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. . Friptura pulpe pui 180g(125gpp);
Ce:?;%%\g:fsggrg(\a‘;ga?;?dc)_ ceai mere,200gr; paine cu sare 200 g(al-| Ceaifara | Ghiveci de legume 300g; orez cu
COMUN ¥ ' g 'l hidratare gluten); paste cu sos de zahar,300ml; | lapte,300gr(al-lapte); Paine cu
paine cu sare 80g; unt X 5 . .
2buc(20g)al lapte): 300ml; rosii,300gr(al-gluten); supa cu sare 100g(al- gluten);
Q) apte); fidea(al.glut. telina)300ml;
Branza vaci 100 g(al-lapte); : mere,200gr; Paine fara sare 200g(al- . - .
: Ceai,300ml; Gem 40g(2buc), . ooel gluten); paste albe,300gr(al-gluten); Ceai fara . Méncare.decantofiregim 3009‘
Cardiac A : hidratare 8 zahar,300ml; | orez cu lapte,300gr(al-lapte);
paine fara sare 80g; unt 300mi: rasol pulpe sup180g; supa cu Baine fardisare 100a(algloteny:
2buc(20g)al.lapte); ! fidea(al.glut. telina)300ml; g(al-gluten);
branza topita 2 cub(al.lapte); _
Branza vaci 100 g(al-lapte); ceai mar coptZO(?gr, paine cu sare 200 Ceai fara biscuiti 70gr(alergen gluten);
. . " g(al-gluten); paste albe,300gr(al- . h X
Colita cascaval,50gr(al-lapte); hidratare 1 ; zahar,300ml; | Paine cu sare 100g(al- gluten);
Ceai,300m!: paine cu sare | 3oomi; | 9luten) rasol pulpe supt80g; supa Pilaf 300g; rasol pulpe sup180g;
. abg- ; alba de legume 300mi(al.glut.); 9: pulpe sup150g;
branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 60g; cascaval mar copt200gr; paine cu sare
Diabet colita cascaval 100g(al-lapte); |sunca 100g; paste 100g; rasol pulpe sup180g; 100g(al- 40g; pilaf 200g; rasol pulpe
Ceai fara zahar,300ml; paine supa de legume,300ml(al.telina); lapte); sup180g;

cu sare 60g;

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

fript.pulpe sup 180g(125gpp);

laurt,140gr(al mere,200gr; paine cu sare 80g;
lapte); Spanac cu s0s,200gr; supa de

legume,300mi(al.telina);

sana cartofi natur 200g; laurt,140gr(al-
330(al.lapte); | lapte); paine cu sare 40g; rasol
pulpe sup180g;

branza vaci 150gr(al.lapte); fript.pulpe sup 180g(125gpp); : X 2
; Ceai fara zahar,300ml; paine|laurt,140gr(al{ mere,200gr; paine fara sare 80g; *HA X canoﬂ‘na!'ur 200g; Iaun,14(?gr(al
Diabet Card K A ) 330(al.lapte); | lapte); paine fara sare 40g; rasol
fara sare60g; unt lapte); Spanac cu s0s,200gr; supa de uloe sup180a:
2buc(20g)al lapte); legume, 300mi(al telina); pulpe sup1899:

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

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

fript.pulpe sup 180g(125gpp);

laurt,140gr(al mere,200gr; paine cu sare 80g;
lapte); Spanac cu s0s,200gr; supa de

legume,300mi(al.telina);

carnati cartofi natur 200g; laurt,140gr(al-
cabanos lapte); paine cu sare 40g; rasol
85g(2buc); pulpe sup180g;

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

fript.pulpe sup 180g(125gpp);

laurt,140gr(al{ mere,200gr; paine cu sare 80g;
lapte); Spanac cu s0s,200gr; supa de

legume,300mi(al.telina);

carnati cartofi natur 200g; laurt,140gr(al-
cabanos lapte); paine cu sare 40g; rasol
85g(2buc); pulpe sup180g;

sana
330(al.lapte);

Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare cartofi cu branza,300gr,100gr(al-

Gastric cascaval,50gr(al-lapte); hidcrzzre 200g(al-gluten); paste albe,300gr(al- zacf:w:flafgéfnl' lapte); orez cu lapte,300gr(al-
Ceai, 300ml; paine fara sare 300ml- gluten); rasol pulpe sup180g; supa ! ' | lapte); Paine fara sare 100g(al-
80g; unt 2buc(20g)al.lapte); ! alba de legume 300mi(al.glut.); gluten);

Branza vaci 100 g(al-lapte); i mere,200gr; Paine fara sare 200g(al- ; . ; i
. cascaval,50gr(al-lapte); . ocal gluten); paste albe,300gr(al-gluten); Leattara i Mancarerdeioanoriregim 3009‘
Hepatic . ! | hidratare ? zahar,300ml; orez cu lapte,300gr(al-lapte);
Ceai,300ml; Gem 40g(2buc); 300mi: rasol pulpe sup180g; supa cu Paine fara sare 100g(al-gluten):
paine fara sare 80g; ! fidea(al.glut. telina)300ml; o(a-g '
Napolitane | ¢\ o ioe sup 180g(125gpp);
cascaval,50gr(al-lapte); 35gr(al- Pl.pulpe sup 159 9PP); branza topita | Ghiveci de legume 300g; orez cu

mere,200gr; paine cu sare 200 g(al- 2
gluten); paste cu sos de

rosii,300gr(al-gluten); supa cu
fidea(al.glut. telina)300ml,

lapte,300gr(al-lapte); Paine cu
cub(al.lapte); | sare 100g(al- gluten); rasol pulpe
sup180g;

