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50g; unt,10gr(al-lapte);

330(al.lapte);

rosii,300gr(al-gluten);

pui200g(140gpp);
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branza topita 2 cub(al.lapte); Ciorba fasole alba300mi(al.telina); Friptura Ceaifa branza cu smantana
COMUN Ceai,300ml; Gem,20gr; ceai hidratare |pulpe pui,220gr(155g pp); mere,200gr; paine cu zahaf|30(;aml' 1cut(al.lapte)180g; carnati 50g;
paine cu sare 80g; Salam 300ml; sare 200 g(al-gluten); paste cu sos de ! ' | mancare de cartofi 300g; Paine cu
50g; unt,10gr(al-lapte); rosii,300gr(al-gluten); sare 100g(al- gluten);
i 100 g(al- ;
Branzca vaci o .g(a lapte}; mere,200gr; Paine fara sare 200g(al-gluten); ) branza cu smantana
€ai,300ml; Gem - K Ceai fara 1cut(al.lapte)180g; Mancare de
; e ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe : ) . :
Cardiac 40g(2buc); paine fara sare 300mi: Pui220gr(155gpp): supa zarzavat zahar,300ml; | cartofi regim 300g; Paine farg sare
80g; unt 2buc(20g)al.lapte): : 9 300m|‘()§! - ,ut’;’, 100g(al-gluten); rasol pulpe sup
' ' pui200g(140gpp);
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare 200 g(al-gluten); . BIscHi A7Ogr(alergen glutgn);l
; 3 e 5 Ceaifara |branza topita 2 cub(al.lapte); Paine
Colita Branza vaci 100 g(al-lapte); | ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe zahar 300mi: cu sare 100g(al- gluten): Pilaf
Ceai,300m!; paine cu sare 300ml; pui220gr(155gpp); supa alba de legume k ! Uisare X 9\d\- giuten); Fifa
80g; sunca 50g: 300mi(al.glut ): 800g; rasol pulpe sup
: ¢ - pui200g(140gpp):
branza topita 2 cub(al.lapte); - ; i
Branza vaci 100 g(al-lapte); | Branza vaci mar copt200gr; paine cu sare 80g; Rasol cascaval bg:]‘:g?;e 'f:lzrizzl(zlbl:cytze?prg\)ér
Diabet colita Ceai fara zahar,300ml; 100 g(al- pasare piept 200g(140gpp); Sote de fasole 100g(al- copt200 rP' i ecu(: ‘r F;o 1 ilaf
paine cu sare 60g; sunca lapte); verde,200gr; supa de legume,300mi(al.telina); lapte); P ar; paZr‘OOQ' are 40g; pila
100g; i
branza vaci 150gr(al.lapte); mere,200gr; paine fara sare 80g; Rasol pasare branza cu smantana
Diabet Card Ceai fara zahar,300ml; sana piept 200g(140gpp); supa de laurt,140gr(al 1cut(al.lapte)180g; cartofi natur
paine fara sare60g; unt 330(al.lapte); legume,300mi(al.telina); Tocanita de ceapa lapte); 200g; paine fara sare 40g; rasol
2buc(20g)al.lapte); 300g(al-gluten); puipe sup pui200g(140gpp);
branza topita 2 cub(al.lapte); mere,200gr; paine cu sare 80g; Rasol pasare p— Aripioare pui rasol(2buc,180g);
Diabet Ceai fara zahar,300ml; sana piept 200g(140gpp); supa de cabanos 70 branza cu smantana
masline 50g; paine cu sare 330(al.lapte); legume, 300mi(al.telina); Tocanita de ceapa 2buc: g 1cut(al.lapte)180g; cartofi natur
60g; salam 100g; 300g(al-gluten); ! 200g; paine cu sare 40g;
bragza vt?pna Z;Ubé?)'(')'a?.te); mere,200gr; paine cu sare 80g; Rasol pasare EaFvaT Avripioare pui rasol(2buc,180g);
Diabet Insuli 'ean ara’za 63(;' . T ' sana piept 200g(140gpp); supa de cabanos 70 branza cu smantana laurt, 140gr(al
abel Instina, i paine cu1 ;3:; untg' salam 330(al.lapte); legume,300ml(al.telina); Tocanita de ceapa 2buc: 9 1cut(al.lapte)180g; cartofi natur lapte)
' - : ' 200g; paine cu sare 40g:
2buc(20g)al.lapte); 300g(al-gluten); gEpaine 9
branza topita 2 cub(al.lapte); e . . branza cu smantana
Branza vaci 100 g(al-lapte); . mere,200gr; Paine fara sare 2,009(3[ gluten); Ceai fara 1cut(al.lapte)180g; Cartofi
7 ; ; ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe : i
Gastric Ceai,300ml; paine fara sare 300ml- PUI220gr(155gpp); supa alba de legume zahar,300ml; natur,300gr; Paine fara sare
80g; unt 2buc(20g)al.lapte); ! ; 300m|‘(a| ut); 100g(al-gluten); rasol pulpe sup
-glut.) pui200g(140gpp);
branza topita 2 cub(al.lapte); g : . biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); - mers, 2001 Falie fars.sare ?009(al gluten); Ceai fara laurt, 140gr(al-lapte); Mancare de
’ ; ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe X WAL - Paine
Hepatic Ceai,300ml; Gem 300mi: pUI220gr(1550pp); supa zarzavat zahar,300ml; | cartofi regim 300g; Paine fara sare
40g(2buc); paine fara sare . “ 300ml(af§lut)' 1009(a|-gluten); rasol pulpe sup
80g; ' ' pui200g(140gpp);
. ; ; branza cu smantana
branza topita 2 cub(al.lapte); corn 1 Ciorba fasole alba300mi(al.telina); Frup{ura sascaval 1cut(al.lapte) 180g; mancare de
HIPERCALORIc| C&ai.300ml; Gem,20gr;  [buc.60g(al.glt);|pulpe pui,220gr(155g pp); mere,200gr; paine cu 100g(al- [cartofi 300g; Paine cu sare 100g(al
paine cu sare 80g; Salam sana sare 200 g(al-gluten); paste cu sos de lapte); gluten); rasol pulpe sup

