 100 g(al- branza topita 2 cub(al.lapte); mar
lapte); cascaval 100g(al- branza topita 2 mar copt200gr; paine fara sare60g; pilaf 200g; Branza vaci copt200gr; paine cy sare 60g;
Diabet colita lapte); Ceai fara cub(al.lapte); rasol pulpe sup.240g(155gpp); supa alba de 100 g(al- _ rasol pulpe sup
zahar,300ml; paine fara ’ ! legume 300mi(al.glut.); lapte); pui2009(140gpp); Sqte de fasole
sare60g; sunca 50g; verde,200gr;
Branza vaci 100 g(al-
lapte); cascaval 100g(al- - . branza topita 2 cuty(al.lapte);
; ; lapte); Ceai fara laurt,140gr(al- iR 200GH palne gu sars 6og; rasel pulpfe laurt,140gr(al- | cartofi natur 200g; friptura pulpe
Diabet Hepatic e ‘ sup.240g(155gpp); Spanac cu so0s,200gr; > 4 i
; zahar,300ml; paine cu lapte); supa de legume, 300mi(al.telina); lapte); sup pui 200g(140gpp);
sare 60g; unt ¥ ! : ' mere,200gr; paine cy sare 40g;
2buc(20g)al.lapte);
branza vaci
s 1509r(al4lapt§); Qeai fard laurt,140gr(al- mgre,ZOOgr; pairlwe fara sare 80g; rasol _pulpe laurt,140gr(al- 1cut(:lljla;r:3212):gglg'|r;k:r::2: natur
Diabet Card zahar,300ml; paine fara : pui 2409(155pp); Spanac cu sos,200gr; supa N i o
" lapte); S lapte); 200g; paine fara sare 40g; rasol
sare60g; unt de legume,300mi(al.telina); ulpe sup pui200g|140gpp);
2buc(20g)al.lapte); pulpe sup pui200g{1409Pp):
Branza vaci 100 g(al- branza cu smantana
lapte); Ceai fara Ciorba legume,300mi(al-gluten,telina); 1cut(al.lapte)180g; cartofi natur
:Diabet zahar,300ml; paine cu Iaurt,140gr(al- mere,200gr; paine cu sare 80g; rasol pulpe pui \awit. 140gr(al- 200g; friptura pulpe sup pui