Ceai,300ml; Gem 40g(2buc);| gluten,soia,lp
paine cu sare 80g; unt  [t,alune); sana
2buc(20g)al.lapte); 330(al.lapte);

HIPERCALORIC

fript.pulpe sup 180g(125gpp);

laurt,140gr(al{ mere,200gr; paine cu sare 60g; |laurt,140gr(al-| cartofi natur 200g; rasol pulpe
lapte); Spanac cu s0s,200gr; supa de lapte); sup180g;

legume,300mi(al.telina);

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

cascaval,50gr(al-lapte); fript.pulpe sup 180g(125gpp);

i ! . ceai mere,200gr; paine cu sare 200 g(al- | Ceaifara | mancare de cartofi 300g; orez cu
Speciali Cea"jggn;&' ;’?284009(52:0)' hidratare gluten); paste cu sos de zahar,300ml; | lapte,300gr(al-lapte); Paine cu
P 9. 300ml; rosii,300gr(al-gluten); supa cu sare 100g(al- gluten);

ehus(e0g)al Japiel; fidea(al.glut. telina)300mi;
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Gris cu lapte; Napolitane ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
35gr(al- ceai 300mi(al.telina,ou,glut); Friptura | Ceaifara |topita 2 cub(al.lapte); friptura pulpe
COMUN gluten,soia,lpt,alune); hidratare pulpe pui 180g(125gpp); zahar,300ml| sup pui 200g(140gpp), mancare de
paine cu sare 40g; Salam | 300ml; mere,200gr; paine cu sare 200 g(al - fasole verde 300g(al-gluten); Paine
50g; gluten); Pilaf 300g; cu sare 100g(al- gluten);
Gem 40g(2buc); Gris cu - Da biscuiti 70gr(alergen gluten),
lapte; Napolitane 35gr(al- ceai fere; 20090 -Pallne o §are Ceaifara | laurt,140gr(al-lapte); mancare de
. f ) ; 200g(al-gluten); Pilaf 300g; Rasol ; .
Cardiac gluten,soia, Ipt,alune); hidratare 5 : zahar,300ml| fasole verde regim 300g(al.glt.);
4 . i pulpe pui 180g(125gpp); Supa cu ; : !
paine fara sare 40g; unt 300ml; zdrente ou, 300mial.glt ou,tel); 3 Paine fara sare 100g(al-gluten);
2buc(20g)al.lapte); ! FLOLCH, rasol pulpe sup pui200g(140gpp);
i 1 i biscuiti 70gr(alergen gluten), branza
Bran;a vag, 100.gal ceai mar copt2009r, paine o §are 200 Ceaifara |topita 2 cub(al.lapte); Paine cu sare
. lapte); cascaval,50gr(al- ; g(al-gluten); Pilaf 300g; Rasol .
Colita g ) it hidratare ; i zahar,300ml 100g(al- gluten); paste
lapte); Ceai,300ml; paine : pulpe pui 180g(125gpp); Supa alba ! !
cu sare 80g; sunca 100g; soomt. cu zdrente ou ,300ml(al.glt,ou); ! albe,300gr(al-gluten); rasol pulpe
9 g : gi.oul, Sup pui200g(140gpp);
branza topita 2 ciorba cu zdrente ou : .
cub(al.lapte); Branza vaci | cascaval 300mi(al.telina,ou,glut.); mar Branza vaci branza to.puta. 2 cub(al.lapte),' A
) : . p . i copt200gr; paine cu sare 60g; rasol
Diabet colita 100 g(al-lapte); Ceai fara 100g(al- | copt200gr; paine cu sare 60g; pilaf | 100 g(al- Ulpe sup pui200g(140gpp); Sote
zahar,300ml; paine cu lapte); 200g; Rasol pulpe pui lapte); pulp PP 9 9pp);

sare 60g; sunca 100g;

180g(125gpp);

de fasole verde,200gr;

Diabet Hepatic

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

laurt,140gr(a

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 60g;

laurt,140gr(

branza topita 2 cub(al.lapte);
friptura pulpe sup pui
200g(140gpp); laurt,140gr(al-lapte);