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

laurt, 140gr(al-

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

laurt,140gr(al

Aripioare pui rasol(2buc, 180g);

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

300ml;

sare 200 g(al-gluten); paste cu sos de
rosii,300gr(al-gluten);

Hipocaloric . N i : piept 200g(140gpp); Sote de fasole A fi natur 200q-
Rengicy ?gloe 40g; sunca lapte); verde,200gr; supa de legume,300mi(al.telina); lapte); cartofi na 9
g,
branza topita 2 cub(al.lapte); . R branza cu smantana
Ceai,300ml; Gem s g Clorbq fa’)sole alba300njl(al4tel|r(1)a()), }l=r|pt'ura Ceai fara 1cut(al.lapte)180g; mancare de
Speciali 40g(2buc); paine cu sare ceal hidratare |pulpe pui,220gr(155g pp); mere,200gr; paineicy zahar,300ml; | cartofi 300g; Paine cu sare 100g(al

gluten); rasol pulpe sup
pui2009(140gpp);




Denumirea
‘regimurilor

Mic dejun

Gris cu lapte; Napolitane

| supment |
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ora6.

cascaval,50gr(al-lapte); corn 1

Supliment

e i

ora 21

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

cub(al.lapte);

35gr(al-gluten, soia, Ipt alune): ceai Ardei umpluti (al-ou)2buc; Ciorba Ceai fara buc.60g(al.glt); friptura pulpe
COMUN aige cugsare "‘0 ] 'sSr{ca 50 '| hidratare |legume,300mi(al-gluten,telina); mere,200gr; | zahar,300ml; pui200g(140gpp); mancare de
P 9 9 300ml; paine cu sare 200 g(al-gluten); fasole verde 300g(al-gluten); Paine
cu sare 100g(al- gluten);
Gem 409(.2puc); Gris cu lapte; ' mere,200gr; Paine fara sare 200g(al-gluten): . corn 1 t{uc.GOg(aI,glt); laurt,140gr(al{
Napolitane 35gr(al- ceai < . Ceai fara lapte); mancare de fasole verde
{ . T P Pilaf 300g; rasol pulpe sup . A "
Cardiac gluten,soia,Ipt,alune); paine hidratare ui200g(140gpp): supa cu zahar,300ml; | regim 300g(al.glt.); Paine fara sare
fara sare 40g; unt 300ml; fipdea(alg ut S;I)i%é)BO%ml' 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); Gl ' pui200g(140gpp);
. . - ) biscuiti 70gr(alergen gluten);
branza tog)ltla 2 cub(al.lapte)_, — mar copt?OQgr, pa|n§ cu sare 200 g(al Ceai fara cascaval,50gr(al-lapte): Paine cu
n Branza vaci 100 g(al-lapte); . gluten); Pilaf 300g; rasol pulpe sup . *
Colita f G hidratare = X zahar,300ml; sare 100g(al- gluten); paste
Ceai,300ml; paine cu sare X pui200g(140gpp); supa alba de legume |
80g: sunca 100q: 300ml; 300mi(al.glut ); albe,300gr(al-gluten); rasol pulpe
9 9 gty sup pui200g(140gpp);
Bran;a vaci 100 g(al—lavpte); branza topita mar copt200gr; paine cu sare 60g; pilaf Branzavad cascaval,SOgr(aI-lapte); fnpfura
. gl Ceai fara zahar,300ml; Ou 2 o i . pulpe sup pui 200g(140gpp); mar
Diabet colita " o . .| 200g; rasol pulpe sup pui200g(140gpp); 100 g(al- o :
|| fiert 1buc; paine cu sare 60g; |cub(al.lapte); supa de legume,300mi(al telina): lapte); copt200gr; paine cu sare 60g; Sote
sunca 100g; P 9 g ’ ! pte); de fasole verde,200gr;
. g " Branza vaci 100 g(al-lapte); friptura
Bran_za vaci 100 gal Ia'pte), Ardei umpluti (al-ou)2buc; Ciorba pulpe sup pui 200g(140gpp);
. Ceai fara zahar,300ml; Ou |laurt,140gr(a . iy .| aurt,140gr(al Ay
Diabet Card " o ] N legume, 300mi(al-gluten,telina); mere,200gr; : laurt,140gr(al-lapte); paine fara
fiert 1buc; paine fara sare60g;| I-lapte); ; ? lapte); .
unt 2buc(20g)al.lapte): paine fara sare60g; sare60g; Sote de fasole
“ebg)allapte); verde,200gr;
Branza vaci 100 g(al-lapte); |branza topita . ; - cascaval,50gr(al-lapte); friptura
i s e Ardei umpluti (al-ou)2buc; Ciorba : i
Diabet Goal tarezahar 30001 paine ¢ legume, 300mi(al-gluten telina); mere, 200gr; | 12U 140gr(@i{  pulpe sup pui 2009(140gpp);

paine cu sare 60g;

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

60g; Sote de fasole verde,200gr;

Diabet Insulina

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

branza topita
2

Ardei umpluti (al-ou)2buc; Ciorba
legume,300mi(al-glutentelina); mere,200gr;

cascaval,50gr(al-lapte); friptura

laurt,140gr(al pulpe sup pui 200g(140gpp);

