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10 _ora16 .
Ceai 300m!: Gem Ciorba fasole alba300mi(al.telina); branza cu smantana
I; . \ - Friptura pulpe pui,220gr(155g pp); Ceaifara |1cut(al.lapte)180g; carnati 50g;
40g(2buc); paine cu sare | ceai hidratare o1 . 5 ) X
COMUN ~ mere,200gr; paine cu sare 200 g(al- | zahar,300ml; mancare de cartofi 300g;
80g; Salam 50g; unt 300ml; X N " . !
gluten); paste cu sos de rosii,.300gr(al- Paine cu sare 100g(al- gluten);
2buc(20g)al.lapte),
gluten),
Brar?za vaci 100 g(al» mere,200gr- Paine fara sare 200g(al- o Avripioare pui rasol(2buc,180g);
lapte); Ceai,300ml; Gem . ] ; . Ceai fara branza cu smantana
! i ceai hidratare gluten); paste albe,300gr(al-giuten); . )
Cardiac 40g(2huc); paine fara sare 300mi- g N zahar,300ml;| 1cut(al.lapte)180g; Mancare
ml; Rasol pulpe pui220gr(155gpp); supa cu
80g; unt fidea(al.glut. telina)300m; de cartofi regim 300g; Paine
2buc(20g)al.lapte); glut, ' fara sare 100g(al-gluten);
branzg .Ioptta 2 : mar copt200gr; paine cu sare 200 g(al- " branza topita 2 cub(al.lapte);
cub(al.lapte); Branza vaci - ) ] Ceai fara .
: ) ceai hidratare gluten); paste albe, 300gr(al-gluten); | Paine cu sare 100g(al- gluten);
Colita 100 g(al-lapte); - ; i zahar,300ml; e . ;
. 300ml; Rasol pulpe pui220gr(155gpp); supa alba Pilaf 300g; Rasol pulpe pui
cascaval,50gral-lapte); de legume 300mi(al.glut.); 180g(125gpp);
Ceai, 300m!; 9 glut.) 9(125gpp);
branza topita 2 ) )
cub(al.lapte); Branza vaci cascaval Friptura pulpe pui,220gr(155g pp); mar | Branza vaci branzaitopita 2 Cu.b(al‘lapte)‘
; i 3 : AL : mar copt200gr; paine cu sare
Diabet colita 100 g(al-lapte); Ceai fara | 100g(al-lapte); copt200gr; paine cu sare 60g; paste 100 g(al- : b
i x . . 40g; pilaf 200g; Rasol pulpe
zahar,300ml; paine cu 100g; supa de legume,300mi(al.telina); lapte); ui 180g(125 )
sare 60g; sunca 100g; p 9 gpp);
branza vaci . . . branza cu smantana
150gr(al.lapte); Ceai fara FPHpturs Pulge puL22Ogr(155'g PP); 1cut(al.lapte)180g; cartofi
! T laurt, 140gr(al- | mere,200gr; paine fara sare60g; supa de |laurt,140gr(al ol
Diabet Card zahar,300ml; paine fara : o s ; ; natur 200g; paine fara sare
) lapte); legume,300mi(al.telina); Tocanita de lapte); X 5
sare60g; unt ceapa 300g(al-gluten): 40g; Rasol pulpe pui
2buc(20g)al.lapte); pa sglakgluteny, 180g(125gpp);
Branza vaci 100 g(al- . . . . branza cu smantana
lapte); Ceai fara Friptiira pulpg pun,2209r\15§g Pp); carnati 1cut(al.lapte)180g; cartofi
. . laurt,140gr(al- | mere,200gr; paine cu sare 60g; supa de 5 ,
Diabet zahar,300ml; paine cu : S cabanos natur 200g; paine cu sare 40g;
¢ . lapte); legume, 300mi(al.telina); Tocanita de . ; |
sare 60g; salam 100g; unt ceapa 300q(al-gluten): 85g(2buc); |Rasol pulpe pui 180g(125gpp);
2buc(20g)al.lapte); P 9(@l-g )
Branza vaci 100 g(al- : ; X branza cu smantana
lapte); Ceai fara : Friptra ;_)ulp_e pU|,2209r(15§g PP); carnati 1cut(al.lapte)180g; cartofi
: . R branza topita 2 | mere,200gr; paine cu sare 60g; supa de g 5 sana
Diabet Insulina zahar,300ml; paine cu . e ; cabanos | natur 200g; paine cu sare 40g; .
, . cub(al.lapte); legume,300mi(al.telina); Tocanita de i . '| 330(al.lapte);
sare 60g; salam 100g; unt ceapa 300g(al-gluten): 85g(2buc); |Rasol pulpe pui 180g(125gpp);
2buc(20g)al.lapte): pa Sobg(al-gluten);
Bran.za vaci 100 g(al- mar copt200gr: Paine fara sare 200g(ak ‘ Aripioare pui rasol(2buc,180g);
lapte); cascaval,50gr(al- 5 ) i Ceai fara branza cu smantana
. g i ¥ ceai hidratare gluten); paste albe,300gr(al-gluten); : . "
Gastric lapte); Ceai,300ml; paine ) R . zahar,300ml; 1cut(al.lapte)180g; Cartofi
. 300mi; Rasol pulpe pui220gr(155gpp); supa alba s
fara sare 80g; unt de legume 300mi(al.glut ) natur,300gr; Paine fara sare
2buc(20g)al.lapte); 9 gty 100g(al-gluten);
. L Avripioare pui rasol(2buc,180g);
Braqza veel 100/(al mere,200gr; Paine fara sare 200g(al- . laurt,140gr(al-lapte); Mancare
lapte); cascaval,50gr(al- L ¢ . Ceai fara . .
. o : ceai hidratare gluten); paste albe,300gr(al-gluten); . de cartofi regim 300g;
Hepatic lapte); Ceai,300ml; Gem X i 5 zahar,300ml; "
] 300ml; Rasol pulpe pui220gr(155gpp); supa cu Napolitane 35gr(al-
40g(2buc); paine fara sare : } ) g oy
80g: fidea(al.glut. telina)300ml; gluten,soia,lpt,alune); Paine
' fara sare 100g(al-gluten);
branza topita 2 biscuiti Ciorba fasole alba300ml(al.telina); branza cu smantana
¥ cub(al.lapte); Ceai,300ml; | 70gr(alergen Friptura pulpe pui,220gr(155g pp); cascaval 1cut(al.lapte)180g; mancare
HIPERCALORIC | Gem 40g(2buc); paine cu gluten), mere,200gr; paine cu sare 200 g(al- 100g(al- de cartofi 300g; Paine cu sare
sare 80g; unt laurt,140gr(al- | gluten); paste cu sos de rosii,300gr(al- lapte); 100g(al- gluten); Rasol pulpe
2buc(20g)al.lapte); lapte); gluten); pui 180g(125gpp);