zahar,300ml; paine cu I-lapte); pilaf 200g; Supa cu zdrente al-lapte); : .
sare 60g; unt ou,300ml(al.glt,ou,tel); paine cu sva;dzozgo,OSorte da tasole
2buc(20g)al.lapte), 0000
Branza vaci 100 g(al- : ; . Branza vaci 100 g(al-lapte); friptura
lapte); Ceai fara Fiptara pulpe p'w 1809(1259‘)‘))" pulpe sup pui 200g(140gpp);
. ) ; laurt,140gr(a] mere,200gr; paine fara sare60g; | laurt,140gr( N s
Diabet Card zahar,300ml; Ou fiert ; p . ; laurt,140gr(al-lapte); paine fara
ol | I-lapte); pilaf 200g; Supa cu zdrente al-lapte); i
1buc; paine fara sare60g; ou,300mi(al.git,ou tel); sare60g; Sote de fasole
unt 2buc(20g)al.lapte); ! GIEOLE verde,200gr;
Branza vaci 100 g(al- ciorba cu zdrente ou branza topita 2 cub(al.lapte);
lapte); Ceai fara 300ml(al.telina,ou,glut.); Friptura friptura pulpe sup pui
Diabet zahar,300ml: paine cu 'ay{g;‘;sf(ﬁ pulpe pui 180g(125gpp); 'aa:’_:?fe(;gr( 200g(140gpp); laurt, 140gr(al-lapte);
sare 60g; salam 100g; unt Pe mere,200gr; paine cu sare 60g; pte). paine cu sare 60g; Sote de fasole
2buc(20g)al.lapte); pilaf 200g; verde,200gr;
Branza vaci 100 g(al- ciorba cu zdrente ou branza topita 2 cub(al.lapte);
lapte); Ceai fara 300ml(al.telina,ou,glut.); Friptura friptura pulpe sup pui | )
Diabet Insulina zahar,300ml; paine cu Iaﬁ??éigr(a pulpe pui 180g(125gpp); Izllj_g?e(?r( 200g(140gpp); laurt,140gr(al-lapte); sana Jauial lepte);
sare 60g; sunca 100g; unt pte). mere,200gr; paine cu sare 60g; piel; paine cu sare 60g; Sote de fasole
2buc(20g)al.lapte); pilaf 200g; verde,200gr;
cz;scaval,SOgr(al—Iapte); ' mar copt200gr; Paine fara sare . bISCU.ItI 70gr(alergen g|.uter?); branza
Gris cu lapte; Napolitane ceai e - Ceai fara topita 2 cub(al.lapte); Paine fara
) ; 200g(al-gluten); Pilaf 300g; Rasol .
Gastric 35gr(al- hidratare . ) zahar,300ml sare 100g(al-gluten); paste

: . . pulpe pui 180g(125gpp); Supa alba ! A
gluten,soia,lpt,alune); 300ml; cu zdrente ou ,300mi(al.glt.ou); albe,300gr(al-gluten); rasol pulpe
paine fara sare 40g; ! -git.ou); sup pui200g(140gpp);

cascaval,50gr(al-lapte); s biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane ceai rrees, 20091, lPalme targ §are Ceaifara | topita 2 cub(al.lapte); mancare de
. : 200g(al-gluten); Pilaf 300g; Rasol ; )
Hepatic 35gr(al- hidratare - . zahar,300ml| fasole verde regim 300g(al.glt.);

: . . pulpe pui 180g(125gpp); Supa cu ) ; ;
gluten,soia, Ipt,alune); 300ml; zdrente ou,300mi(al.glt.outel); , Paine fara sare 100g(al-gluten);
paine fara sare 40g; ' AQILOUAEY, rasol pulpe sup pui200g(140gpp);

Gris cu lapte; Napolitane ciorba cu zdrente ou branza cu biscuiti 70gr(alergen gluten); branza
35gr(al- cascaval 300mi(al.telina,ou,glut.); Friptura s st topita 2 cub(al.lapte); friptura pulpe
HIPERCALORIC gluten,soia,Ipt,alune); 100g(al- pulpe pui 180g(125gpp); Teut(al lapte sup pui 200g(140gpp); mancare de
paine cu sare 40g; sunca lapte); mere,200gr; paine cu sare 200 g(al )180' . P fasole verde 300g(al-gluten); Paine
50g; gluten); Pilaf 300g; 9 cu sare 100g(al- gluten);
. ciorba cu zdrente ou
Branza vaci 100 g(al- ’ ‘ ;
) i 300ml(al.telina,ou,glut.); friptura pulpe sup pui
Hipocaloric lapte); Ce?' fgra laurt,1409r(a mere,200gr; paine cu sare 40g; ""‘“”’1409“ 200g(140gpp); paine cu sare 40g;
zahar,300ml; paine cu I-lapte); ) | ) al-lapte); )
376 404: SUfics 1000 pilaf 200g; Rasol pulpe pui Sote de fasole verde,200gr,;
= ¢ 1809(125gpp);
biscuiti 70gr(alergen ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
gluten); Gem 40g(2buc); ceai 300mi(al.telina,ou,glut.); Ceai fara | topita 2 cub(al.lapte); friptura pulpe
Speciali Gris cu lapte; paine cu hidratare | mere,200gr; paine cu sare 200 g(al{zahar,300ml| sup pui 200g(140gpp); mancare de
sare 40g; unt 300ml; gluten); Pilaf 300g; Rasol pulpe pui : fasole verde 300g(al-gluten); Paine

2buc(20g)al.lapte);

1809(125gpp);

cu sare 100g(al- gluten),




Denumirea
regimurilor

0

Mic dejun

COMUN

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

fiert 1buc; paine cu sare

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

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

Ceai fara
zahar,300ml;

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

| ,_Si'.lp’limem .