330(al.lapte);

sana

cu sare 60g; sunca 100g; unt |cub(al.lapte); 9 & lapte); laurt, 140gr(al-lapte); paine cu sare
2buc(20g)al.lapte); paine cu.sare 60g; 60g; Sote de fasole verde,200gr;
cascaval,50gr(al-lapte); Gris o~ mere,200gr; Paine fara sare 200g(al-gluten); Ceaifara |OM 1 buc.60g(al.glt); laurt,140gr(al
i cu lapte; Napolitane 35gr(al- . Pilaf 300g; rasol pulpe sup X lapte); Paine fara sare 100g(al-
Gastric hidratare zahar,300ml|
gluten,soia,Ipt,alune); paine 300mi: pui200g(140gpp); supa alba de legume ! ' | gluten); paste albe,300gr(al-gluten);
fara sare 40g; ! 300ml(al.glut.); rasol pulpe sup pui200g(140gpp);
A L ha g y corn 1 buc.60g(al.glt); laurt,140gr(al
cas;carglﬁOgr(;l-lagt;%, Gnls ceai mere,ZOOngl;é:’;fl)%e Tar;asslz:lriI22059Lfal-gluten), Ceai fara lapte); mancare de fasole verde
Hepatic cu ‘apte; ~apaiiian gr_(a " | nhidratare . g9 p P P zahar,300ml; | regim 300g(al.glt.); Paine fara sare
gluten,soia,Ipt,alune); paine . jpui200g(140gpp); supa cu :
f 40q- 300ml; fidea(al glut. telina)300ml- 100g(al-gluten); rasol pulpe sup
ara sare 40g; idea(al.glut. telina) ; PUI200g(140gpp):
laurt,140gr(al{ ]
. - . 2 cascaval,50gr(al-lapte); corn 1
3SGHSICUI ';'pte' Naf()tl|telane .| cascaval Ardei umpluti (al-ou)2buc; Ciorba Nalag}:;ne buc.60g(al.glt); fript.pulpe pui
HIPERCALORIC | 359(@k-glu _enfo"'f" P8 “28)1 100g(al- | legume,300mi(al-gluten,telina); mere,200gr; 32 tal | 2409(155pp); mancare de fasole
, 4 |Painecysareitig;suncaialg; lapte); paine cu sare 200 g(al-gluten); 9 = verde 300g(al-gluten); Paine cu sare
gluten,soia,Ipt i
alune); 100g(al- gluten);

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

laurt,140gr(a

Ciorba legume,300mi(al-gluten, telina);

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

2buc(20g)al.lapte);

Hipocaloric . ) mere,200gr; pilaf 200g; rasol pulpe su : aine cu sare 40g; Sote de fasole
R P - [ fiert 1buc; paine cu sare 40g; | I-lapte); gpui%OOg(Mggpp)' PUR P lapte); P verde,ZQOOgr;
g o X corn 1 buc.60g(al.glt); fript.pulpe pui
Gt‘)lscilg 72%“3'?2?” glultent),l ceai Ardei umpluti (al-ou)2buc; Ciorba Ceai fara 2409(155pp); laurt,140gr(al-lapte);
Speciali e A g(2buc), 4”05 c?u ?p S, hidratare | legume,300mi(al-gluten,telina); mere,200gr; | zahar,300ml; | mancare de fasole verde 300g(al-
¢ paine eu.sare 49g; un 300ml; paine cu sare 200 g(al-gluten); gluten); Paine cu sare 100g(al-

gluten);
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cascaval 50gr(al-lapte);

Ceai,300ml; Gem,20gr; Ou fiert

1buc; paine cu sare 80g;
unt, 10gr(al-lapte);

buc.60g(al.glt

330(al.lapte);

); sana

Friptura pulpe pui,220gr(155g pp);
mancare de varza 300g; mere,200gr;

paine cu sare 200 g(al-gluten); supacu |c

fidea(al.glut. telina)300ml;

branza topita

2
ub(al.lapte);