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

laurt,140gr(al-

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g; sote

laurt,140gr(al

cartofi natur 200g; Rasol pulpe

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

300ml;

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

Hipacaloric zahar,300ml; paine cu lapte); legume mexicane 200g; supa de lapte); pui 180g(125gpp);
sare 40g; sunca 100g; legume,300ml(al.telina);
branza topita 2 Ciorba fasole alba300mi(al.telina); branza cu smantana
cub(al.lapte); Ceai,300ml; ceai hidratare Friptura pulpe pui,220gr(155g pp); Ceai fara 1cut(al.lapte)180g; mancare
Speciali Gem 40g(2buc); paine cu mere,200gr; paine cu sare 200 g(al- zahar,300ml;| de cartofi 300g; Paine fara

sare 100g(al-gluten); Rasol
pulpe pui 180g(125gpp);
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Gris cu lapte; Napolitane
35gr(al-
gluten,soia,Ipt,alune), paine
cu sare 40g; sunca 50g;

ora10

ceai
hidratare
300ml;

Supliment |

Pranz

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

Ceai fara
zahar,300ml;

topita 2 cub(al.lapte); friptura pulpe sup
pui 200g(140gpp); mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

| Supli ment ora

biscuiti 709r(alefgen gluten); branza

21

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt, 140gr(al-lapte); mancare de fasole
verde regim 300g(al.glt.); Paine fara
sare 100g(al-gluten); rasol pulpe
pui200g(140gpp);

Colita

biscuiti 70gr(alergen
gluten); Branza vaci 100
g(al-lapte); cascaval
100g(al-lapte); Ceai,300ml;
paine cu sare 80g; sunca
50g;

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

Diabet colita

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

paine cu sare 60g; sunca
100g;

Branza vaci
100 g(al-
lapte);

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

mar copt200gr; paine cu sare 60g;

pilaf 200g; Supa alba cu zdrente ou
,300ml(al.glt,ou);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe pui200g(140gpp); mar copt200gr;
paine cu sare 60g; Sote de fasole
verde,200gr;

Diabet Hepatic

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

2buc(20g)al.lapte);

laurt,140gr(a
I-lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g; pilaf]
200g; Supa cu zdrente

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

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe pui200g(140gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Sote de fasole
verde,200gr;

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

laurt,140gr(a

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

laurt,140gr(al-

Branza vaci 100 g(al-lapte); friptura
pulpe pui200g(140gpp); laurt,140gr(al-

DHEpst Card paine fara sare60g; unt I-lapte); pilaf 200g; Supa alba cu zdrente ou lapte); lapte); paine fara sare60g; Sote de
2buc(20g)al.lapte); ,300mi(al.glt,ou); fasole verde,200gr;
Branza vaci 100 g(al-lapte); ciorba cu zdrente ou . ; oy
Ceai fara zahar,300ml; laurt, 140gr(a 300mi(al.telina,ou,glut.); Friptura cascaval 2;‘:221}2835 f;:[;Jb(altlalgt?,::gu:r:l
Diabet paine cu sare 60g; sunca 149 pulpe pui,220gr(155g pp); 100g(al-lapte); pulpe p IFALEDR); Tt g

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

I-lapte);

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

lapte); paine cu sare 60g; Sote de fasole
verde,200gr;