sare 60g; sunca 100g; unt 240g(155pp); Spanac cu s0s,200gr; 200g(140gpp); pajne cu sare
2buc(20g)al.lapte); 40g;
Branza vaci 100 g(al- branza cu smantana
lapte); Ceai fara Ciorba legume,300mi(al-gluten telina); 1cut(al.lapte)180g; (cartofi natur ; "
Diabet Insulina zahar,300ml; paine cu laur:;;i;gr(al mere,200gr; paine cu sare 80g; rasol pulpe laur|1;?;gr(al- 200g; friptura pulpe sup pui 1‘:%“':,;22"“‘2?
sare 60g; sunca 100g; unt RiE); sup.240g(155gpp); Spanac cu sos,200gr; piey; 200g(140gpp); pajne cu sare glan-lapie);
2buc(20g)al.lapte); 40g;
Branza vaci 100 g(al- branza cu smantana
lapte); cascaval,50gr(al- - banane 200g; paine cu sare 200 g(al-gluten); ; 1cut(al.lapte)180g; Cartofi
‘Gastric lapte); Ceai,300ml; paine cea:;ohc;(rir:ﬁtare Pilaf 300g; rasol pulpe sup.240g(155gpp); Zar?:a:;(f)gr:“_ natur,300gr; Paine cu sare
cu sare 80g; unt ! supa alba de legume 300mi(al.glut.); 5 ' | 100g(al- gluten); ragol pulpe sup
2buc(20g)al.lapte); pui200g(1400pp);
Branza vaci 100 g(al- g ol My
lapte); cascaval,50gr(al- ceai Hidratare banane 200g; paine cu sare 200 g(al-gluten); Ceai fara 0365 c;| qegl”?e g | atpcii amla
Hepatic lapte); Ceai, 300ml; Gem [ “*5 5 Pilaf 300g; rasol pulpe sup.2409(1559PP): |, s00m: | P gria-glt l”fo‘%"' A 'al“'t‘e)‘_
40g(2buc); paine cu sare ' supa zarzavat 300mi(al.glut); d ! Alne;cl sare b(al- gluten),
80g; rasol pulpg sup
pui200g(140gpp);
It 1400r(al- branza cu smantana
cascaval,50gr(al-lapte); lapte); : i s
. . : N banane 200g; Ciorba legume,300mi(al- ’ 1cut(al.lapte)180g; [friptura pulpe
Ceai, 300 9,
HIPERCALORIC paienaelvcu snaq:’e%ggq'iggga Ngg;:'(t::e gluten telina); paine cu sare 200 g(al-gluten), 2?&2? lt;ig?,z sup pui 200g(140gpp); mancare
50g; unt, 10gr(a-lapte); | gluten,soialpt, Pilaf 300g; rasol pulpe sup.240g(155gpp); de cartofi 300g; Pgine cu sare
alune); 100g(al- glyten);
Branza vaci 100 g(al- . 5
. e,200gr; ] :
Hipocaloric lapte); Ceai fara laurt,140gr(al- r’::c:; ;Mpgrs'up:'znjoga(rfszzr: jog‘;g:azf;ffzx laurt,140gr(al- | cartofi natur 200g rasol pulpe
. zahar,300ml; paine fara lapte); éOOml Al Iut? ’ lapte); sup pui200g(1/40gpp);
sare 40g; sunca 100g; (al.glut);
Branza vaci 100 g(al- branza Giils -
lapte); Ceai,300ml; Gem s mere,200gr; Paine fara sare 200g(al-gluten); i fiza cUsipantane
Renal 40g(2buc); paine fara sare ceaz;ohc;(;:?tare Pilaf 300g; rasol pulpe sup.240g(155gpp); ar?ea;;(f)%rar 1cu;(af|l.laptle)1§é)é; ‘Nlljar_\carfe e
80g; unt . supa zarzavat 300mi(al.glut); zahar;300mi: | carlon) regim, 30Ug; Fainstara
2buc(20g)al.lapte); sare 100g(al-gluten);
cascaval,50gr(al-lapte); branza cu smantana
Ceai,300ml; Gem : b banane 200g; Ciorba legume,300mi(al- z 1cut(al.lapte)180g; mancare de
Speciali 40g(2buc); paine cu sare ceaalorgrd;:ftare gluten telina); paine cu sare 200 g(al-gluten); zar?aia:;g)?)ﬁl' cartofi 300g; Pajine cu sare
80g; unt ' Pilaf 300g; rasol pulpe sup.240g(155gpp); ’ ' | 100g(al- gluten); rasol pulpe sup
2buc(20g)al.lapte): pui2009(1409pp);
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_ Mic dejun

barcuta 60g; Frigtura pulpe
pui,220gr(155¢ pp);|Paine cu sare

Ceai,300ml; Gem banane 200g; carnati cabanos 100g(2buc),
40g(2buc); paine cu sare | ceai hidratare| Mancare fasole alba 300g; paine cu sare 200

Ceaifara

COMEN 80g; Salam 50g; unt 300ml; g(al-gluten); supa cu cop. Zanar300m); 100g(al- gluten); paste cu sos de
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); rosii,300gr(al-gluten);
Iai{«:;zgev::(;(;gralg(g:m banane 200g; Paine fara sare 200g(al-gluten); Ceaifara barcuta 60g; Pairf'e fara sare
Cardiac 40g('2buc)" paine’fara ceai hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe zahar 300mi: 100g(al-gluten); paste
sare Sbg' unt 300ml; sup.260g(170pp); supa cu cop. ! 2 albe,3009lr(al-gluter); Rasol pulpe
L pui,300ml,120g(85pp)(al tel); pui220gr(155gpp),