Denumirea Mic dejun | Supliment | Supliment | Supliment
regimurilor __oral0 _oral6 ora 21
cascaval,50gr(al-lapte); ceai Friptura pulpe pui,220gr(155g pp); Ceai fara biscuiti 70gr(alergen gluten);
COMUN Ceai,300ml; Gem,20gr; Ou fiert hidratare mancare de varza 300g; mere,200gr; zahar 300mi: macaroane cu telemea si branza
1buc; paine cu sare 80g; 300mi: paine cu sare 200 g(al-gluten); supa cu ! "| 300g(al-gluten,lapt; paine cu sare
unt,10gr(al-lapte); ! fidea(al.glut. telina)300ml; 40g; sunca 50g;
Branza vaci 100 g(al-lapte); . mere,200gr; Paine fara sare 200g(al- . N .
PR Ceai 300mi; Gem,20gr; Oufiert | | %% | giuten); Piure din fulgi 300g(al.lapte); Zaﬁ:fg:é:q,, - nb;i%”'“ 739“;""6798”‘9'”*93)'
1buc; paine fara sare 80g; 300mi: Rasol pulpe pui220gr(155gpp); supa cu : ! ‘V Clg;(()ao a‘: el), tpasle Tu i 1anza
unt,10gr(al-lapte); ! fidea(al.glut. telina)300ml; acl g(al-gluten; apte);
Branza vaci 100 g(al-lapte); : mar copt200gr; paine cu sare 200 g(al- . d .
Colita cascaval,50gr(al-lapte); hidizzre gluten); Pilaf 300g; Rasol pulpe zaiZfISf;C;iwl' lzscmtjzlt:m?Ogr(alelrgen gluten), jpar
Ceai,300ml; Ou fiert 1buc; paine 300mi: pui220gr(155gpp); supa alba de legume ! ! op BOOQr' Fl)aT g cul ranz.a vac
cu sare 80g; ' 300mi(al.glut.); g(al-gluten,lapte);
Branza vaci 100 g(ai-lapte); branza topita| Friptura pulpe pui,220gr(155g pp); mar . . i
Diabet colita cascaval 100g(al-lapte); Ceai 2 copt200gr; paine cu sare 80g; Sote de telemea fnph:;z(a)gulpe PUIZOOQ(MOESP,)' Ta}r
fara zahar,300ml; Ou fiert 1buc; | cub(al.lapte); fasole verde,200gr; supa de 100gr; cop ggopa_'ne = ssz-ge‘ g; pila
paine cu sare 60g; legume,300mi(al.telina); 9, sunca 50g;
Branza vaci 100 g(al-lapte); Ceai S5HE Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte); friptura
Diabet Card fara zahar,300ml; Ou fiert 1buc; 330(al.lapte); mancare de varza 300g; mere,200gr; | laurt,140gr(al pulpe pui200g(140gpp);
paine fara sare60g; unt ! ! paine fara sare 80g; supa de lapte); laurt, 140gr(al-lapte); paine fara sare
2buc(20g)al.lapte); legume,300mi(al.telina); 40g; pilaf 200g;
1 10 - 2 i .
. fcascava. Og(él Iaptle), Cearl sana Chiftelute 2 buc ,(al.ou); mancare de friptura pulpe pui200g(140gpp);
. ara zahar,300ml; Ou fiert 1buc: i ) X et telemea :
Diabet paine cu sare 60g; unt 330(al.lapte);| varza 300g; mere,200gr; paine cu sare 100gr; laurt, 140gr(al-lapte); paine cu sare
2buc(20g)al.lapte): 80g; supa de legume,300mi(al.telina); 40g; pilaf 200g; sunca 50g;
: cascaval 100g(al-lapte); Ceai Friptura pulpe pui,220gr(155g pp); " . .
Diabet Insulina fara zahar,300ml; Ou fiert 1buc; 330(2??:pte)‘ mancare de varza 300g; mere,200gr; telemea lat:f‘;‘z?) p:;p:-elaptilz)(?Og(lr::OQupp),re laurt,140gr(a
paine cu sare 60g; unt ' ! paine cu sare 80g; supa de 100gr; 46 . g.l fzogé i F:‘al 58 ‘sa I-lapte);
2buc(20g)al.lapte); legume,300mi(al.telina); 9: pila 9. suncai=tg;
cascaval,50gr(al-lapte); " mar copt200gr; Paine fara sare 200g(al- . . i
. Ceai,300ml; Ou fiert 1buc; paine . ool gluten); Piure din fulgi 300g(al.lapte); Ceai fara h biscuiti 70gr(alergen gluten);
Gastric . . hidratare : X zahar,300ml; [ laurt, 140gr(al-lapte); paste cu branza
fara sare 80g; unt 300ml: Rasol pulpe pui220gr(155gpp); supa alba ci 300g(al-gluten lapte):
2buc(20g)al.lapte); L de legume 300ml(al.glut.); va g(ahgluten lapte);
Branza vaci 100 g(al-lapte); . mere,200gr; Paine fara sare 200g(al- ; — ]
: cascaval,50gr(al-lapte); . coal gluten); Piure din fulgi 300g(al.lapte); Cealiara . biscuiti 709r(a|ergen gluten);
Hepatic - . : ; hidratare ; - zahar,300ml; [ laurt,140gr(al-lapte); paste cu branza
3 Ceai,300ml; Gem 40g(2buc); 300mi: Rasol pulpe pui220gr(155gpp); supa cu vaci 300g(al-gluten lapte):
paine fara sare 80g; ! fidea(al.glut. telina)300ml; 9ta-g HERIEL
9
corn 1

biscuiti 70gr(alergen gluten);
macaroane cu telemea si branza
300g(al-gluten, lapt; paine cu sare
40g; sunca 50g;

Hipocaloric

Branza vaci 100 g(al-lapte); Ceai

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

2buc(20g)al.lapte);

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

fara zahar,300m!: Ou fiert 1buc; Iaun,1409r(al mancare de varza SOOg; mere,200gr; Iaurt,1409r(al- friptura pulpe pu|20(.Jg(1409pp); pilaf
aine cu sare 40g: lapte); paine cu sare 60g; supa de lapte); 200g;
pamne 9: legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); " mere,200gr; Paine fara sare 200g(al- 1 i o
Ceai,300ml; Gem,20gr; Ou fiert | . °%@ gluten); Pilaf 300g; Rasol pulpe Cealfara | Gem 40g(2buc); mere,200gr; paste
Renal ke . hidratare X ) zahar,300ml; | cu branza vaci 300g(al-gluten, lapte);
1buc; paine fara sare 80g; 300ml: pui220gr(155gpp); supa cu
unt,10gr(al-lapte); d fidea(al.glut. telina)300ml;
cascaval,50gr(al-lapte); - friptura pulpe pui 220g(155gpp); Ceai fara biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); hidrétarea mere,200gr; paine cu sare 200 g(al- zahar 300mi- laurt, 140gr(al-lapte); macaroane cu
peC! paine cu sare 80g; unt 300mi: gluten); Piure din fulgi 300g(al.lapte); ! ! telemea si branza 300g(al-