Diabet Insulina

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

laurt,140gr(a

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe pui200g(140gpp); laurt,140gr(al-

sana

100g; unt I-lapte); mere,200gr. paine cu sare 60g; pilaf lapte); paine <\:Iu rsdarezce;gg;.Sote de fasole| 330(al.lapte);
2buc(20g)al.lapte); 200g: erae, 22090
cascaval,50gr(al-lapte); ) U
Gris cu Iap\egl\(lapolpi)tar:e ceai mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
Gastric 35gry(al- Hidatars 200g(al-gluten); Pilaf 300g; Rasol Ceai fara topita 2 cub(al.lapte); Paine fara sare
gluten,soia, ipt,alune); paine|  300mi: pulpe pui220gr(155gpp); Supa alba | zahar,300m!; 100g(al-gluten); paste albe,300gr(al-
fara sare 40g; cu zdrente ou ,300mi(al.glt,ou); gluten); rasol pulpe pui200g(140gpp);
cascaval,50gr(al-lapte); - B biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane ceai mere,200gr; .Pa'lne Gl §are . topita 2 cub(al.lapte); mancare de fasole
; ; 200g(al-gluten); Pilaf 300g; Rasol Ceaifara ; ;
Hepatic 35gr(al- hidratare ’ ) . verde regim 300g(al.glt.); Paine fara
. ) . pulpe pui220gr(155gpp); Supa cu | zahar,300ml; -
gluten,soia,Ipt,alune); painef 300ml; 2drente ou,300mi(al.glt.ou tel): sare 100g(al-gluten); rasol pulpe
fara sare 40g; ' gieuel; pui200g(140gpp);
Gem,20gr; Gris cu lapte; ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
HIPERCALORI Napqhtane 359r(§l» _ cascaval 300ml(a|,tell_na,ou,g\ut.); anFura sana topl_la 2 cub(al.lapte); friptura pulpe sup
c gluten,soia,lpt,alune); paine| 100g(al- pulpe pui,220gr(155g pp); 330(al lapte); pui 200g(140gpp); mancare de fasole
cu sare 40g; sunca 50g; lapte); mere,200gr; paine cu sare 200 g(al- : ! verde 300g(al-gluten); Paine cu sare
unt,10gr(al-lapte); gluten); Pilaf 300g; 100g(al- gluten);
Lol ; ciorba cu zdrente ou
Branudvag 10 g(al»lapt.e), 300mi(al.telina,ou,glut.): Friptura ! : )
Hipocaloric Ceai fara zahar,300ml; |laurt,140gr(a pulpe pui,220gr(155g pp): laurt,140gr(al- |friptura pulpe pui200g(140gpp); paine cu
paine cu sare ftOg, sunca I-lapte); mere,200gr; paine cu sare 40g; pilaf lapte); sare 40g; Sote de fasole verde,200gr;
100g; 200g;
biscuiti 70gr(alergen ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
| gluten); Gem 40g(2buc); ceai 300ml(al.telina,ou,glut.); Ceai fara topita 2 cub(al.lapte); mancare de fasole
Speciali Gris cu lapte; paine cu sare| hidratare |mere,200gr; paine cu sare 200 g(al- zahar 300ml verde 300g(al-gluten); Paine cu sare
40g; unt 2buc(20g)al.lapte);| 300ml; gluten); Pilaf 300g; Rasol pulpe ! ! 100g(al- gluten); rasol pulpe

pui220gr(155gpp);

pui200g(140gpp);




Mic dejun
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Supliment |

Pranz

mere,200gr; paine cu sare 200 g(al-

upliment ora|]

Wl

16

~ Cina.

Macaroane cu telemea 300g(al-

Supliment
ora 21

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

I-lapte);

350g;

: ceai . X
Ceai,300ml; Gem,20gr; Ou eea gluten); supa cu Ceai fara gluten,lapte); Napolitane 35gr(al-
COMUN : ) hidratare ; ; ; ) g
fiert 1buc; paine cu sare 300mr fidea(al.glut. telina)300ml; Varza a la | zahar,300ml; gluten,soia,lpt,alune); paine cu
80g; unt,10gr(al-lapte); ' Cluj 350g; sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); P mere,200gr; Paine fara sare 200g(al- laurt,140gr(al-lapte); Napolitane
Cardi Ceai,300ml; Gem,20gr; Ou bidratare gluten); Piure din fulgi 300g(al.lapte); Ceaifara |35gr(al-gluten,soia,lpt,alune); paste
Al9Iac fiert 1buc; paine fara sare 300mi: Rasol pulpe pui220gr(155gpp); supa cu | zahar,300ml; cu branza vaci 300g(al-
80g; unt,10gr(al-lapte); ' fidea(al.glut. telina)300ml; gluten lapte);
Branza vaci 100 g(al-lapte); . mar copt200gr; Paine fara sare 200g(al- - .
: cascaval,50gr(al-lapte); ; - gluten); Pilaf 300g; Rasol pulpe Ceai fara biscuii 709r(alergen gluten); malr
Colita ; 1 ; . hidratare y ; ! copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; . pui220gr(155gpp); supa alba de legume | zahar,300ml; )
: . 300ml; ; 300g(al-gluten,lapte);
paine fara sare 80g; 300ml(al.glut.);
Branza vaci 100 g(al-lapte); ! ’
cascaval 100g(al-lapte); brapza mar copt200gr; paine fara sare60g; pilaf - Va(_:' 1(.)0 g(a-lapte), ma_r
' . ; ) topita 2 ) ; ) . copt200gr; paine fara sare 40g;
Diabet colita Ceai fara zahar,300ml; Ou 200g; Rasol pulpe pui220gr(155gpp); | sunca 100g; )
. g cub(al.lapte) ! paste 100g; rasol pulpe
fiert 1buc; paine fara X supa alba de legume 300mi(al.glut.); ui200g(140gpp);
sare60g; J p 9 app);
Br::::a;zﬂ g)(())o<g(lzalla;lat;e);§); mere,200gr; paine cu sare 80g; Rasol branza topita 2 cub(al.lapte);
; y ; glaliap "' |laurt,140gr(a| pulpe pui220gr(155gpp); Sote de fasole | laurt,140gr(al- | laurt,140gr(al-lapte); paine cu sare
Diabet Hepatic Ceai fara zahar,300ml; : : : ! -
. . I-lapte); verde,200gr; supa de lapte); 40g; pilaf 200g; rasol pulpe
ralie gl Sere GRg, it legume,300mi(al.telina): ui200g(140gpp);
2buc(20g)al.lapte): gume, : ‘ pui=bbg(14ogpp)
Branza vaci 100 g(al-lapte); . .
Ceai fara zahar,300ml; Ou mere,200gr; paine fara sare 80g; supa Branza vag 100 gFaI-l_apte),
) ; e laurt,140gr(a i laurt,140gr(al- | laurt,140gr(al-lapte); paine fara
Diabet Card fiert 1buc; paine fara ; de legume,300mi(al.telina); Varza a la ; Kl g
] I-lapte); A . lapte); sare 40g; pilaf 200g; rasol pulpe
sare60g; unt Cluj 350g; ui200g(140gpp);
2buc(20g)al.lapte); p 9 app);
cascaval 100g(al-lapte);
Ceai fara zahar,300ml; Ou mere,200gr; paine cu sare 80g; supa de | laurt,140gr(al-lapte); paine cu sare
Diabet fiert 1buc; paine cu sare laurt, 140gr(a legume,300ml(al.telina); Varza a la Cluj telemea 100gr; 40g; pilaf 200g; rasol pulpe