_ora21

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 pui 2509(165pp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt, 140gr(al-lapte); Napolitane
35gr(al-gluten,soia,Ipt,alune); paste cu
branza vaci 300g(al-gluten,lapte);

Colita

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

ceai
hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; Rasol pulpe pui
250g(165pp); supa alba de legume
300ml(al.glut.);

Ceai fara
zahar,300ml;

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

Diabet colita

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

sunca 100g;

mar copt200gr; paine fara sare60g; pilaf
200g; Rasol pulpe pui 250g(165pp); supa
alba de legume 300ml(al.glut.);

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara 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);

Friptura pulpe pui 250g; mere,200gr;
paine cu sare 80g; Spanac cu sos,200gr;
supa de legume,300ml(al.telina);

branza topita
2
cub(al.lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
180g(125gpp);

Diabet Card

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

laurt, 140gr(al
lapte);

Friptura pulpe pui 250g; mere,200gr;
mincare de varza 300g; paine fara sare
80g; supa de legume,300mi(al.telina);

laurt, 140gr(al
lapte);

Branza vaci 100 g(al-lapte);
laurt, 140gr(al-lapte); paine fara sare
40g; pilaf 200g; Rasol pulpe pui
180g(125gpp);

Diabet

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

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

laurt, 140gr(al
lapte);

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

telemea
100gr;

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
1809g(125gpp); sunca 50¢;

Diabet Insulina

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

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

laurt,140gr(al
lapte);

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

telemea
100gr;

laurt, 140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
180g(125gpp); sunca 50g;

sana
330(al.lapte);

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 pui 250g(165pp); supa alba
de legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia, Ipt,alune); paste cu
branza vaci 300g(al-gluten,lapte);

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 pui 250g(165pp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,lpt,alune); paste cu
branza vaci 300g(al-gluten,lapte);

HIPERCALORIC

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

fiert 1buc; paine cu sare

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

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

Friptura pulpe pui 250g; mere,200gr;
mincare de varza 300g; paine cu sare
200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

branza topita
2
cub(al.lapte);

macaroane cu telemea si branza

300g(al-gluten,lapt; Napolitane 35gr(al]

gluten,soia,lpt,alune); paine cu sare
40g; sunca 50g;

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; Ou

laurt,140gr(al

Friptura pulpe pui 250g; mere,200gr;
mincare de varza 300g; paine fara

laurt,140gr(al

pilaf 200g; Rasol pulpe pui

Hipocaloric fiert 1buc; paine fara sare lapte); sare60g; supa de lapte); 180g(125gpp);
40g; legume,300mi(al.telina);
cascaval,50gr(al-lapte); ceai Friptura pulpe pui 250g; mere,200gr; Ceai fara biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem hidratare mincare de varza 300g; Paine fara sare zahar.300m: laurt,140gr(al-lapte); paine cu sare
P 40g(2buc); paine cu sare 300ml: 200g(al-gluten); supa cu g '| 40g; paste cu branza vaci 300g(al-

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

fidea(al.glut. telina)300ml;

gluten,lapte);




Supliment

MENIUL ZILEI 11.06.2026

banane 200g; Ciorba legume,300mi(al-
gluten,telina); friptura pulpe sup pui

200g(140gpp); paine cu sare 200 g(al-

gluten); pilaf cu legume mexicane 300g;

Supliment
ora16

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; carnati 50g;
mancare de cartofi 300g; Paine cu
sare 100g(al- gluten);

o Supliment
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banane 200g; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa zarzavat
300mi(al.glut);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare de
cartofi regim 300g; Paine fara sare
100g(al-gluten); rasol pulpe pui
240g(155pp);

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa alba de legume
300mi(al.glut.);

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 2409(155pp);

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

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine cu sare 40g;
paste 100g; rasol pulpe pui
2409(155pp);

Denumirea ; :
: : Mic dejun !
regimurilor _ ora10
corn 1buc 100g(al.glut.);
Gem,20gr; paine cu sare 60g; | ceai hidratare
COMUN sana 330(al.lapte); sunca 50g; 300ml;
unt, 10gr(al-lapte);
corn 1buc 100g(al.glut.); Gem
Bardiac 40g(2buc); paine fara sare60g; | ceai hidratare
sana 330(al.lapte); unt 300ml;
2buc(20g)al.lapte);
branza topita 2 cub(al.lapte);
Colita Branza vaci 100 g(al-lapte); | ceai hidratare
' Ceai,300ml; paine cu sare 80g; 300ml;
sunca 100g;
branza topita 2 cub(al.lapte); z
. . Branza vaci 100 g(al-lapte); Brenzaivac)
Diabet colita . s 100 g(al-
Ceai fara zahar,300ml; paine cu apte);
sare 60g; sunca 100g; pte)
branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
sana

Diabet Hepatic

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

330(al.lapte);

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

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte),
cartofi natur 200g; fript.pulpe pui
2409(155pp); paine cu sare 40g;

Diabet Card

branza vaci 150gr(al.lapte);

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

sana
330(al.lapte);

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

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; fript.pulpe pui 240g(155pp);
paine fara sare 40g;

Diabet

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

sana
330(al.lapte);

Ciorba legume,300mi(al-gluten,telina);
friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr;

carnati
cabanos
85g(2buc);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; fript.pulpe pui 240g(155pp),
paine cu sare 40g;