gluten,lapt;
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T
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corn 1 buc.60g(al.glt); . .
GengOgrL'J pain?e( cugsa)we ciorba cu zdrente ou 300mi(al.telina,ou,glut.); Ceai fara branza cu smantana
COMUN | GOgv' Salém 50g: sana ceai hidratare Friptura pulpe pui,220gr(155g pp); zahar 300;nl' 1cut(al.lapte)180g; Paine cu sare
| 330(8'1 lapte): unt Y109r(al- 300ml; mere,200gr; paine cu sare 200 g(al-gluten); ' " | 100g(al- gluten); salata orientala cu
: Iapté)' : pilaf de orez cu sos rosii 300g; ou si masline 300g(al.ou);
corn 1 buc.60g(al.glt);
: Gem 40g(2buc); paine fara aai Fidiatare mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara 1o t;ralnlza ::u fgrz)ar?tgni i
Cardiac | sare60g; sana 300ml: Pilaf 300g; Rasol pulpe pui220gr(155gpp); | zahar,300ml: At SOL(J)(a' Pap e)f g, La 10010 |
] 330(al.lapte); unt ! Supa cu zdrente ou,300ml(al.glt,ou,tel); 0 url. t gr, aline =t .g(a i
2buc(20g)al.lapte); gluten); rasol pulpe sup180g;
Branza vaci 100 g(al- mar copt200gr; paine cu sare 200 g(al- Ceai fars biscuiti 70gr(alergen gluten); branza
Colita lapte); cascaval,50gr(al- |ceai hidratare gluten); Pilaf 300g; Rasol pulpe SahaF Iaocgdnl topita 2 cub(al.lapte); Paine cu sare
lapte); Ceai,300ml; paine 300ml; pui220gr(155gpp); Supa alba cu zdrente ou R 100g(al- gluten); paste albe,300gr(al-
cu sare 80g; sunca 100g; ,300ml(al.glt,ou); gluten); rasol pulpe sup180g;
branza topita 2
[ cub(al.lapte); Branza vaci | cascaval Friptura pulpe pui,220gr(155g pp); mar Branza vaci | branza topita 2 cub(al.lapte); mar
Diabet colita 100 g(al-lapte); Ceai fara 100g(al- copt200gr; paine cu sare 60g; pilaf 200g; 100 g(al- | copt200gr; paine cu sare 40g; paste
| zahar,300ml; paine cu sare| lapte); Supa alba cu zdrente ou ,300mi(al.glt,ou); lapte); 100g; rasol pulpe sup180g;
60g; sunca 100g;
1509r(:|r?anpzt2)\-/acce'eai fara Friptura pulpe pui,220gr(155g pp); branza cu smantana
DI 3 el laurt,140gr(al{ mere,200gr; paine fara sare 80g; Spanac cu | laurt,140gr(al 1cut(al.lapte)180g; cartofi natur
iabet Card zahar,300ml; paine fara . 3
sare60g; unt lapte); $0s,200gr; Supa cu zdrente lapte); 200g; fript.pulpe sup 180g(125gpp);
4 2buc(20g)al.lapte); ou,300ml(al.glt,ou,tel); paine fara sare 40g;
B \{aCI 1.00 g(al- ciorba cu zdrente ou 300mi(al.telina,ou,glut.); branza cu smantana
lapte); Ceai fara laurt, 140gr(al Friptura pulpe pui,220gr(155 pp)- laurt, 140gr(al  1cut(al.lapte)180g: cartofi nat
Diabet zahar,300ml; paine cu sare 11499 P Pulpe pui,2209r(155g pp); urt, 140gr(ah Sul{el.\apte)180g; cartof natur

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

lapte);

mere,200gr; paine cu sare 80g; Spanac cu
$0s,200gr;

lapte);

200g; fript.pulpe sup 180g(125gpp);
paine cu sare 40g;

Branza vaci 100 g(al-

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

branza cu smantana

lapte); Ceai fara g 7 ; ] . 5 sana
Diabet Insulina ~ |zahar,300mi: paine cu sare laurt,140_gr(al Frlptura‘ pul_pe pw,2209r(1§5g pPpP); laun,1409r(al 1cgt(:.al.lapte)1BOg, cartofi natur | 330(atlapte)
60g; salam 100g; unt lapte); mere,200gr; paine cu sare 80g; Spanac cu lapte); 200g; fript.pulpe sup 180g(125gpp); !
4 2buc(20g)al.lapte); $0s,200gr; paine cu sare 40g;
cascaval,SOgr(al-lapte?; mar copt200gr; Paine fara sare 200g(al- . branza cu smantana
) 5 corn 1 buc.60g(al.glt); . A0 R Ceai fara ; S
Gastric 1 aine fara sare60g: sana | &% hidratare gluten); Pilaf 300g; Rasol pulpe zahar 300mi- 1cut(al.lapte)180g; Cartofi
p 330(al Iapte)‘%’nt 300ml; pui220gr(155gpp); Supa alba cu zdrente ou ! " [natur,300gr; Paine fara sare 100g(al-
2buc(20g)al.lapte): ,300mi(al.glt,ou); gluten); rasol pulpe sup180g;
cascaval,50gr(al-lapte); Cartofi natur,300gr; laurt,140gr(al-
corn 1 buc.60g(al.glt); cesl hidiatare mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara lapte); Napolitane 35gr(al-

. Hepatic Gem 40g(2buc); paine fara 300mi: Pilaf 300g; Rasol pulpe pui220gr(155gpp); | zahar,300ml; gluten,soia, Ipt,alune); Paine fara
sare60g; sana ! Supa cu zdrente ou,300ml(al.glt,ou,tel); sare 100g(al-gluten); rasol pulpe
330(al.lapte); sup180g;

laurt, 140gr(al
i corn 1 buc.60g(al.glt); . " X > branza cu smantana
Gem,20gr; paine cu sare cascaval cmrba'\:fiutic:;enllne Zu i?(z)?cl)(ar(.;eslgnagg,-glut.), N;;gtlsz)avne 1cut(al.lapte)180g; fript.pulpe sup
HIPERCALORIC 60g; Salam 50g; sana 100g(al- p ¢ P 'p pui,220g 9 L 180g(125gpp); Paine cu sare
330(al.lapte); unt,10gr(al- lapte); mere,200gr; paine cu sare 200 g(al-gluten); 35gr(al- 100g(al- gluten); Piure din cartofi
~apte);.unt,1Ug pie): pilaf de orez cu sos rosii 300g; gluten,soia,Ipt L
lapte); alune): 300g;

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

laurt,140gr(al

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

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

laurt,140gr(al]

cartofi natur 200g; fript.pulpe sup

H|_poca|or|c: zahar,300ml; paine fara lapte); mere,200gr; paine cu sare 60g; Spanac cu lapte); 180g(125gpp);
sare 40g; sunca 100g; $0s,200gr;
Branza vaci 100 g(al-
o y ” branza cu smantana
la(pte), Gem 40g(2buc); SaRidatEre mere,ZOOgr, Paine fara sare 200g(al-gluten); | Ceai fara . Tcut(al.lapte)180g; Mancare de
Renal paine fara sare60g; sana R Pilaf 300g; Supa cu zdrente zahar,300ml; i - i
300ml; % cartofi regim 300g; Paine fara sare
330(al.lapte); unt ou,300mi(al.glt,ou,tel); 100g(al-gluten):
2buc(20g)al.lapte); ]
G:‘;:Zé;;ifgg(;;ﬁg)w ciorba cu zdrente ou 300ml(al.telina,ou,glut.); Ceai fara branza cu smantana
: i hi i i 9 1cut(al.lapte)180g; Paine cu sare
Speciali sare 60g; sana ceai hidratare Friptura pulpe pui,220gr(155g pp); zahar,300m: ut(al.lapte)180g

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

300ml;

mere,200gr; paine cu sare 200 g(al-gluten);
pilaf de orez cu sos rosii 300g;

100g(al- gluten); Piure din cartofi
300g; rasol pulpe sup180g;




Denumirea I M

regimurilor

ic dejun

COMUN

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

ceai hidratare
300ml;
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Pranz .

carnati cabanos 80g 2buc; Ciorba cu cop.