pui200g(140gpp); sunca 50g;

cascaval 100g(al-lapte);

Ceai fara zahar,300ml; Ou mere,200gr; paine cu sare 80g; supa de .| laurt, 140gr(al-lapte); paine cu sare | laurt insulina
Diabet Insulina fiert 1buc; paine cu sare Iallj_gtleo)gr(a legume,300mi(al.telina); Varza a la Cluj telemea. 100gr; 40g; pilaf 200g; rasol pulpe 140g(al-
60g; unt 2buc(20g)al.lapte); ey 350g; pui200g(140gpp); sunca 50g; lapte);
cascaval,50gr(al-lapte); ceai mar copt200gr, Paine fara sare 200g(al- laurt, 140gr(al-lapte); Napolitane
Gastiic Ceai,300ml; Ou fiert 1buc; Ridtataie gluten), Piure din fulgi 300g(al.lapte), Ceaifara [35gr(al-gluten,soia,lpt,alune); paste
paine fara sare 80g; unt 300mi: Rasol pulpe pui220gr(155gpp); supa | zahar,300ml; cu branza vaci 300g(al-
" 2buc(20g)al.lapte); ! alba de legume 300ml(al.glut.); gluten,lapte);
Branzg vag 100 g(al-laptg); . mere,200gr; paine cu sare 200 g(al- laurt,140gr(al-lapte); Napolitane
cascaval,50gr(al-lapte); ceai N . ; ) . A .
; ; ) ; gluten); Piure din fulgi 300g(al.lapte); Ceaifara [35gr(al-gluten,soia,lpt,alune); paste
Hepatic Ceai,300ml; Gem hidratare . . . :
L. ) Rasol pulpe pui220gr(155gpp); supa cu | zahar,300ml; cu branza vaci 300g(al-
40g(2buc); paine cu sare 300ml; - : . X
80g; fidea(al.glut. telina)300ml; gluten,lapte);
) ) : . biscuiti
cascaval,50gr(al-lapte); branza Friptura pulpe pui,220gr(155g pp); 70gr(alergen Macaroane cu telemea 300g(al-
y Ceai,300ml; Gem,20gr; Ou topita 2 mere,200gr; paine cu sare 200 g(al- 9 g gluten,lapte); Napolitane 35gr(al-
HIPERCALORIC d P s . ; ) gluten); A o
fiert 1buc; paine cu sare |cub(al.lapte)| gluten); Piure din fulgi 300g(al.lapte); laurt, 140gr(al- gluten,soia,Ipt,alune); paine cu
80g; unt,10gr(al-lapte); : supa cu fidea(al.glut. telina)300ml; 'épte)g sare 40g; sunca 50g;

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

laurt, 140gr(a

mere,200gr; paine fara sare60g; Rasol
pulpe pui220gr(155gpp); Sote de fasole

laurt, 140gr(al-

paine fara sare 40g; pilaf 200g;

Cluj 350g;

Hi lori . ) ;
POCgRlG fiert 1buc; paine fara sare I-lapte); verde,200gr; supa de lapte); rasol pulpe pui200g(140gpp);
40g; legume,300mi(al.telina);
cascaval,50gr(al-lapte); ot
Ceai,300ml; Gem ceai mere,ZOOQZQ?:r;r;esiu :e::re 2007g(al- Casi 55 biscuiti 70gr(alergen gluten);
Speciali 40g(2buc); paine cu sare hidratare fidea(al lgt teliné ’3(?0mll'JVarza ala |zahar 300mi: laurt,140gr(al-lapte); paste cu
80g; unt 2buc(20g)al.lapte);| 300ml; el k ' ' ' | branza vaci 300g(al-gluten lapte);
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biscuiti 70gr(alergen fript.pulpe pui 2409(155pp);
9 ¢ ; . pt.pulpe p . 9¢ PP) ; branza cu smantana
gluten); Gem,20gr; paine ceai mere,200gr; paine cu sare 200 Ceaifara . i .
: 4 = | 1cut(al.lapte)180g; carnati 50g;
COMUN cu sare 60g; sana hidratare g(al-gluten); pilaf cu legume zahar,300ml; - ; o
. . X : . mancare de cartofi 300g; Paine cu
330(al.lapte); sunca 50g; 300ml; mexicane 300g; supa cu .
; ) ) sare 100g(al- gluten);
unt,10gr(al-lapte); fidea(al.glut. telina)300ml;

biscuiti 70gr(alergen branza cu smantana

mere,200gr; Paine fara sare

gluten); Gem 40g(2buc), ceai ¥ i ) Ceaifara 1cut(al.lapte)180g; Mancare de
Cardiac paine fara sare60g; sana hidratare Ziggéal Sig‘fg)‘(fs‘l:f 3)02% ;azzl zahar,300ml; | cartofi regim 300g; Paine fara sare
330(al.lapte); unt 300ml; pupep 9 PP): Sup 100g(al-gluten); rasol pulpe

fidea(al.glut. telina)300mi;

