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cascaval,50gr(al-lapte);
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friptura pulpe pui200g(140gpp); mere,200gr;

"Supi_im'ent ora

16

Cina

Cartofi natur,300gr; friptura pulpe
pui200g(140gpp); laurt,140gr(al-lapte)

60g; sunca 50g;

Ceai,300ml; Gem 40g(2buc); | ceai hidratare | paine cu sare 200 g(al-gluten); paste cu sos Ceai fara : -
COMUN paine cu sare 80g; unt 300ml; de rosii,300gr(al-gluten); supa cu zahar,300ml; Napolltane 3§gr(_e\|
2buc(20g)al.lapte); fidea(al.glut. telina)300m: glusten, aia[pt.alune], Pain cuisars
g)allapte); G, ' 100g(al- gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); Ganof na'tur,3009r; lawri140grial-
; . . - ) . lapte); Napolitane 35gr(al-
Cari Ceai,300ml; Gem 40g(2buc); | ceai hidratare | paste albe,300gr(al-gluten); rasol pulpe Ceai fara : o
ardiac . i g : . : gluten,soia,lpt,alune); Paine fara sare
paine fara sare 80g; unt 300ml; pui200g(140gpp); supa cu zahar,300ml; 100g(al-gluten): | oul
2buc(20g)al.lapte); fidea(al.glut. telina)300mi: g(akgloten);rasol puipe
} ' R ' pui200g(140gpp);
gf:;;atszgia1%8“":;?:’:‘1?),; mar copt200gr; paine cu sare 200 g(al- biscuiti 70gr(alergen gluten); mar
Colita cascaval 50 r(gl-la tz)' ) ceai hidratare | gluten); paste albe,300gr(al-gluten); rasol Ceaifara copt200gr; Paine cu sare 100g(al-
Ceai 300ml: 3 ai?\e ol sZre ’80 . 300ml; pulpe pui200g(140gpp); supa alba de legume| zahar,300ml; gluten); Pilaf 300g; rasol pulpe
! WP 9 300mi(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al-lalpte);‘ Branza vaci mar copt200gr; paine cu sare 60g; paste . mar copt200gr; paine cu sare 40g; pilaf
. . cascaval 100g(al-lapte); Ceai X ) , branza topita 2 : X .
Diabet colita i 100 g(al- 100g; rasol pulpe pui200g(140gpp); supa de X 200g; rasol pulpe pui200g(140gpp);
fara zahar,300ml; paine cu sare > e cub(al.lapte); K
lapte); legume,300mi(al.telina); 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 pui200g(140gpp); mere,200gr;
paine cu sare 60g; Spanac cu sos,200gr;
supa de legume,300ml(al.telina);

branza topita 2
cub(al.lapte);

aripioare pui rasol 2buc(240g); Branza
vaci 100 g(al-lapte); cartofi natur 200g;
laurt, 140gr(al-lapte); paine cu sare 40g;

Diabet Card

branza vaci 150gr(al.lapte);

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

laurt,140gr(al-
lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine fara sare60g; supa de
legume,300mi(al.telina); Tocanita de ceapa
300g(al-gluten);

sana
330(al.lapte);

Branza vaci 100 g(al-lapte); cartofi
natur 200g; laurt,140gr(al-lapte); paine
fara sare 40g; rasol pulpe
pui2009(140gpp);

Diabet

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 60g; supa de
legume,300mi(al.telina); Tocanita de ceapa
300g(al-gluten);

branza topita 2
cub(al.lapte);

aripioare pui rasol 2buc(240g); cartofi
natur 200g; laurt, 140gr(al-lapte); paine
cu sare 40g; sunca 50g;

Gastric

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; paine fara sare
80g; unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

mar copt200gr; Paine fara sare 200g(al-
gluten); paste albe,300gr(al-gluten); rasol
pulpe pui200g(140gpp); supa alba de legume
300mil(al.glut.);

Ceaifara
zahar,300ml;

Cartofi natur,300gr; laurt,140gr(al-
lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine fara sare
100g(al-gluten); rasol pulpe
pui200g(140gpp);

Hepatic

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

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-gluten);
paste albe,300gr(al-gluten); rasol pulpe
pui200g(140gpp); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