2buc(20g)al.lapte);
branza topita 2

cub(al.lapte); Branza

vaci 100 g(al-lapte); |ceai hidratare

biscuiti 70gr(alergen gluten);

mar copt200gr; paine cu sare 200 g(al-gluten); Ceaifara Paine cu sare 100g(al- gluten);

. M iy . y
Golita Ceai,300ml; Ou fiert 300ml; Pilaf ;'&Zgél?:so' Zflggoi“f’fzsé)g(ggom;?’ supa | zahar,300ml; paste albe,300gr(altgluten); Rasol
1buc; paine cu sare 80g; p-pul, 11209(85gpP); pulpe pui220gr(155gpp);
branza topita 2
va?ij%acl"la@ﬁz ?;?'néiai cascaval mar copt200gr; paine cu sare 60g; Rasol pulpe sunca 100g; mar copt200gr; paire cu sare 60g;
Diabet colita fara zagar 308m|" ou 100g(al- sup.260g(170pp); supa cu cop. "| Rasol pulpe puiiZ%Ogr(1559pp);
§ ! lapte); pui,300ml,120g(85pp)(al tel); Sote de fasole verde,200gr;

fiert 1buc; paine cu sare
60g;
branza topita 2
cub(al.lapte); cascaval
100g(al-lapte); Ceai fara | laurt,140gr(al{

Friptura pulpe pui,220gr(155g pp);
laurt,140gr(al-lapte); paine cu sare

mere,200gr; paine cu sare 60g; pilaf 200g; Rasol

pulpe sup.260g(170pp); supa cu cop. laurt, 140gr(a

Diabet Hepatic

zaha;;goenglé;pj:‘r:e cu | lapte), pui,300mI,120g(85pp)(al tel); Hapte): | g0g. sote de fasold verde,200gr;
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); Ceai fara mere,200gr; paine fara sare60g; Rasol pulpe Friptura pulpe pui,420gr(155g pp);
Diabet Card zahar,300ml; Ou fiert | laurt,140gr(al] sup.260g(170pp); supa cu cop. laurt,140gr(a| laurt,140gr(al-lapie); paine fara
1buc; paine fara lapte); pui,300ml,120g(85pp)(al tel); Tocanita de ceapa | I-lapte); sare60g; Sote de fasole
sare60g; unt 300g(al-gluten); verde,200gr;

2buc(20g)al.lapte);

branza topita 2
cub(al.lapte); Ceai fara
. Diabet zahar,300ml; paine cu
sare 60g; salam 100g;
unt 2buc(20g)al.lapte);

mere,200gr; paine cu sare 60g; Rasol pulpe
laurt,140gr(al sup.260g(170pp); supa cu cop.

lapte); pui,300ml,120g(85pp)(al tel); Tocanita de ceapa
300g(al-gluten);

carnati Friptura pulpe pui,220gr(155g pp);
cabanos |laurt,140gr(al-lapte)); paine cu sare
100g(2buc); | 60g; Sote de fasole verde,200gr;

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

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

mere,200gr; paine cu sare 60g; Rasol pulpe
laurt,140gr(al{ sup.260g(170pp); supa cu cop.

lapte); pui,300ml,120g(85pp)(al tel); Tocanita de ceapa
300g(al-gluten);

carnati Friptura pulpe pui,220gr(155g pp);
cabanos |laurt,140gr(al-laptg); paine cu sare
100g(2buc); |60g; Sote de fasole verde,200gr;

laurt,140gr(al
lapte);

branza topita 2

cub(al.lapte); Branza banane 200g; paine cu sare 200 g(al-gluten); Ceai fara barcuta 60g; Phine cu sare
Gastric vaci 100 g(al-lapte); |ceai hidratare| Piure din fulgi 300g(al.lapte); Rasol pulpe pui zahar 300ml: 100g(al- gluten); paste
Ceai,300ml; paine cu 300ml; 260g(170gpp); supa cu cop. ! ’| albe,300gr(al-gluten); Rasol pulpe
sare 80g; unt pui,300ml,120g(85pp)(al tel); pui220gr(1H5gpp);
2buc(20g)al.lapte);
branza topita 2
cub(al.lapte); Branza mere,200gr; paine cu sare 200 g(al-gluten); Piure Ceai fara barcuta 60g; Pjaine cu sare
Hepatic vaci 100 g(al-lapte); |ceai hidratare din fulgi 300g(al.lapte); Rasol pulpe pui zahar 300ml: 100g(al- gluten); paste
Ceai,300ml; Gem 300ml; 260g(170gpp); supa.cu cop. ! '| albe,300gr(al-gluten); Rasol pulpe
40g(2buc); paine cu sare pui,300ml,120g(85pp)(al tel); pui220gr(165gpp);
809;