2buc(20g)al.lapte); pui2009(140gpp);

branza topita 2

bi iti 70 .
cub(al.lapte); Branza vaci iscuiti 70gr(alergen gluten); mar

mar copt200gr; Paine fara sare

ceai T . Ceaifara [copt200gr; Paine fara sare 100g(al-
Colita 100 plal-lapte); hidratars: | 200g(al-gluten). Pilaf ;OOg, rasol | har300ml;|  gluten); paste albe,300gr(al-
cascaval,50gr(al-lapte); y pulpe pui 240g(155pp); supa alba y
- ) 300ml; . gluten); rasol pulpe
Ceai,300ml; paine fara de legume 300ml(al.glut.); pUI200g(140 )
sare 80g; 9 9PP):
branza .toplta < ; mar copt200gr; paine fara sare .| branza topita 2 cub(al.lapte); mar
cub(al.lapte); Branza vaci cascaval . ; .| Branza vaci | :
. y . . . 80g; rasol pulpe pui 240g(155pp); copt200gr; paine fara sare 40g;
Diabet colita - 100 g(al-lapte); Ceai fara 100g(al- . 100 g(al- A
N i Sote de fasole verde,200gr; supa . paste 100g; rasol pulpe
zahar,300ml; paine fara | 1apte), |17 e lequme 300miGalglut), | 2PN 1i200g(140gpp);
sare60g; sunca 100g; 9 Rl P 9 9pPR);
Branza vaci 100 g(al-
lapte); cascaval 100g(al- fript.pulpe pui 240g(155pp); . .
lapte); Ceai fara sana mere,200gr; paine cu sare 80g; |laurt,140gr(a bienete apiie2 eubi(Rl Epte); centof

Diabet Hepatic 330(al.lapte); natur 200g; paine cu sare 40g;

zahar,300ml; paine cu sare Sote de fasole verde, 200gr; supa| I-lapte); . :
60g; unt de legume,300mi(al telina); rasol pulpe pui200g(140gpp);
2buc(20g)al.lapte);
150 r(:lrla:zt?a)\'lac(::‘laai fara sana fript.pulpe pui 240g(155pp), branza cu smantana
Diabet Card zah%ar 360211' »aine fara |330(allapte); mere,200gr; paine fara sare 80g; | laurt,140gr(a| 1cut(al.lapte)180g; cartofi natur
:sareeolgPunt "1aP)i sote de fasole verde,200gr; supa| [-lapte); 200g; paine fara sare 40g; rasol
2buc(20g)al lapte); de legume,300mi(al.telina); pulpe pui200g(140gpp);
Br?:zie;/ag;;??a?a(al- T fript.pulpe pui 240g(155pp); branza cu smantana
Diabet —— 3;(;Om.l aine cu sare| 330(al.lapte); mere,200gr; paine cu sare 80g; |laurt,140gr(a| 1cut(al.lapte)180g; cartofi natur
6ng;' sunc‘ameg' unt apte); Sote de fasole verde 200gr; supa| |-lapte); 200g; paine cu sare 40g; rasol
2buc(20g)al lapte): de legume,300mi(al.telina); pulpe pui200g(140gpp);
Branza vaci 100 g(al- : : :
" lapte); Ceai fara . fnpt‘pulpe‘pu|'2409(155pp), . branza cu smantang |t insuling
@ : e | mere,200gr; paine cu sare 80g; |laurt,140gr(a| 1cut(al.lapte)180g; cartofi natur
Diabet Insulina zahar,300ml; paine cu sare|330(al.lapte), 1 i SR i 140g(al-
800+suncs-100g: unt Sote de fasole verde,200gr; supa| |-lapte); 200g; paine cu sare 40g; rasol lapte):
g 9. de legume, 300mi(al telina); pulpe pui200g(140gpp); pie)