Cartofi natur,300gr; laurt,140gr(al-
lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine fara sare
100g(al-gluten); rasol pulpe
pui200g(140gpp);

HIPERCALORIC

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

branza topita 2
cub(al.lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 200 g(al-gluten); paste cu sos
de rosii,300gr(al-gluten); supa cu
fidea(al.glut.,telina)300ml;

sunca 100g;

Cartofi natur,300gr; friptura pulpe
pui200g(140gpp); laurt,140gr(al-lapte)
Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine cu sare
100g(al- gluten);

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

friptura pulpe pui200g(140gpp); mere,200gr;

laurt,140gr(al-

cartofi natur 200g; paine cu sare 40g;

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

Hipocaloric Ceai fara zahar,300ml; paine cu ) paine cu sare 60g; Spanac cu sos,200gr; : : .
sare 40g; sunca 100g; |apte). supa de legume,300mi(al.telina); fepte); rasol pulpe pui2009(140gpp);
Branza vaci 100 g(al-lapte); - X . v .
Ceai,300mI; Gem 40g(2buc); | ceai hidratare mere,200gr; Paine f?ra sare 200g(al gluten), Ceai fara Gem 40g(2buc); lellun,1.409r(al'lapt-e),
Renal . : X paste cu sos de rosii,300gr(al-gluten); supa ; Mancare de cartofi regim 300g; Paine
paine fara sare:8ag; unt 300ml; cu fidea(al.glut. telina)300ml; zahgr,300mi; fara sare 100g(al-gluten);
2buc(20g)al.lapte); -glut, ' g(al-gluten);
cascaval,50gr(al-lapte); mere,200gr; paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare | paste cu sos de rosii,300gr(al-gluten); rasol Ceai fara laurt,140gr(al-lapte); Paine cu sare
paine cu sare 80g; unt 300ml; pulpe pui200g(140gpp); supa cu zahar,300ml; | 100g(al- gluten); Piure din cartofi 300g;

rasol pulpe pui200g(140gpp);
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Ciorba legume,300mi(al-gluten,telina);