Ceai,300ml; Gem banane 200g; Mancare fasole alba 300g; paine |branza topita barcuta 60g; Ffiptura pulpe

HIPERCALORIC 40g(2buc); paine cu sare i%sozez\;la_l cu sare 200 g(al-gluten); Rasol pulpe 2 pui,220gr(155g pp); Paine cu sare
80g; Salam 50g; unt lapte); sup.260g(170pp); supa cu cop. cub(al.lapte);| 100g(al- gluten); paste cu sos de
2buc(20g)al.lapte); ! pui,300ml,120g(85pp)(al tel); rosii,300gr(gl-gluten);

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

Hipocaloric zahar,300ml; Ou fiert

1buc; paine cu sare 40g;

mere,200gr; paine cu sare 40g; pilaf 200g; Rasol
pulpe sup.260g(170pp); supa cu cop.
pui,300ml,120g(85pp)(al tel);

Friptura pulpe puij220gr(155g pp);
paine cu sare 40g; Sote de fasole
verde,2P0gr;

laurt,140gr(al{
lapte);

laurt,140gr(a
I-lapte);

Branza vaci 100 g(al-
lapte); Ceai;300ml; Gem
Renal 40g(2buc); paine fara

Gem 40g(2buc); mere,200gr;

Cartofi natur,300gr; ,200gr; Paine fi i 8
« ur,300gr; mere gr; Paine fara sare | Ceaifara Paine fara sare 00g(al-gluten);

Gealhidratare 200g(al-gluten); supa cu zahar,300ml;

sare 80g; unt 900my; fidea(al.glut. telina)300mi; paste cu sos dejrosil, 300gr(al-
2buc(20g)al.lapte); gluten);
branza topita 2
cgb(al.lapte); banane 200g; Mancare fasole alba 300g; paine Ceai fara barcuta 60g; Faine cu sare
Speciali Ceai, 300ml; Gem ceai hidratare cu sare 200 g(al-gluten); Rasol pulpe zahar 300ml: 100g(al- gluten); [paste cu sos de
40g(2buc); paine cu sare|  300ml; sup.260g(170pp); supa cu cop. ! '| rosii,300gr(al-gluten); Rasol pulpe
80g; unt pui,300ml,120g(85pp)(al tel); pui220gr(155gpp);

2buc(20g)al.lapte);
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: e Supliment Supliment T Sapliment
banane 200g; Friptura pulpe branza topita 2 cub(a.lapte); friptura
orez cu lapte,300gr(al- i hidrat pui,220gr(155g pp); Gulas 300g; Ceai fara pulpe pui200g(140; pp); mancare
COMUN lapte); paine cu sare 60g; CEE;IO(; rﬁ ale paine cu sare 200 g(al-gluten); zahar,300ml; | spanac 300g; Napo|itane 35gr(al-
sunca 100g; m supa cu fidea(al.glut. telina)300ml; gluten,soia,lpt,alune)| Paine cu sare

100g(al- gluten);

laurt,140gr(al-lapte]; mancare de
fasole verde regim|300g(al.git.);
Napolitane 35gr(al-

banane 200g; Cartofi natur,300gr;