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);

Ciorba legume,300mi(al-gluten,telina);
friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr;

carnati
cabanos
85g(2buc);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; fript.pulpe pui 2409(155pp);
paine cu sare 40g;

laurt,140gr(a
I-lapte);

Gastric

branza topita 2 cub(al.lapte);

corn 1buc 100g(al.glut.); paine
fara sare60g; sana
330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa alba de legume
300mi(al.glut.);

Ceai fara
zahar,300ml;

Cartofi natur,300gr; corn 1buc
100g(al.glut.); laurt,140gr(al-lapte);
Paine fara sare 100g(al-gluten);
rasol pulpe pui 240g(155pp);

Hepatic

branza topita 2 cub(al.lapte);
corn 1huc 100g(al.glut.); Gem
40g(2buc); paine fara sare60g;
sana 330(al.lapte);

ceai hidratare
300ml;

banane 200g; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa zarzavat
300ml(al.giut);

Ceai fara
zahar,300ml;

corn 1buc 100g(al.glut.);
laurt,140gr(al-lapte); Mancare de
cartofi regim 300g; Paine fara sare
100g(al-gluten); rasol pulpe pui
2409(155pp);

HIPERCALORIC

corn 1huc 100g(al.glut.);
Gem,20gr; paine cu sare 60g;
sana 330(al.lapte); sunca 50g;
unt,10gr(al-lapte);

cascaval
100g(al-
lapte);

banane 200g; Ciorba legume,300mi(al-
gluten,telina); friptura pulpe sup pui

200g(140gpp); paine cu sare 200 g(al-

gluten); pilaf cu legume mexicane 300g;

corn 1buc
100g(al.glut.);

branza cu smantana
1cut(al.lapte)180g; mancare de
cartofi 300g; Paine cu sare 100g(al
gluten); rasol pulpe pui

2409(155pp):

Hipocaloric

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

laurt,140gr(al-
lapte);

Ciorba legume,300ml(al-gluten,telina);
friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g; Sote de
fasole verde,200gr;

lapte);

laurt,140gr(al-

cartofi natur 200g; fript.pulpe pui
240g(155pp),

Speciali

corn 1buc 100g(al.glut.); Gem
40g(2buc); paine cu sare 60g;
sana 330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Ciorba legume,300mi(al-
gluten,telina); friptura pulpe sup pui
200g(140gpp); Paine fara sare 200g(al-
gluten); Pilaf 300g;

Ceai fara
zahar,300ml;

corn 1buc 100g(al.glut.);
laurt,140gr(al-lapte); mancare de
cartofi 300g; Paine cu sare 100g(al
gluten); rasol pulpe pui

2409(155pp);
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cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

MENIUL ZILE
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ceai
hidratare
300ml;
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Pranz

carnati cabanos 100g(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

Supliment
ora 21

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

Cardiac

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare 80g;
unt,10gr(al-lapte);

ceai
hidratare
300ml;

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

gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe sup pui200g(140gpp); supa
cu carne pui Il,300ml,140g(al.glut,telina);

Ceai fara
zahar,300ml;

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

albe,300gr(al-gluten); rasol

pulpe sup pui200g(140gpp);

Colita

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

ceai
hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa alba cu
cop.pui,300ml,1209(85gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
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 100g(al-lapte); Ceai
fara zahar,300ml; Ou fiert
1buc; paine cu sare 60g;

sunca 100g;

friptura pulpe sup pui 200g(140gpp);
mar copt200gr; paine cu sare 60g; pilaf
200g; supa cu carne pui
11,300ml,140g(al.glut telina);

cascaval
100g(al-lapte);

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

Diabet Card

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

laurt,140gr(a
I-lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g;
paine fara sare 80g; supa cu carne pui
11,300ml,140g(al.glut telina);

sana -
330(al.lapte);

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

Diabet

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

laurt,140gr(a
I-lapte);

Ciorba cu carne
pui(al.tel.,glut.)300g,140g(90g); friptura
pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g;
paine cu sare 80g;

carnati
cabanos
100g(2buc);

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

Diabet Insulina

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

laurt,140gr(a
I-lapte);

Ciorba cu carne
pui(al.tel.,glut.)300g,140g(90g); friptura
pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g;
paine cu sare 80g;

carnati
cabanos
100g(2buc);

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

sana
330(al lapte);

Gastric

cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc;
paine cu 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 pui200g(140gpp); supa
alba cu cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

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

albe,300gr(al-gluten); rasol

pulpe sup pui200g(140gpp);

Hepatic

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

ceai
hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe sup pui200g(140gpp); supa

cu carne pui 11,300ml,140g(al.glut telina);

Ceai fara
zahar,300ml;

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

albe,300gr(al-gluten); rasol

pulpe sup pui200g(140gpp);

HIPERCALORIC

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

T
35gr(al-
gluten,soia,l
pt,alune);
sana
330(al.lapte)

Ciorba cu carne
pui(al.tel.,glut.)300g,140g(90g); friptura
pulpe sup pui 200g(140gpp); Mancare
fasole alba 300g; mere,200gr; paine cu

sare 200 g(al-gluten);

branza topita 2
cub(al.lapte);

barcuta 80g; friptura pulpe sup

pui 200g(140gpp); Paine cu
sare 100g(al- gluten); paste cu
sos de rosii,300gr(al-gluten);