2buc(20g)al.lapte),

biscuiti 70gr(alergen

gluten); branza topita 2 laurt, 140gr(al-lapte); Mancare de

mere,200gr; Paine fara sare

. ceai N . R Ceai fara cartofi regim 300g; Napolitane
Hepatic cub(a!.lapte)z Gem hidratare 200g(al gluten), Pilar 3909' rasal zahar,300ml; 35gr(al-gluten,soia, lpt,alune);
40g(2buc); paine fara . pulpe pui 240g(155pp); supa cu : X
g 300ml; : : X Paine fara sare 100g(al-gluten),
sare60g; sana fidea(al.glut. telina)300ml; | oul i2000(140 .
330(al.lapte); rasol pulpe pui2009(140gpp);
biscuiti 70gr(alergen fript.pulpe pui 240g(155pp), branzafopita branza cu smantana
gluten); Gem,20gr; paine cascaval mere,200gr; paine cu sare 200 2 P 1cut(al.lapte)180g; mancare de
HIPERCALORIC cu sare 60g; sana 100g(al- g(al-gluten); pilaf cu legume cub(al lapte); cartofi 300g; Paine cu sare 100g(al
330(al.lapte); sunca 50g; lapte); mexicane 300g; supa cu ‘apte); gluten); rasol pulpe
unt,10gr(al-lapte); fidea(al.glut.,telina)300ml; pui200g(140gpp);
Branza vaci 100 g(al- mere,200gr; paine fara sare60g;
Hipacaloric lapte); Ceai fara laurt,140gr(al{  rasol pulpe pui 240g(155pp); |laurt,140gr(a| cartofi natur 200g; rasol pulpe
. P zahar,300ml; paine fara lapte); Sote de fasole verde,200gr; supa| I|-lapte); pui200g(140gpp);
sare 40g; sunca 100g; de legume,300mi(al.telina);
biscuiti 70gr(alergen R branza cu smantana
gluten); Gem 40g(2buc); ceai mere,200gr; lPa|lne e §are Ceai fara 1cut(al.lapte)180g; mancare de
ol - : ; 200g(al-gluten); Pilaf 300g; rasol X " gy
Speciali paine fara sare60g; sana hidratare ulpe pui 240g(155pp); SUPA Cu zahar,300ml; | cartofi 300g; Paine cu sare 100g(al
330(al.lapte); unt 300ml; puipe p 9 DR); Sup gluten); rasol pulpe

2buc(20g)al.lapte); fidea(al.glut. telina)300ml; pUI200g(140gpp):
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Ceai,300ml; Gem 40g(2buc);
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300ml;
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carnati cabanos 80g 2buc; Ciorba cu cop.
pui,300m!, 120g(85pp)(al.tel); Mancare
fasole alba 300g; mere,200gr; paine cu
sare 200 g(al-gluten);

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); Macaronada cu
carne si sos 300g(al-gluten); Napolitane
35gr(al-gluten,soia,lpt,alune); Paine cu sare
100g(al- gluten);

Cardiac

Branza vaci 100 g(al-lapte),

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

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

ceai hidratare
300ml;

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

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

pulpe pui200g(140gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

Ceaifara
zahar,300ml;

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

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

gluten); paste albe,300gr(al-gluten); Rasol
pulpe pui 180g(125gpp);

Colita

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

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

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 pui
180g(125gpp);

Diabet colita

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

cu sare 60g; sunca 50g;

branza topita 2
cub(al.lapte);

mar copt200gr; paine cu sare 60g; pilaf
200g; rasol pulpe pui200g(140gpp); supa
alba cu cop.pui,300ml,120g(85gpp);

sunca 100g;

branza topita 2 cub(al.lapte); mar copt200gr;
paine cu sare 60g; Rasol pulpe pui
180g(125gpp); Sote de fasole verde,200gr;

Diabet Hepatic

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

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

laurt,140gr(al-
lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 80g; Spanac cu
s0s,200gr; supa cu cop.
pui,300ml,120g(85pp)(al tel);

sana
330(al.lapte);

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

branza vaci 150gr(al.lapte);

friptura pulpe pui200g(140gpp);

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

: Ceai fara zahar,300ml; paine| laurt,140gr(al- | mere,200gr; paine fara sare 80g; Spanac sana T £ -
Digbet:Card fara sare60g; unt lapte); cu s0s,200gr; supa cu cop. 330(al.lapte); 1'28‘FZ)1'2?'ne)f,asritiaézefggbiavsg d‘)eu;%%p:!l
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); 9(1259pp); ,200gr;
Branza vaci 100 g(al-lapte); Ciorba cu cop
) c;scaval 1OOg(aI-Ia9te)i laurt, 140gr(al- | pui, 300m1, 120g(85pp)(al.tel); friptura pulpe carnati branza‘top_lta 2 cub(al.laptle); laurt,1409r(a!—
Diabet Ceai fara zahar,300ml; paine lapte): Li200(140gpp); mere,200gr; mincare de cabanos 80g lapte); paine cu sare 60g; Rasol pulpe pui
‘ cu sare 60g; unt Pie) P varg - 3090” Iain féra fa;e 80q: 2buc; 180g(125gpp); Sote de fasole verde,200gr;
2buc(20g)al.lapte); z 9. paine 9:
Branza vaci 100 g(al-lapte), mar copt200gr; Paine fara sare 200g(al- branza topita 2 cub(al.lapte); Napolitane
Gastric cascaval,50gr(al-lapte); ceai hidratare |gluten); Piure din fulgi 300g(al.lapte); rasol|  Ceai fara 35gr(al-gluten,soia,lpt,alune); Paine fara sare
Ceai,300ml; paine fara sare 300ml; pulpe pui200g(140gpp); supa alba cu | zahar,300ml; | 100g(al-gluten); paste albe,300gr(al-gluten);
80g; unt 2buc(20g)al.lapte); cop.pui,300ml,120g(85gpp); Rasol pulpe pui 180g(125gpp);
Branza vaci 100 g(al-iapte); mere,200gr; Paine fara sare 200g(al- branza topita 2 cub(al.lapte); Napolitane
Hepatic cascaval,50gr(al-lapte); ceai hidratare |gluten); Piure din fulgi 300g(al.lapte); rasol|  Ceai fara 35gr(al-gluten,soia,lpt,alune); Paine fara sare
P Ceai,300ml; Gem 40g(2buc); 300ml; pulpe pui200g(140gpp); supa cu cop. zahar,300ml; | 100g(al-gluten); paste albe,300gr(al-gluten);
paine fara sare 80g; pui,300ml,120g(85pp)(al tel); Rasol pulpe pui 180g(125gpp);
cascaval,50gr(al-lapte); biscult Clorba cu cop branza topita 2 cub(al.lapte); Macaronada cu
] . ' .1 70gr(alergen pui,300ml,120g(85pp)(al.tel); Mancare 3 ‘ o -
Ceai,300ml; Gem 40g(2buc), = X A sana carne si sos 300g(al-gluten); Napolitane
HIPERCALORIC| ™, i g gluten); fasole alba 300g; mere,200gr; paine cu X . L
paine cu sare 80g; unt ) 330(al.lapte); | 35gr(al-gluten,soia,lpt,alune); Paine cu sare
2buc(20g)al.lapte); laurt,140gr(al- sare 200 g(al-gluten); rasol pulpe 100g(al- gluten):
! lapte); pui200g(140gpp); '
Branza vaci 100 g(al-lapte); Ciorba cu cop.
Hiboealoric Ceai fara zahar,300ml; Ou | laurt,140gr(al- | pui,300ml,120g(85pp)(al.tel); friptura pulpe| laurt,140gr(al- paine cu sare 40g; Rasol pulpe pui
P fiert 1buc; paine cu sare lapte); pui200g(140gpp); mere,200gr; mincare de lapte); 180g(125gpp); Sote de fasole verde,200gr;
40g; varza 300g; paine cu sare 40g;
. Ciorba cu cop. - .
cascaval,50gr(al-lapte); . . biscuiti 70gr(alergen gluten); branza topita 2
Speciali Ceai,300ml; Gem 40g(2buc);| ceai hidratare g;;?:g:gla'?gg(_Sﬁqpeﬁ!azlgg‘)'r“ﬂ:?nc:z Ceai fara cub(al.lapte); Macaronada cu carne si sos
P paine cu sare 80g; unt 300ml; g w0900, P zahar,300ml; 300g(al-gluten); Paine cu sare 100g(al-