_Cina

Ceai,300ml; Gem 40g(2buc); — < = K Ceaifara | branza cu smantana 1cut(al.lapte)180g; corn
COMUN paine cu sare 80g; Salam 50g; ceat hldrétare Tiphura pulpg Sup pul 2009(140gpp); zahar,300ml; | 1buc 100g(al.glut.); Ou fiert 1buc; Paine cu
unt 2buc(20g)al.lapte); BOOmI; mere,200grpaine:cy sare 200 g(gk sare 100g(al- gluten); sunca 100g;
RSP gluten); Pilaf 300g; 9(al-g ; g,
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceai fara corn Thuc 100g(al.glut.); laurt,140gr(al-lapte)
Bardisic Ceai,300ml; Gem 40g(2buc); | ceai hidratare gluten); Pilaf 300g; rasol pulpe sup zahar 300m|: | mancare de fasole verde regim 300g(al.glt.)
paine fara sare 80g; unt 300ml; pui200g(140gpp); supa zarzavat ' "| Paine fara sare 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); 300mi(al.glut); pui200g(140gpp);
. "
branza topng 2 cub(al.laptel, mar copt200gr; paine cu sare 200 g(al- . corn 1buc 100g(al.glut.); mar copt200gr;
Branza vaci 100 g(al-lapte); G o . Ceai fara . :
. ) ceai hidratare gluten); Pilaf 300g; rasol pulpe sup . Paine cu sare 100g(al- gluten); paste
Colita cascaval,50gr(al-lapte); 3 v K zahar,300ml; .
A S 300ml; pui200g(140gpp); supa alba de legume albe,300gr(al-gluten); rasol pulpe
Ceai,300ml; paine cu sare ) ; -
80g; 300ml(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al-lapte); . : . X . L .
. . | branza topita friptura pulpe sup pui 200g(140gpp); Branza vaci |mar copt200gr; paine cu sare 60g; rasol pulpe
: 5 cascaval 100g(al-lapte); Ceai aiiS | i . . ; X
Diabet colita TN 2 mere,200gr; paine cu sare 60g; pilaf 200g;| 100 g(al- |pui200g(140gpp); Sote de fasole verde,200gr;
faraizatian 0O, PRIBIGH | amay: supa de legume,300mi(al.telina); lapte); sunca 100g;
sare 60g; sunca 50g; -apte); P 9 ! ’ ! pte); 9
Branza vaci 100 g(al-lapte); ; ] :
cascaval 100g(al-lapte); Ceai friptura pulpe sup pui 200g(140gpp); Branza vaci Qrgnza tgpltg 2 cub(al.lapte)t launt, 140gr(al
: : e E laurt,140gr(al- Rk o . lapte); paine cu sare 60g; rasol pulpe
Diabet Hepatic fara zahar,300ml; paine cu lapte): mere,200gr; paine cu sare 60g; pilaf 200g;| 100 g(al- 1i200g(140gpp); Sote de fasole verde, 200gr
sare 60g; unt pte); supa de legume,300ml(al.telina); lapte); P 9 app); <009
2buc(20g)al.lapte);
bfaf’za vadl 1509r(a|.lépt§); friptura pulpe sup pui 200g(140gpp); Branza vaci branza cu smantana 1cut(al.lapte)180g;
’ Ceai fara zahar,300ml; paine |laurt,140gr(al- el i . R o
Diabet Card ) 3 mere,200gr; paine fara sare60g; pilaf 100 g(al- friptura pulpe pui200g(140gpp); paine fara
fara sare60g; unt lapte); 200g; supa de legume,300mi(al.telina); lapte); sare60g; Sote de fasole verde,200gr;
2buc(20g)al.lapte); 9r2up gume, -telina); pte); 9 e =200
Branza vaci 100 g(al-lapte); Ciorba legume,300mi(al-gluten,telina); . '
. Ceai fara zahar,300ml; paine |laurt,140gr(al- friptura pulpe sup pui 200g(140gpp); camaty E pranzaicy smgntana 1cut(al.llaptle)1809,
Diabet . X 5 e o .| cabanos 90g | friptura pulpe pui200g(140gpp); paine cu sare:
cu sare 60g; salam 100g; unt lapte); mere,200gr; paine cu sare 60g; pilaf 200g; { . )
3 2buc; 60g; Sote de fasole verde,200gr;
2buc(20g)al.lapte);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- Ceaifara |°M 1buc 100g(al.glut.); laurt,140gr(al-lapte)
Gastric cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe sup 2ahar.300mi: Paine fara sare 100g(al-gluten); paste
Ceai,300ml; paine fara sare 300ml; pui200g(140gpp); supa alba de legume ! ! albe,300gr(al-gluten); rasol pulpe
80g; unt 2buc(20g)al.lapte); 300mi(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 200 g(al- Ceaifara |€OM 1buc 100g(al.glut.); laurt,140gr(al-lapte);
Hepatic cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe sup zahar,300ml: mancare de fasole verde regim 300g(al.glt.);

Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g;

300ml;

pui200g(140gpp); supa zarzavat
300mi(al.glut);

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

HIPERCALORIC

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

branza topita
2
cub(al.lapte);

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

gluten); Pilaf 300g;

laurt,140gr(al
lapte);
Napolitane
35gr(al-
gluten,soia,lp
t,alune);

branza cu smantana 1cut(al.lapte)180g; Corn
1buc 80g(al.giut.); Ou fiert 1buc; Paine cu
sare 100g(al- gluten); sunca 100g;

Hipocaloric

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

laurt,140gr(al-
lapte);

Ciorba legume,300mi(al-gluten,telina);
friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 40g; pilaf 200g;

laurt,140gr(al
lapte);

paine cu sare 60g; rasol pulpe
pui200g(140gpp); Sote de fasole verde,200gr

Renal

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); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa zarzavat
300mi(al.glut);

Ceai fara
zahar,300ml;

corn 1buc 100g(al.glut.); laurt,140gr(al-lapte);
mancare de fasole verde regim 300g(al.glt.);
Paine fara sare 100g(al-gluten);

Speciali

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

ceai hidratare
300ml;

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

gluten); Pilaf 300g;

Ceai fara
zahar,300ml;

corn 1buc 100g(al.glut.); laurt,140gr(al-lapte);
Paine cu sare 100g(al- gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui200g(140gpp);
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paine cu sare 200 g(al-gluten);

| suptiment |
| orate .