Hipocaloric

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

laurt,140gr(a
I-lapte);

friptura pulpe sup pui 200g(140gpp);

mere,200gr; mincare de varza 300g;

paine cu sare 60g; supa cu carne pui
11,300ml,140g(al.glut telina);

laurt,140gr(al-
lapte);

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

Speciali

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

ceai
hidratare
300ml;

Ciorba cu carne

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

pui(al.tel.,glut.)300g,140g(90g); Mancare

Ceai fara
zahar,300ml;

pui200g(140gpp);

barcuta 80g; Macaronada cu
carne si sos 300g(al-gluten);
Paine cu sare 100g(al-
gluten);
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sare 60g; sunca 100g;
unt 2buc(20g)al.lapte);

I-lapte);

200g; supa de
legume,300mi(al.telina);

lapte);

pui200g(140gpp); Spanac cu
$0s,200gr;

Denumirea L ‘Supliment Supliment | | Supliment
e Mic dejun L = L : -
regimurilor _oral0 oral6 | _ora2i
i ) cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- ceai banane 2009’, fipiura pulpg Supipul Ceai fara sup pui 200g(140gpp); mancare
e . 200g(140gpp); Gulas 300g; paine cu . ’ :
COMUN lapte): paine cu sare | hidratare . zahar,300ml; |  spanac 300g; Napolitane 35gr(al-
] . sare 200 g(al-gluten); supa cu . g
60g; sunca 100g; 300ml; ) i ) gluten,soia,Ipt,alune); Paine cu sare
fidea(al.glut.,telina)300ml; .
_ 100g(al- gluten);
Gem 40g(2buc); orez . ; . laurt,140gr(al-lapte); Napolitane
cu lapte,300gr(al- ceai bgn_ane 20,09’ Garal natur,sOOg}r, 35gr(al-gluten,soia, Ipt,alune); Paine
. o ) aine fara sare 200g(al-gluten); .
Cardiac lapte); paine fara hidratare . X fara sare 100g(al-gluten); rasol pulpe
. y rasol pulpe sup pui200g(140gpp); ¢ .
sare60g; unt 300ml; supa cu fidea(al.glut. telina)300mi; pui200g(140gpp); Sote de fasole
2buc(20g)al.lapte); P sa(alglit., ' verde,200gr;
branza topita 2 o .
cub(al.lapte); Branza ; mar copt200gr; paine cu sare 200 . biscut 709r(alerg§n g!uten),
d ] ceai < o ) Ceaifara |cascaval,50gr(al-lapte); Paine cu sare
) vaci 100 g(al-lapte); . g(al-gluten); Pilaf 300g; rasol pulpe ) .
Colita hidratare : ; zahar,300ml; | 100g(al- gluten); paste albe,300gr(al-
cascaval,50gr(al- . sup pui200g(140gpp); supa alba de .
) ; | 300ml; ) gluten); rasol pulpe sup
lapte); Ceai,300ml; legume 300mi(al.glut.); 1i2009(140gpP);
paine cu sare 80g; P 9 9pp);
Branza vaci 100 g(al-
lapte); cascaval branza topita] mar copt200gr; paine fara sare60g; cascaval Branza vaci 100 g(al-lapte); mar
Diabet colita 100g(al-lapte); Ceai 2 pilaf 200g; rasol pulpe sup 100g(al- copt200gr; paine fara sare 40g; paste
fara zahar,300ml:  |cub(al.lapte);] ~ pui200g(140gpp); supa alba de a tge)' 100g; rasol pulpe sup
paine fara sare60g; legume 300mi(al.glut.); pie); pui200g(140gpp);
sunca 100g;
branza vaci
150gr(al.lapte); Ceai friptura pulpe sup pui 200g(140gpp); Branza vaci 100 g(al-lapte); friptura
Diabet Card fara zahar,300ml;  |laurt,140gr(a| mere,200gr; paine fara sare60g; |laurt,140gr(al- pulpe sup pui 2009(140gpp);
paine fara sare60g; I-lapte); pilaf 200g; supa de lapte); mere,200gr; paine fara sare60g;
unt 2buc(20g)al.lapte); legume,300mi(al.telina); Spanac cu s0s,200gr;
Branza vaci 100 g(al-
lapte); Ceai fara friptura pulpe sup pui 200g(140gpp); cascaval,50gr(al-lapte); mere,200gr;
Diabet zahar,300ml; paine cu |laurt,140gr(a| mere,200gr; paine cu sare 60g; pilaf laurt,140gr(al- paine cu sare 60g; rasol pulpe