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

fasole alba 300g; mere,200gr; paine cu
sare 200 g(al-gluten);

Supliment |

ora 16

Ceai fara

zahar,300ml;

Cina

barcuta 60g; fript.pulpe pui

2409(155pp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

Supliment
ora 21

e s e o]

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.240g(155gpp); supa cu cop.
pui,300ml,120g(85pp)(al tel);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare

100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui 240g(155pp);

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.240g(155gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
Paine cu sare 100g(al- gluten);
paste albe,300gr(al-gluten); rasol
pulpe pui 240g(155pp);

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; pilaf
200g; rasol pulpe sup.240g(155gpp); supa
alba cu cop.pui,300ml,1209(85gpp);

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare
60g; rasol pulpe pui 240g(155pp);
Sote de fasole verde,200gr;

Diabet Card

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

2buc(20g)al.lapte);

sana
330(al.lapte);

mere,200gr; paine fara sare 80g; rasol
pulpe sup.240g(155gpp); supa cu cop.
pui,300ml,120g(85pp)(al tel); Tocanita de
ceapa 300g(al-gluten);

laurt,140gr(a
I-lapte);

fript.pulpe pui 2409(155pp);
mere,200gr; paine fara sare60g;
Sote de fasole verde,200gr;

Diabet

cascaval 100g(al-lapte); Ceai

fara zahar,300ml; masline

50g; Ou fiert 1buc; paine cu
sare 60g;

330(al.lapte);

sana

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel); mere,200gr;
paine cu sare 80g; rasol pulpe
sup.2409g(155gpp); Tocanita de ceapa
300g(al-gluten);

carnati
cabanos 80g
2buc;

fript.pulpe pui 240g(155pp);
mere,200gr; paine cu sare 60g;
Sote de fasole verde,200gr;

Diabet Insulina

cascaval 100g(al-lapte); Ceai

fara zahar,300ml; masline

50g; Ou fiert 1buc; paine cu
sare 60g;

330(al.lapte);

sana

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel); mere,200gr;
paine cu sare 80g; rasol pulpe
sup.240g(155gpp); Tocanita de ceapa
300g(al-gluten);

carnati
cabanos 80g
2buc;

fript.pulpe pui 240g(155pp);
mere,200gr; paine cu sare 60g;
Sote de fasole verde,200gr;

laurt,140gr(al]
lapte);

o

" Gastric

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

ceai hidratare
300ml;

mar copt200gr; Paine fara sare 200g(al-

gluten); Piure din fulgi 300g(al.lapte); rasol

pulpe sup.240g(155gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare

100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui 2409(155pp);

i Hepatic ;

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

paine fara sare 80g;

ceai hidratare

300ml;

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

gluten); Piure din fulgi 300g(al.lapte); rasol

pulpe sup.240g(155gpp); supa cu cop.
pui,300ml,120g(85pp)(al tel);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare

100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui 240g(155pp);

HIPERCALORIC

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

buc.60g(al.glt)

330(al.lapte);

corn 1

, sana

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel); Mancare
fasole alba 300g; mere,200gr; paine cu

sare 200 g(al-gluten); rasol pulpe
sup.240g(155gpp);

branza topita
2
cub(al.lapte);

barcuta 60g; fript.pulpe pui
2409(155pp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

i

Branza vaci 100 g(al-lapte);

Ciorba cu cop.

fript.pulpe pui 240g(155pp); paine

o ¥ Ceai fara zahar,300ml; Ou |laurt,140gr(al- pui,300ml, 120g(85pp)(al.tel); mere,200gr; |laurt,140gr(a 400° S
t fasol
Hipocalorie fiert 1buc; paine cu sare 40g; lapte); paine cu sare 40g; pilaf 200g; rasol pulpe I-lapte); cu Sar?/erdge‘ 2802:-'e asole
] sup.240g(155gpp); ! i
A Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceai fara Gem 40g(2buc); mere,200gr;
Renal Ceai, 300ml; Gem,20gr; Ou | ceai hidratare gluten); Piure din fulgi 300g(al.lapte); rasol 2ahar 300mi- Paine fara sare 100g(al-gluten);
ena fiert 1buc; paine fara sare 300ml; pulpe sup.240g(155gpp); supa cu cop. d 'l paste cu sos de rosii,300gr(al-
80g; unt,10gr(al-lapte); pui,300ml,1209(85pp)(al tel); gluten);
Ciorba cu cop. i
cascaval,50gr(al-lapte); - . ) corn 1 buc.60g(al.glt); fript.pulpe
: : " s pui,300ml,120g(85pp)(al.tel); Mancare Ceai fara £ SRS
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare fasole alba 300g; mere,200gr: paine cu | zahar 300mi; pui 2409(155pp); Paine cu sare

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

300ml;

sare 200 g(al-gluten); rasol pulpe
sup.240g(155gpp);

100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);




Denumirea

 COMUN

regimurilor |

Mic dejun

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

10

ceai hidratare
300ml;
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| Suplimentora|

o Pranz
gulas cu pulpe pui
300g/220g(al-gl,ou, lapte);

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

mere,200gr; paine cu sare

] oraie

Ceai fara
zahar,300m|

.Sypliment .