B A0g(20UC). arer ol Paine fara sare 200g(al-gluten); Ceai fara

lapte,300gr(al-lapte); paine|ceai hidratare

Cardiac fara sare60g; unt 300ml; SURZS::L ?gg:(grlzlif)gt;(l:::)ggggl zefie:g00ml; gluten,soia,Ipt,alung); Paine fara
2buc(20g)al.lapte); p gt g sare 100g(al-gluten); rasol pulpe
pui200g(140gpp);
) iscuiti lergen|g! ; :
Branza vaci 100 g(al- mar copt200gr; paine cu sare 200 | bxsqu|t| 70gr(alergen g utgn), benza
[ETtEY: | 50ar(al ai hidratar (al-gluten); Pilaf 300g; Rasol Ceaifara | topita 2 cub(al.lapte); Paine cu sare
Colita apie), cascavgl.S0grial- |ceal el gla-gluten), 9 zahar,300ml: | 100g(al- gluten); paste albe,300gr(al]
lapte); Ceai,300ml; paine 300ml; pulpe pui220gr(155gpp); supa alba gluten); rasgl pulpe
cu sare 80g; sunca 50g; de legume 300mi(al.glut.); pUi2009(140gpp);

Branza vaci 100 g(al-

Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte); friptura

lapte); cascaval,50gr(al- | Branza vaci e ' cascaval X !
. . - = mar copt200gr; paine cu sare 60g; 3 pulpe pui200g(1#0gpp), mar
Diabet colita lapte), _Cea_| fara 100 g('al- pilaf 200g; supa de 1009(?' copt200gr; paine culsare 60g; paste
zahar,300ml; paine cu sare lapte); legume, 300mi(al telina); lapte); 100g;
60g; sunca 100g; 9 ! ' ' ’
Branza vaci 100 g(al-
lapte); cascaval 100g(al- Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte); friptura
- Diabet Hepati lapte); Ceai fara laurt,140gr(al{ mere,200gr; paine cu sare 60g; |laurt,140gr(a pulpe pui200g(140gpp);
apeihiepaiic zahar,300ml; paine cu sare| lapte); pilaf 200g; supa de lapte); laurt,140gr(al-lapte); paine cu sare
60g; unt legume,300mi(al.telina); 60g; Spanac cu|so0s,200gr;
2buc(20a)al.lapte);
branza vaci 150gr(al.lapte); Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte); friptura
Diabet Card Ceai fara zahar,300ml; |laurt,140gr(al{ mere,200gr; paine fara sare60g; laurt,140gr(al{ pulpe pui200g(140gpp);
- paine fara sare60g; unt lapte); pilaf 200g; supa de lapte); laurt, 140gr(al-lapte); paine fara
2buc(20g)al.lapte); legume,300ml(al.telina); sare60g; Spanac fu sos,200gr,
Br?;‘ztae )" ag;;?gf;al' Friptura pulpe pui,220gr(155g pp); branza topita 2 cubfal.lapte); friptura
; e gl iy laurt,140gr(al{ mere,200gr; paine cu sare 60g; laurt,140gr(al{ pulpe pui200¢(140gpp);
Diabet zahar,300ml; paine cu sare ; ” . k Y
] ) lapte); pilaf 200g; supa de lapte); laurt,140gr(al-lapte); paine cu sare
i BOg; Srmea fangant legume,300mi(al.telina); 60g; Spanac cU s0s,200gr;
2buc(20g)al.lapte); gume: ' : 9: Spanacicy 508:200aN
Br?:zte;)\{aé:;;io&rga(ah Friptura pulpe pui,220gr(155g pp); branza topita 2 cubfal.lapte); friptura
DI ; pte); S laurt,140gr(al{ mere,200gr; paine cu sare 60g; | laurt,140gr(al] pulpe pui200g(140gpp); laurt,140gr(al-
iabet Insulina zahar,300ml; paine cu sare ; X i : i :
£ 60q: sunca 100g: unt lapte); pilaf 200g; supa de lapte); laurt,140gr(al-laptg); paine cu sare lapte);
9: 9 legume,300ml(al.telina); 60g; Spanac cy so0s,200gr;

2buc(20g)al.lapte);

branza topita 2 cub(al.lapte);
Napolitane| 35gr(al-
gluten,soia,Ipt,alune); Paine fara
sare 100g(al-gjuten); paste
albe,300gr(al-gluten); rasol pulpe
pui2009(140gpp);