Diabet Insulina

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

laurt,140gr(a

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

’

laurt,140gr(al-

cascaval,50gr(al-lapte); mere,200gr;
paine cu sare 60g; rasol pulpe sup

sana

100g(al- gluten),

sare 60g; sunca 100g;| I-lapte); 200g; supa de lapte); pui200g(140gpp); Spanac cu 330(al.lapte);
unt 2buc(20g)al.lapte); legume,300mi(al.telina); s0s,200gr;
banane 200g; Cartofi natur,300gr; . .
cascavgl 1ongtel ceai Paine fara sare 200g(al-gluten); Ceai fara parcuta 80g; laurt, 140gr(al Iapte),
. lapte); orez cu : . . | Paine fara sare 100g(al-gluten); paste
Gastric . hidratare rasol pulpe sup pui200g(140gpp); zahar,300ml; :
lapte,300gr(al-lapte); 300mt: supa alba de legume 300mi(al.glut.); albe,300gr(al-gluten); rasol pulpe sup
paine fara sare60g; ; P 9 gut), pui200g(140gpp);
- . ) . laurt,140gr(al-lapte); Napolitane
10 - ) 2 ; : ;
C?:;fg)?loregi(jl ceai fribat:f:eulOggs.uCanjflzggtu(q,igOQr,). Ceai fara 35gr(al-gluten,soia, Ipt,alune); Paine
Hepatic ! . hidratare P P ‘p PP 9 ‘gpp '| zahar,300ml; | cu sare 100g(al- gluten); rasol pulpe
lapte,300gr(al-lapte); 300ml: paine cu sare 200 g(al-gluten); supa Li200g(140 Sofé de fasol
paine cu sare 60g; ’ cu fidea(al.glut. telina)300ml; P 9(1409pp); o? & lasole
verde,200gr;
e i | cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- branza cu | banane 2009,. friptura pulpg sup pui barcuta 80g; sup pui 200g(140gpp); mancare
L smantana |200g(140gpp); Gulas 300g; paine cu sana ’ .
HIPERCALORIC | lapte); paine cu sare . | spanac 300g; Napolitane 35gr(al-
s0a"stRea00g] 1cut(al.lapte) sare 200 g(al-gluten); supa cu 330(al.lapte); luten, soia,Ipt.alune); Paine cu sare
9 9 180g: fidea(al.glut. telina)300ml; giuten;sola.ot, ;

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

laurt,140gr(a

mere,200gr; paine fara sare 40g;
pilaf 200g; rasol pulpe sup

laurt,140gr(al-

paine fara sare 40g; rasol pulpe sup

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

Hipocaloric zahar,300ml; paine ; pui200g(140gpp); Spanac cu
fara sare 40g; sunca lape) pui200g(140gpp); supa (,je laptal; $0s,200gr,
; legume,300ml(al.telina);
1009;
Gem 40g(2buc; grez ; banane 200g; friptura pulpe sup pui . barcuta 80g; cascaval,50gr(al-lapte);
cu lapte,300gr(al- ceai ; e Ceai fara s
N o . 200g(140gpp); Gulas 300g; paine cu | mancare spanac 300g; Paine cu sare
Speciali lapte); paine cu sare hidratare . . zahar,300ml, .
60g; unt 300m!: sare 200 g(al-gluten); supa cu 100g(al- gluten); rasol pulpe