biscuiti 70gr(alergen gluten);

ksupliment
ora 21

COMUN Ceai,300ml; Gem 40g(2buc); | ceai hidratare portocale 200g; supa cu zai:flsfoa(;fnl' Macaroane cu telemea
paine cu sare 80g; unt 300ml; fidea(al.glut. telina)300ml; Varza a la ' ' | 300g(al-gluten, lapte); paine cu
2buc(20g)al.lapte); Cluj 350g; sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); P;'.ne far.a gale Zoog(al-gluter'\), 5 corn Thuc 100g(al.glut.);
T Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare iure din fulgi 300g(al.lapte); . Ceai fara laurt, 140gr(al-lapte); paste cu
Cardiac e . - portocale 200g; Rasol pulpe pui zahar,300ml; : B A
1buc; paine fara sare 80g; 300ml; . branza vaci 300g(al-
unt,10gr(al-lapte); 1809(125gpp); supa cu gluten,lapte);
b ! fidea(al.glut. telina)300ml; ! !
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 Ceai fara biscuiti 70gr(alergen gluten);
Colita cascaval,50gr(al-lapte); ceai hidratare | g(al-gluten); Pilaf 300g; Rasol pulpe zahar 300mi: mar copt200gr; paste cu
Ceai,300ml; Ou fiert 1buc; paine|  300ml; pui 180g(125gpp); supa alba de ’ ! branza vaci 300g(al-
cu sare 80g; legume 300ml(al.glut.); gluten,lapte);
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare 80g; Branza vaci | M copt200gr; paine cu sare
Diabet colita cascaval 100g(al-lapte); Ceai sunca 100g; paste 100g; Rasol pulpe pui 100 g(al- 40g; pilaf 200g; Rasol pulpe
fara zahar,300ml; Ou fiert 1buc; ! 180g(125gpp); supa de |apte): pui 180g(125gpp); sunca 50g;
paine cu sare 60g; legume,300mi(al.telina); apte);
lgf::;atszgiaéglgb((:ll-l':pa‘:));- Friptura pulpe pui 180g(125gpp); - Branza vaci 100 g(al-lapte);

Diabet Hepatic

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

laurt,140gr(al-
lapte);

paine cu sare 80g; portocale 200g;
Spanac cu sos,200gr; supa de
legume,300mi(al.telina);

330(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 180g(125gpp);

mincare de varza 300g; paine fara

sare 80g; portocale 200g; supa de
legume,300mi(al.telina);

sana
330(al.lapte)

Branza vaci 100 g(al-lapte);
laurt, 140gr(al-lapte); paine
P fara sare 40g; pilaf 200g;
Rasol pulpe pui
1809(125gpp):

branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceai

laurt,140gr(al-

paine cu sare 80g; portocale 200g;

telemea

laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; Rasol

Dike fara zahar,300ml; Ou fiert 1buc; lapte); SHpa 32::5:?:8&925'?'_te“na); 100gr; pulpe pui 180g(125gpp);
paine cu sare 60g; ) 9 sunca 50g;
branza topita 2 cub(al.lapte); i . § . . - .
) ) cascaval 100g(al-lapte); Ceai |laurt,140gr(al- paine cu sare 80g; portocale 2009, teleriea paine cu sare 40g; p|la_1f 200g; sana .
Diabet Insulina : - " i supa de legume,300mi(al.telina); X Rasol pulpe pui 330(al.lapte);
fara zahar,300ml; Ou fiert 1buc; lapte); Varza a la Clui 350q: 100gr; 180g(125gpp): sunca 50g:
paine cu sare 60g; ) 9 9 apP); 9
branza topita 2 cub(al.lapte); mar copt200gr; Pa}ne fara SAIS . corn 1buc 100g(al.glut.);
3 —_ 200g(al-gluten); Piure din fulgi Ceai fara .
ezl cascaval,50gr(al-lapte); ceai hidratare X ; . | laurt,140gr(al-lapte); paste cu
Gastric N y 4 S 3 300g(al.lapte); Rasol pulpe pui zahar,300ml; §
Ceai,300ml; Ou fiert 1buc; paine 300ml; . branza vaci 300g(al-
fara sare 80q: 180g(125gpp); supa alba de legume luten lapte);
9 300mi(al.glut.); gutendapie);
branza topita 2 cub(al.lapte); Pal.ne fara sare ZOOg(al-gluter?); . corn 1buc 100g(al.glut.);
. £ Piure din fulgi 300g(al.lapte); Ceai fara .
Hepati cascaval,50gr(al-lapte); ceai hidratare ortocale 200g: Rasol pulbe pui zahar 300mi: laurt,140gr(al-lapte); paste cu
Patic Ceai,300ml; Gem 40g(2buc); |  300mi; P 9: Rasol pulpe p ’ : branza vaci 300g(al-
aine cu sare 80g; 1809(125gpp); supa cu gluten,lapte);
P : fidea(al.glut. telina)300ml; E !
cascaval,50gr(al-lapte); paine cu sare 200 g(al-gluten); corn 1buc biscuiti 70gr(alergen gluten);