. . banane 200g; Cartofi natur,300gr;
cascaval]1009éal Iaptel), e | Paine fara sare 200g(al-gluten); Ceai fara
Gastric orez cu Apie,300grial- jewal hidratare Rasol pulpe pui220gr(155gpp); | zahar,300ml;

lapte); paine fara sare60g; 300ml; ! ! !
= supa alba de legume
300ml(al.glut.);

banane 200g; Cartofi natur,300gr; barcuta 60g; brianza topita 2
cascaval 100g(al-lapte); ceal Hidratare Paine fara sare 200g(al-gluten); Ceai fara cub(al.lapte); mahcare de fasole
Hepatic orez cu lapte,300gr(al- 300mi: | Rasol pulpe pui220gr(155gpp); | zahar,300ml; | verde regim 300g(4l.glt.); Paine fara
lapte); paine cu sare 60g; ' supa cu fidea(al.glut. telina)300ml; sare 100g(al-gluten); rasol pulpe
pui200g(1#09pp);
banane 200g; Friptura pulpe Iaurt,1409r(al- barcuta 60g; b ;nza topita 2
orez cu lapte,300gr(al- cascaval pui,220gr(155g pp); Gulas 300g; Na:aztligne ui2%uob(ilig£)te){ |;;t:(r:a rpulpear
. HIPERCALORIC lapte); paine cu sare 60g; 100g(al- paine cu sare 200 g(al-gluten); 32 | P 309( . N:lppbj e Spanag
sunca 100g; lapte); supa cu fidea(al.glut. telina)300ml; gr(a_- 0g; <.apollt n_e 35_gr(al-
gluten,soia,Ipt| gluten,soia,Ipt,alune); Paine cu sare
,alune); 100g(al- gluten);
Branza vaci 100 g(al- Friptura pulpe pui,220gr(155g pp); ’ .
. Hipocaloric lapte); Cegi fara laurt,140gr(al{ mere,200gr; paine cu sare 60g; | laurt,140gr(al] f;z:ﬁ;aczug;er;):;qosg(;igipcﬁ:'
zahar,300ml; paine cu sare| lapte); sote legume mexicane 200g; supa lapte); A 9 . P
40g; sunca 100g; de legume,300mli(al.telina); 508240005

Cartofi natur,300gr; mere,200gr;

G 0 i
em 40g(2buc); orez cu Paine fara sare 200g(al-gluten); Ceai fara

lapte,300gr(al-lapte); paine|ceai hidratare

Gem 40g(2buc); mancare de fasole
verde regim 300g(al.glt.);

Renal R i : .
- a fara sare60g; unt 300ml; i ZSEL %lgs(gf'2’510%;:“25)288)[%1[_ zahar,300m; mere,200gr; Painelfara sare 100g(al-
2buc(20g)al.lapte); P gt ' glutgn);
. banane 200g; Friptura pulpe barcuta 60g; tranza topita 2
Gem 40g(2buc); orez cu f . /

o lapte SOOSE(aI-IaZ)te)' paine|ceai hidratare pui,220gr(155g pp); Gulas 300g; Ceai fara cub(al.lapte); ffriptura pulpe

Speciali ! L ] paine cu sare 200 g(al-gluten); | zahar,300ml; | pui200g(140gpp);| mancare spanac
cu sare 60g; unt 300ml; : ; ;
supa cu fidea(al.glut. telina)300ml; 300g; Paine cy sare 100g(al-

2buc(20g)al.lapte);

glutgn);




branza cu smantana
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Friptura pulpe pui,220gr(155g pp); mere 250g;

biscuiti 70gr(alergen gluten);

Diabet Hepatic

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

I-lapte);

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

lapte);