pui200g(140gpp);
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; 200g; Ci ipi
cascaval,50gr(al-lapte); : b;nane ; 00g: Glarba 1 a”p', laurt,140gr(al-lapte); macaroane cu
. ! . ceai pui(al.telina)300ml,90(60pp)g; . ;
Ceai,300ml; Gem 40g(2buc); ; . ; | Ceaifara telemea si branza 300g(al-
COMUN : ? hidratare | Friptura pulpe pui 180g(125gpp); . . X
paine cu sare 80g; unt . ; 7" |zahar,300ml; gluten,lapt; paine cu sare 40g;
2buc(20g)al lapte); 300ml; paine cu sare 200 g(al-gluten); sunca 500:
g)allapte), Piure din fulgi 300g(al.lapte); g
) . banane 200g; Paine fara sare
Branza vaci 100 g(a-lapte), 1 oy 200g(al-gluten); Piure din fulgi . biscuiti 70gr(alergen gluten);
. Ceai,300ml; Gem 40g(2buc); . 5 i Ceai fara
Cardiac . . hidratare 300g(al.lapte); Rasol pulpe pui . laurt,140gr(al-lapte); paste cu
paine fara sare 80g; unt . , . zahar,300ml; . .
2buc(20g)al.lapte); 300ml; 180g(125gpp); supa cu carne branza vaci 300g(al-gluten,lapte);
graLiapre): pui,300ml,120g(85pp)(al.telina);
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare
Branza vaci 100 g(al-lapte); ceai 200 g(al-gluten); Pilaf 300g; Ceai fara biscuiti 70gr(alergen gluten); mar
Colita cascaval,50gr(al-lapte); hidratare Rasol pulpe pui 180g(125gpp); sahar 300ml: copt200gr; paste cu branza vaci
Ceai, 300ml: paine cu sare 80g;| 300ml; supa alba cu aripi pui,300ml,90g; ! ! 300g(al-gluten,lapte);
Branza vaci 100 g(al-lapte); |branza topita] mar copt200gr; paine fara sare Branza vaci 100 g(al-lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai 2 40g; pilaf 200g; Rasol pulpe pui sunca 100g: copt200gr; paine fara sare60g;
fara zahar,300ml; Ou fiert  |cub(al.lapte); | 180g(125gpp); supa alba cu aripi 9 |Rasol pulpe pui220gr(155gpp); Sote
1buc; paine fara sare60g; pui,300ml,90g; de fasole verde,200gr;
Branza vel 100 g(al-la!pte);_ Friptura pulpe pui 180g(125gpp); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceali Sk A e
. ; i s laurt,140gr(al{ mere,200gr; paine cu sare 60g; sana laurt,140gr(al-lapte); paine cu sare
Diabet Hepatic fara zahar,300ml; paine cu A ; R - . X f i
. lapte); pilaf 200g; supa cu aripi 330(al.lapte); | 60g; Rasol pulpe pui220gr(155gpp);
sare 604, uit ui(al.tel.glut)300m!,90(60pp)g; Sote de fasole verde,200gr;
2buc(20g)al.lapte); puialtelg 90(s0pp)g: 20008,
Branza vaci 100 g(al-lapte); Friptura pulpe pui 180g(125gpp); Branza vacl 100 g.(al-l'apte);
: . : i ! laurt, 140gr(al-lapte); paine fara
) Ceai fara zahar,300ml; Ou fiert|laurt, 140gr(alf mere,200gr; paine fara sare 40g; sana .
Diabet Card sl . : p ) L . sare60g; Rasol pulpe
1buc; paine fara sare60g; unt lapte); pilaf 200g; supa cu arip! 330(al.lapte); pUI220gr(155gpp); Sote de fasole
2buc(20g)al.lapte); pui(al.tel.glut)300ml,90(60pp)g; verde,200gr;
Branza vaci 100 g(al-lapte); Ciorba cu aripi . el
cascaval 100g(al-lapte); Ceali pui(al.telina)300ml,90(60pp)g; lau_n,140gr(aI Iapte)', paine:cu sare'
. b laurt,140gr(alf - . ; . telemea 40g; Rasol pulpe pui220gr(155gpp);
Diabet fara zahar,300ml; paine cu ; Friptura pulpe pui 180g(125gpp); ; .
| lapte); i / 100gr; Sote de fasole verde,200gr; sunca
sare 60g; unt mere,200gr; paine cu sare 80g; 50q:
2buc(20g)al.lapte); pilaf 200g; &
Branza vaci 100 g(al-lapte); Ciorba cu aripi ;
. . ; v . laurt,140gr(al-lapte); paine cu sare
g | S 00 mpte): el a0l o o ang( 12y | Cemee |00 Rasolpupe puztatiesenn 33031 lapte)
! i P lapte); P P p p' g gpp., 100gr; Sote de fasole verde,200gr; sunca Japte)
sare 60g; unt mere,200gr; paine cu sare 80g; 500
2buc(20g)al.lapte); pilaf 200g; g
) ) banane 200g; Paine fara sare
Ui WERl T g(al-laptg), ceai 200g(al-gluten); Piure din fulgi ; biscuiti 70gr(alergen gluten);
. cascaval,50gr(al-lapte); . . . ) Ceai fara .

Gastric ) o hidratare 300g(al.lapte); Rasol pulpe pui . laurt,140gr(al-lapte); paste cu
Ceai,300ml; paine fara sare y : "~ .|zahar,300ml; 4 .
80g: unt 2buc(20g)al lapte); 300ml; 180g(125gpp); supa alba cu aripi branza vaci 300g(al-gluten,lapte);

9: gjaliapie) pui,300ml,90g;
) . banane 200g; Paine fara sare
QIanza toplt_a 2 cub(al.lapte)_, ceai 200g(al-gluten); Piure din fulgi ; biscuiti 70gr(alergen gluten);
) Branza vaci 100 g(al-lapte), . p . : Ceai fara .
Hepatic ) ) . hidratare 300g(al.lapte); Rasol pulpe pui ’ laurt,140gr(al-lapte); paste cu
Ceai,300ml; Gem 40g(2buc); . . 7 |zahar,300ml; { .
aine fara sare 80g; 300ml; 180g(125gpp); supa cu aripi branza vaci 300g(al-gluten lapte);
P 9: pui(al.tel.glut)300m1,90(60pp)g;
cascaval,50gr(al-lapte); barcuta 80g; bj?;qzlizggbgﬁrgg&; an)pll branza cu | laurt,140gr(al-lapte), macaroane cu
Ceai,300ml; Gem 40g(2buc); sana P : . PP)S; smantana telemea si branza 300g(al-

HIPERCALORIC

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

330(al.lapte)

| Friptura pulpe pui 1809(125gpp);
'| paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte);

80g;

1cut(al.lapte)1

gluten,lapt; paine cu sare 40g;
sunca 50g;

Hipocaloric

Branza vaci 100 g(al-lapte);

1buc; paine fara sare 40g;

Ceai fara zahar,300ml; Ou fiert

lapte);

laurt,140gr(al

mere,200gr; paine fara sare 40g;
pilaf 200g; Rasol pulpe pui
180g(125gpp); supa cu aripi

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

lapte);

laurt,140gr(al

paine fara sare 40g; Rasol pulpe
pui220gr(155gpp); Sote de fasole
verde,200gr;

Speciali

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

ceai
hidratare
300ml;

banane 200g; Ciorba cu aripi
pui(al.telina)300m1,90(60pp)g;
Friptura pulpe pui 180g(125gpp);
paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte);

Ceai fara
zahar,300ml;

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