v

2buc(20g)al.lapte);

sare 200 g(al-gluten); rasol pulpe
pui200g(140gpp);

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

ceai hidratare
300ml;

Friptura pulpe pui 180g(125gpp); Gulas
300g; mere,200gr: paine cu sare 200
g(al-gluten); supa cu
fidea(al.glut..telina)300ml;

Ceaifara
zahar,300ml;

laurt, 140gr(al-lapte); macaroane cu
telemea si branza 300g(al-gluten,lapt;
paine cu sare 40g; sunca 50g;

Cardiac

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

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr; Paine
fara sare 200g(al-gluten); Rasol pulpe
pui 180g(125gpp); 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 topita 2 cub(al lapte),
Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; paine cu sare
80g;

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; Rasol pulpe pui
180g(125gpp); supa alba de legume
300mi(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); mar
copt200gr; paste cu branza vaci
300g(al-gluten,lapte);

Diabet colita

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g;

Branza vaci 100
g(al-lapte);

mar copt200gr; paine cu sare 60g; pilaf
200g; Rasol pulpe pui 180g(125gpp);
supa de legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

mar copt200gr; paine cu sare 40g;
paste 100g; Rasol pulpe pui
180g(125gpp); sunca 50g;

Diabet Hepatic

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

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 60g; pilaf
200g; Rasol pulpe pui 180g(125gpp);
supa de legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu sare
60g; Rasol pulpe pui 180g(125gpp);
Spanac cu s0s,200gr;

Diabet Card

branza vaci 150gr(al.lapte);

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

branza cu
smantana
1cut(al.lapte)18
0g;

Chiftelute(al-ou)(2 buc); mere,200gr;
paine fara sare60g; pilaf 200g; supa de
legume,300ml(al.telina);

sana
330(al.lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; Rasol pulpe pui
180g(125gpp); Spanac cu s0s,200gr;

Diabet

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

2buc(20g)al.lapte);

branza cu
smantana
1cut(al.lapte)18
0g;

Chiftelute(al-ou)(2 buc); mere,200gr;
paine cu sare 60g; pilaf 200g; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

laurt,140gr(al-lapte); paine cu sare
60g; Rasol pulpe pui 180g(125gpp);
Spanac cu s0s,200gr; sunca 509;

Gastric

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
Ceai,300ml; paine fara sare
80g; unt 2buc(209)al.lapte);

ceai hidratare
300ml;

Cartofi natur,300gr; mar copt200gr;
Paine fara sare 200g(al-gluten); Rasol
pulpe pui 180g(125gpp); supa alba de

legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

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

Hepatic

branza topita 2 cub(al.lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine fara sare 80g;

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr; Paine
fara sare 200g(al-gluten); Rasol pulpe
pui 180g(125gpp); 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);

HIPERCALORIC

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

branza cu
smantana
1cut(al.lapte)18
0g;

Friptura pulpe pui 180g(125gpp); Gulas
300g; mere,200gr; paine cu sare 200
g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

branza topita 2
cub(al.lapte);

laurt,140gr(al-lapte); macaroane cu
telemea si branza 300g(al-gluten lapt;
paine cu sare 40g; sunca 50g

Hipocaloric

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

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 40g; pilaf
200g; Rasol pulpe pui 180g(125gpp);
supa de legume,300ml(al.telina);

laurt,140gr(al-
lapte);

paine cu sare 40g; Rasol pulpe pui
180g(125gpp); Spanac cu s0s,200gr;