1cut(al.lapte)180g; ceai ] s ’ 4 ;
COMUN Ceai,300m!: Gem,20gr: hididtare paine cu sare 200 g(alfgluten), qurg din fulgi Ceai fara Macaroane ;u te_l mea 300g(al-
. 2 X 300g(al.lapte); supa cu aripi zahar,300ml; | gluten,lapte); paine cu sare 40g;
paine cu sare 80g; 300ml; i(al tel aluty300ml 90(60 . 55 .
unt,10gr(al-lapte): pui(al.tel.glut)300ml,90(60pp)g; sunca 50g;
o]
;23&2&:;:;'233? cesi banane 200g; Paine fara sare 200g(al-gluten); biscuiti 70gr(alergen gluten);
Cardiac Ceai,300mi; Gem, 20gr: hidratare Piure dlln fulgi 300g(al.lapte); Raso_l pulpe Ceai fara Iaun,140gr(a|-lapte); paste cu
: - 3 pui220gr(155gpp); supa cu aripi zahar,300ml; |branza vaci 300g(al-gluten,lapte);
paine fara sare 80g; 300ml; ui(al tel.glut)300ml. 90(60 X
unt,10gr(al-lapte); puital.tel.g ml,90(60pp)g;
Branza vacl 100 g(al-laptfe); ceai mar copt200gr; paine cu sare 200 g(al-gluten); : biscuiti 70gr(alergen gluten); mar
. cascaval,50gr(al-lapte); ; . A . b . Ceai fara .
Colita Ceai 1 : . hidratare Pilaf 300g; Rasol pulpe pui220gr(155gpp); .| copt200gr; paste cu branza vaci
eai,300mk; Ou fiert 1buc, |55, ) supa alba cu aripi pui,300ml,90g; zahar,300ml; 300g(al-gluten, lapte);
paine cu sare 80g; : P! uzarip! pul; :90g; g(al-gluten,lapte);
Branza vaci 100 g(al-lapte); . ;
cascaval 100g(al-lapte); sunca 100g: mar copt200gr; paine cu sare 80g; Rasol pulpe| branza topita fr_Btrarr;za \;a:' 13( Ogéal—:zgte), .
Diabet colita Ceai fara zahar,300ml; Ou 9: pui220gr(155gpp); Sote de fasole verde,200gr; 2 rlsaL: co‘;tjz%ogr' ;amge( i gapr?)
+ |fiert 1buc; paine cu sare 60g; supa alba cu aripi pui,300ml,90g; cub(al.lapte); 40g; pilaf 200g;
branza topita 2 cub(al.lapte); .
o . i ; . . . Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); laurt,140gr(a Friptura pulpe pui,220gr(155g pp); mere 250g; laurt, 140gr(al-] ~laurt,140gr(al-lapte); paine cu

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

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

unt, 10gr(al-lapte);