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

)
’

Supliment
ora 21

Cardiac

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

ceai hidratare
300ml;

Cartofi natur,300gr;

fidea(al.glut. telina)300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Rasol pulpe
pui220gr(155gpp); supa cu

Ceai fara

zahar,300ml;

barcuta 60g; mancare de fasole verde regim
300g(al.glt.); Paine fara sare 100g(al-gluten);
rasol pulpe sup pui200g(140gpp); sana
330(al.lapte):

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); Pilaf
300g; Rasol pulpe

de legume 300mi(al.glut.);

pui220gr(155gpp); supa alba

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita 2

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

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

Diabet colita

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

branza topita 2
cub(al.lapte);

mar copt200gr; paine fara
sare60g; pilaf 200g; Rasol
pulpe pui220gr(155gpp);
supa alba de legume
300mi(al.glut.);

cascaval
100g(al-
lapte);

Branza vaci 100 g(al-lapte); mar copt200gr; paine
fara sare60g; paste 100g; rasol pulpe sup
pui200g(140gpp);

Diabet Card

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

sana
330(al.lapte);

cartofi natur 200g; Friptura
pulpe pui,220gr(155g pp);
mere,200gr; paine fara
sare60g; supa de
legume, 300mi(al.telina):;

laurt,140gr(a
l-lapte);

Branza vaci 100 g(al-lapte); friptura pulpe sup pui
2009g(140gpp); mere,200gr; paine fara sare60g;
Spanac cu s0s,200gr;

Diabet

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

sana
330(al.lapte);

cartofi natur 200g;
mere,200gr; paine cu sare

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

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); friptura pulpe sup pui
200g(140gpp); mere,200gr; paine cu sare 60g;
Spanac cu sos,200gr;

Diabet Insulina

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

sana
330(al.lapte);

cartofi natur 200g;
mere,200gr; paine cu sare

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

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); friptura pulpe sup pui
200g(140gpp); mere,200gr; paine cu sare 60g;
Spanac cu s0s,200gr;

laurt
insulina
140g(al-
lapte);

Gastric

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

ceai hidratare
300ml;

Cartofi natur,300gr; mar
copt200gr; Paine fara sare
200g(al-gluten); Rasol pulpe
pui220gr(155gpp); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

barcuta 60g; branza topita 2 cub(al.lapte); Paine
fara sare 100g(al-gluten); paste albe,300gr(al-
gluten); rasol pulpe sup pui200g(140gpp);

. Hepatic

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); mancare de fasole
verde regim 300g(al.glt.); Napolitane 35gr(al-

gluten,soia,Ipt,alune); Paine fara sare 100g(al-
gluten); rasol pulpe sup pui200g(140gpp);

HIPERCALORIC

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

barcuta 60g;
laurt,140gr(al-
lapte);

gulas cu pulpe pui
300g/220g(al-gl,ou,lapte);
mere,200gr; paine cu sare
200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

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

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

Hipocaloric

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

laurt,140gr(al-
lapte);

mere,200gr; paine fara sare

40g; pilaf 200g; Rasol pulpe

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

laurt,140gr(a
I-lapte);

paine fara sare 40g; rasol pulpe sup
pui2009(140gpp); Spanac cu sos,200gr;

Renal

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

ceai hidratare
300ml;

Branza vaci 100 g(al-lapte);

mere,200gr; Paine fara sare

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

Ceai fara
zahar,300ml;

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

Speciali

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

ceai hidratare
300ml;

gulas cu pulpe pui
300g/220g(al-gl,ou, lapte);
mere,200gr; paine cu sare
200 g(al-gluten); supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita 2
cub(al.lapte); friptura pulpe sup pui

200g(140gpp); mancare de fasole verde 300g(al-

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




Denumirea
regimurilor

Mic dejuh

branza topita 2 cub(al.lapte);

oAl
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| Supliment

Ciorba cu aripi

Supliment

orate |

laurt, 140gr(al-lapte);