Speciali

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

ceai hidratare
300ml;

Chiftelute(al-ou)(2 buc); mere,200gr;
Paine fara sare 200g(al-gluten); Pilaf
300g; 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);
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branza cu smantana

ciorba cu zdrente ou

branza topita 2 cub(al.lapte); friptura

1cut(al.lapte)180g; Ceai,300ml; ceai 300ml(al.telina,ou,glut.); cozonac 100gr; ; : o
COMUN Gem,20gr; Ou fiert vopsit rosu; hidratare | Friptura pulpe pui 180g(125gpp); Ou fiert Ceal far ’ Bulpesup:pii 2009(1409‘@' I?a'ne.
; ; ; zahar,300ml; | cu sare 100g(al- gluten); Pilaf 300g;
paine cu sare 80g; unt,10gr(al- 300ml; vopsit rosu; paine cu sare 200 g(al- portocale 200g;
lapte); gluten); Piure din fulgi 300g(al.lapte); !
branza cu smantana cozonac 100gr; Ou fiert vopsit rosu; Napolitane 35gr(al-
1cut(al.lapte)180g, Ceai,300ml; ceai Paine fara sare 200g(al-gluten); Piure din Ceai fara gluten,soia,lpt,aluqe); Paine fara sare
Cardiac Gem,20gr; Ou fiert vopsit rosu; hidratare fulgi 300g(al.lapte); Rasol pulpe pui zahar 300mi: 100g(al-gluten); Pilaf 300g; portocale
paine fara sare 80g; unt,10gr(al- 300ml; 180g(125gpp); Supa cu zdrente ' ! 200g; rasol pulpe sup
lapte); ou,300mi(al.glt,outel); pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare 80g; - branza topita 2 cub(al.lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai fara |sunca 100g;| Rasol pulpe pui 180g(125gpp); Sote de 100g(al-lapte): copt200gr; paine fara sare 40g; pilaf
zahar,300ml; Ou fiert vopsit rosu; fasole verde,200gr; Supa alba cu zdrente ! 200g; rasol pulpe sup
. paine fara sare60g; ou ,300mi(al.glt,ou); pui200g(140gpp);
Branza vaci 100 g(al-lapte); e Friptura pulpe pui 180g(125gpp);

Diabet Hepatic

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

330(al.lapte)

mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; Supa cu zdrente
ou,300ml(al.glt,ou,tel);

laurt,140gr(al-
lapte);

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

Diabet Card

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

sana
330(al.lapte)

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine fara sare 80g; Sote de
fasole verde,200gr; Supa cu zdrente

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

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte); friptura

pulpe sup pui 200g(140gpp); paine

fara sare 40g; pilaf 200g; portocale
200g;

Diabet

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; Ou fiert vopsit rosu;
paine cu sare 60g; sunca 50g;

sana
330(al.lapte)

'

ciorba cu zdrente ou
300mil(al.telina,ou,glut.); Friptura pulpe
pui 180g(125gpp); mere,200gr; paine cu
sare 80g; Sote de fasole verde,200gr;

laurt,140gr(al-
lapte);

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

Gastric

branza cu smantana
1cut(al.lapte)180g; branza topita 2
cub(al.lapte); Ceai,300ml; Ou fiert
vopsit rosu; paine fara sare 80g;

ceai
hidratare
300ml;

cozonac 100gr; Ou fiert vopsit rosu;
Paine fara sare 200g(al-gluten); Piure din
fulgi 300g(al.lapte); Rasol pulpe pui
180g(125gpp); Supa alba cu zdrente ou
,300ml(al.glt,ou);

Ceai fara
zahar,300ml;

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

Hepatic

branza topita 2 cub(al.lapte);

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

Qu fiert vopsit rosu; paine fara sare
80g;

ceai
hidratare
300ml;

cozonac 100gr; mere,200gr; Paine fara
sare 200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe pui
180g(125gpp); Supa cu zdrente
ou,300mi(al.glt,ou tel);

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); Paine
fara sare 100g(al-gluten); Pilaf 300g;
portocale 200g; rasol pulpe sup
pui200g(140gpp);

HIPERCALORIC

branza cu smantana
1cut(al.lapte)180g; Ceai,300ml;
Gem,20gr; Ou fiert vopsit rosu;
paine cu sare 80g; unt,10gr(al-
lapte);

sana
330(al.lapte)

’

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); cozonac 100gr;
Friptura pulpe pui 180g(125gpp); Ou fiert
vopsit rosu; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura

pulpe sup pui 200g(140gpp); Paine

cu sare 100g(al- gluten); Pilaf 300g;
portocale 200g;

Hipocaloric

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

laurt,140gr(a
I-lapte);

mere,200gr; paine fara sare60g; Rasol
pulpe pui 180g(125gpp); Sote de fasole
verde,200gr; Supa cu zdrente
ou,300mli(al.glt,ou,tel);

laurt,140gr(al-
lapte);

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

Speciali

branza cu smantana
1cut(al.lapte)180g; Branza topita 1
cub(al-lapte); Ceai,300ml;
Gem,20gr; paine cu sare 80g;
unt,10gr(al-lapte);

ceai
hidratare
300ml;

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); cozonac 100gr;
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);
Rasol pulpe pui 1809(125gpp);

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); friptura

pulpe sup pui 200g(140gpp); Paine

cu sare 100g(al- gluten); Pilaf 300g;
portocale 200g;