branza cu smantana Friptura pulpe pui,220gr(155g pp); mere 250g; aripi pui rasol,220g(3buc);
Diabet Card 1cut(al.lapte)180g; Ceai fara |laurt,140gr(a paine fara sare 80g; Sote de fasole laurt,140gr(al- Branza vaci 100 g(al-lapte);
zahar,300ml; Ou fiert 1buc; I-lapte); verde,200gr; supa cu aripi lapte); laurt,140gr(al-lapte); paine fara
paine fara sare60g; pui(al.tel.glut)300m!,90(60pp)g; sare 40g; pilaf 200g;
branza cu smantana . . Lo . .
- Tcut(al.lapte) 180g: Ceai fara |laurt,140gr(a Fr!ptura pulpe pu|12209r(155g pp); mere 2509,‘ telamraa Iaun,14pgr(al~la Jte'), paine cu
Diabet S N paine cu sare 80g; Sote de fasole verde,200gr; ; sare 40g; pilaf 200g; rasol pulpe
zahar,300ml; paine cusare | - Hapte),  |'g o o) aripi pui(al tel.glut)300mI,90(60pp)g: 100gr; i200g(140gpp): sunca 50g;
60g; salam 100g; p pi pui(al.tel.g ) PP)g; pui200g(140gpp); sunca 50g;
bsnaaicy smgntang Friptura pulpe pui,220gr(155g pp); mere 250g; laurt,140gr(al-lapte); paine cu | laurt insulina
’ . 1cut(al.lapte)180g; Ceai fara|laurt,140gr(a| __. ! | telemea = 4
Diabet Insulina 5 5 paine cu sare 80g; Sote de fasole verde,200gr; ; sare 40g; pilaf 200g; rasol pulpe 140g(al-
zahar,300ml; paine cu sare | Mapte): [’ oo oo ouial.tel.glut)300ml,90(60pp)g: 100gr; ui200g(140gpp); sunca 50g; lapte);
60g; salam 100g; P prp telg ) PP)9: P! 9 gpp); 9; pte);
branzacy smar?tana ; banane 200g; paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gluten);
1cut(al.lapte)180g; branza ceai 3 . : . " X
. X X . Piure din fulgi 300g(al.lapte); Rasol pulpe Ceai fara laurt,140gr(al-lapte); paste cu
Gastric topita 2 cub(al.lapte); hidratare ! X R . 3 i
; A : aasls X pui220gr(155gpp); supa alba cu aripi zahar,300ml; |branza vaci 300g(al-gluten,lapte);
Ceai,300ml; paine cu sare 300ml; X
: pui,300ml,90g;
80g:
branza topita 2 cub(al.lapte); — Friptura pulpe pui,220gr(155g pp); mere 250g; biscuiti 70gr(alergen gluten);
Hepatic cascaval,50gr(al-lapte); Hidiatate paine cu sare 200 g(al-gluten); Piure din fulgi Ceai fara laurt,140gr(al-lapte); paste cu
P Ceai,300ml; Gem 40g(2buc); 300ml: 300g(al.lapte); supa cu aripi zahar,300ml; |branza vaci 300g(al-gluten lapte);
paine cu sare 80g; ! pui(al.tel.glut)300ml|,90(60pp)g;
branza cu smantana . . W .
Tcut(al.lapte)180g: barcuta 60g: bar?ane. 200g; Friptura pulpe pul,2?0gy(15§g branza topita biscuiti 70gr(alergen gluten);
; 3 _ . pp); paine cu sare 200 g(al-gluten); Piure din Macaroane cu telemea 300g(al-
HIPERCALORIC Ceai,300ml; Gem,20gr; |laurt,140gr(a : : . 2 o .
. i : fulgi 300g(al.lapte); supa cu aripi .| gluten,lapte); paine cu sare 40g;
paine cu sare 80g; I-lapte); ui(al.tel.glut)300m1,90(60pp)g; cub(al.lapte); sunca 504
unt,10gr(al-lapte); puial.tel.g . PpP)g; 50g;
Branza vaci 100 g(al-lapte); R .
. : Ceai fara zahar,300ml; Ou |laurt,140gr(a mere 250g; paln.e cui:sare 609, Rasal pylpe |1aurt,140gr(al- pilaf 200g; rasol pulpe
Hipocaloric fiert 1buc; paine cu sare 40g;| lapte): pui220gr(155gpp); Sote de fasole verde,200gr; lapte): Li200g(140gpp);
P 9 Pte): | 'supa cu aripi pui(al.tel.gluty300ml,90(60pp)g; pte). pui=BBg(145app);
branza cu smantana
1cut(al.lapte)180g; ceai mere 250g; Paine fara sare 200g(al-gluten), Ceai fara mere 250g; paine fara sare 40g;
- Renal Ceai,300ml; Gem 40g(2buc);| hidratare Pilaf 300g; supa cu aripi zahar 300mi: paste cu branza vaci 300g(al-
Gem,20gr; paine fara sare 300ml; pui(al.tel.glut)300ml|,90(60pp)g; ! ! gluten,lapte);
80g; unt,10gr(al-lapte);
branza cu smantang ; banane 200g; Friptura pulpe pui,220gr(155g biscuiti 70gr(alergen gluten);
1cut(al.lapte)180g; ceai L o ; 3 i
Speciali Ceai,300ml; Gem,20gr; hidratare pp); paine cu sare 200 g(al-gluten); Piure din Ceai fara laurt,140gr(al-lapte); paste cu
paine cu sare 80g; 300ml: fulgi 300g(al.lapte); supa cu aripi zahar,300ml; |branza vaci 300g(al-gluten,lapte);