Supliment
ora2i

s : . o ceai pui(al.telina)300m!,90(60pp)g; friptura | Ceai fara
Ceai,300ml; Gem,20gr; ) . '
COMUN élu sare 80 ,eS | gr pa_lne hidratare | pulpe pui200g(140gpp); mere,200gr; |zahar,300ml: Meagsroans cu.tele-mea 2o0gial
g Salam 50g; 300ml; aine cu sare 200 g(al-gluten); Pi gluten,lapte); paine qu sare
unt,10gr(al-lapte); ' P ; 200 g(akgluten); Piure 40g; sunca 50g;
din fulgi 300g(al.lapte); ' i
Bra_nza vaci 100 g(al-lapte); P mere,200gr; Paine fara sare 200g(al- Caali faia corn 1 buc.60g(al.glt);
Cardiac Ceai,300ml; Gem 40g(2buc); hidratare gluten); Piure din fulgi 300g(al.lapte); zahar 300ml: laurt,140gr(al-lapte); paste cu
paine fara sare 80g; unt 300mi: rasol pulpe pui200g(140gpp); supa cu 1= 4 branza vaci 300g(al-
2buc(20g)al.lapte); ! cop. pui,300ml,120g(85pp)(al tel); gluten,lapte);
branza topita 2 cub(al Tapte), ) & D -
Branza vaci 100 g(al-lapte); ceai mar Clzféisog‘r'a?i'gg cur ssarle 2?0 g(@k- Ceai fara kel 7095(30'”96” glateny;
Colita cascaval,50gr(al-lapte); hidratare 9 ' . gs 1asolipy e zahar,300ml; mArGepLZd or; pasts &l
Ceai, 300ml; paine cu sare 80g: |  300ml: pui200g(140gpp); supa alba cu aripi branza vaci 300g(al-
' ' d ! pui,300ml,90g; gluten,lapte);
branza topita 2 cub(al.lapte): ; - ;
Branza vgci 100 g((al-la;te))' mar copt200gr; paine fara sare 80g; aripioare pui rasol 2buc(240g);
Diabet colita cascaval 100g(al-lapte); Cee’1i sunca 100g; | rasol pulpe pui200g(140gpp); Sote de telemea Branza vaci 100 g(al-lapte);
fara zahar. 300mi- painé fara fasole verde,200gr; supa alba cu aripi 100gr; mar copt200gr; paine fara sare
séreGOg" pui,300ml,90g; 40g; pilaf 200g;
branza vaci 150gr(al.lapte); friptura pulpe pui200g(140gpp); aripioare pui rasol 2buc(240g);
Disbet Card Ceai fara zahar,300ml; paine [laurt,140gr(a mere,200gr; paine fara sare 80g; Sote |laurt,140gr(a] Branza vaci 100 g(al-lapte);
fara sare60g; unt I-lapte); de fasole verde,200gr; supa cu aripi I-lapte); laurt,140gr(al-lapte); paine fara
2buc(20g)al.lapte); pui(al.tel.glut)300m!,90(60pp)g; sare 40g; pilaf 200g;
; Ciorba cu aripi - )
branza topita 2 cub(al.lapte); ; ; e aripioare pui rasol 2buc(240g);
Diabet Ceai fara zahar,300ml; paine cullaurt,140gr(a pL:Jr'(aé.teﬂ;ﬁza())gogrzl),QO(b;p;:npg?é fzrga(;u:a telemea laurt,140gr(al-lapte); paine cu
sare 60g; salam 100g; unt I-lapte); Rle p 9 gpp 4 <00, 100gr; sare 40g; pilaf 200g; sunca
2buc(20g)al.lapte): paine cu sare 80g; Sote de fasole 50g;
! verde,200gr; !
. Ciorba cu aripi - .
branza topita 2 cub(al.lapte); " ; e aripioare pui rasol 2buc(240g); I
. Ceai fara zahar,300ml; paine cullaurt,140 r(a pw(al.tel:pa)300m|,90(69pp)g, frlpturg telemea laurt,140gr(al-lapte); paine cu ‘:?ana .
Diabet Insulina ¢ pulpe pui200g(140gpp); mere,200gr. 330(al.lapte)
sare 60g; salam 100g; unt I-lapte); ; o Ly ’ ' 100gr; sare 40g; pilaf 200g; sunca i~ )
2buc(20g)al.lapte). paine cu sare 80g; Sote de fasole 50g;
’ ! verde,200gr; '
téranza t0p|t§1208ub(a;li!ar>tte)_; ceai m?r;%szgg?;;d?:R? fiaégga(r:l lzaoig)(,a] Ceai fara barcuta 60g; laurt,140gr(al-
Gastric rapza vacul ; g(al-lapte); hidratare gluten); ; g gA “apte), zahar,300ml;| lapte); paste cu branza vaci
Ceai,300ml; paine fara sare 300mi: rasol pulpe pui200g(140gpp); supa alba 300g(al-gluten lapte);
80g; unt 2buc(20g)al.lapte); ' cu aripi pui,300ml,90g; ' f
branza topita 2 cub(al.lapte); ceai mere,200gr; Paine fara sare 200g(al- Ceai fara corn 1 buc.60g(al.glt);
Hepati Branza vaci 100 g(al-lapte); hidratare gluten); Piure din fulgi 300g(al.lapte); zahar 300ml- laurt,140gr(al-lapte); paste cu
FRaNg Ceai 300mi; Gem 40g(2buc); | 5 =5 | rasol pulpe pui200g(140gpp); supa cu : : branza vaci 300g(al-
paine fara sare 80g; ' aripi pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
i Ciorba cu aripi .
4 . . : branza cu laurt,140gr(al-lapte);
é)ranza top|.ta 8 CUb(al'!apté)‘ barcuta 60g; | pui(al.telina)300mI,90(60pp)g; friptura , : (l B 3)00 |
€ai,300ml; Gem,20gr; paine . X X smantana |Macaroane cu telemea g(a
HIPERCALORIC | . laurt,140gr(a] pulpe pui200g(140gpp); mere,200gr; . i
cu sare 80g; Salam 50g; lapte): ; 200 g(a-gluten); Piure 1cut(al.lapte)| gluten,lapte); paine cu sare
unt,10gr(al-lapte); -lapte); praine el sars 200 glaly : 180g; 40g; sunca 50g;

din fulgi 300g(al.lapte);

Branza vaci 100 g(al-lapte);

laurt,140gr(a

mere,200gr; paine fara sare60g; rasol
pulpe pui200g(140gpp); Sote de fasole

laurt,140gr(a

aripioare pui rasol 2buc(240g);

Hipacakc (f)eai fara ia(l)haj\r,300ml1;(§)0air\e I-lapte); verde,200gr; supa cu aripi I-lapte); pilaf 200g;
arajsareisig.sunca 100g; pui(al.tel.glut)300mI,90(60pp)g:

Branza vaci 100 g(al-lapte); aaai Cartofi natur,300gr; mere,200gr; Paine Ceaifara Gem 40g(2buc); mere,200gr;

Renal Ceai,300ml; Gem 40g(2buc); Kidiratare fara sare 200g(al-gluten); rasol pulpe S3RAT. S00THk paine fara sare 40g; paste cu
ena paine fara sare 80g; unt 300mi: pui200g(140gpp); supa cu aripi ' ’ branza vaci 300g(al-

2buc(20g)al.lapte); ! pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);

branza topita 2 cub(al.lapte); . . Qiorba Giraripl . Ceaif corn 1 buc.60g(al.glt);

- Ceai,300ml; Gem 40g(2buc); e pu|(al4telma)‘300ml,90(60pp)g, cdlfara .| laurt,140gr(al-lapte); paste cu
Speciali e ! re 80g- unt ! hidratare mere,200gr; paine cu sare 200 g(al- |zahar,300ml; branza vaci 300g(al-

paine ¢y sare svg; U 300ml; gluten); Piure din fulgi 300g(al.lapte);

2buc(20g)al.lapte);

rasol pulpe sup pui200g(140gpp);

gluten lapte);