HIPERCALORIC

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

cub(al.lapte);

branza topita
2

portocale 200g; supa cu
fidea(al.glut. telina)300ml; Varza a la
Cluj 350g;

100g(al.glut.);

laurt,140gr(a
lapte);

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

Hipocaloric

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

laurt,140gr(al-
lapte);

mincare de varza 300g; paine cu

sare 80g; portocale 200g; Rasol

pulpe pui 180g(125gpp); supa de
legume,300ml(al.telina);

laurt, 140gr(a
lapte);

I{ pilaf 200g; Rasol pulpe pui

1809(125gpp);

Renal

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

ceai hidratare
300ml;

cartofi cu branza,300gr,100gr(al-

lapte); Paine fara sare 200g(al-

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

Ceai fara
zahar,300ml

corn 1buc 100g(al.glut.);
. | laurt,140gr(al-lapte); paste cu
d branza vaci 300g(al-
gluten,lapte);

Speciali

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml

corn 1buc 100g(al.glut.);
.| laurt,140gr(al-lapte); paste cu
! branza vaci 300g(al-
gluten,lapte);
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corn 1buc 100g(al.glut.);
Gem,20gr; paine cu sare 60g;
Salam 50g; sana 330(al.lapte);
unt,10gr(al-lapte);

MENIUL ZILEl 12.03.2026

Supliment
__orail0

ceai
hidratare
300ml;

ciorba cu zdrente ou
300mil(al.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp); paine cu
sare 200 g(al-gluten); pilaf cu
legume mexicane 300g; portocale
200g;

Supliment ora
16

Ceaifara
zahar,300ml;

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

Supliment
ora 21

Cardiac

corn 1buc 100g(al.glut.); Gem
40g(2buc); paine fara sare60g;
sana 330(al.lapte); unt
2buc(20g)al.lapte);

ceai
hidratare
300ml;

Paine fara sare 200g(al-gluten);
Pilaf 300g; portocale 200g; Rasol
pulpe pui220gr(155gpp); Supa cu

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

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 180g(125gpp);

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

pui220gr(155gpp); Supa alba cu
zdrente ou ,300mi(al.glt,ou);

Ceai fara
zahar,300ml;

corn 1buc 100g(al.glut.); mar
copt200gr; 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,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 80g;

Sote de fasole verde,200gr; Supa cu

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

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte);
paine cu sare 40g; paste 100g;
Rasol pulpe pui 180g(125gpp);

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);

sana
330(al.lapte);

Friptura pulpe pui,220gr(155g pp);
paine cu sare 80g; portocale 200g;

Sote de fasole verde,200gr; Supa cu

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

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte);
cartofi natur 200g; paine cu
sare 40g; Rasol pulpe pui
180g(125gpp);

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 pui,220gr(155g pp);

paine fara sare 80g; portocale 200g;
Sote de fasole verde,200gr; Supa cu

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

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi
natur 200g; paine fara sare
40g; Rasol pulpe pui
1809(125gpp);

Diabet

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

sana
330(al.lapte);

Chiftelute(al-ou)(2 buc); ciorba cu

zdrente ou 300ml(al.telina,ou,glut.);

paine cu sare 80g; portocale 200g;
Sote de fasole verde,200gr;

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi
natur 200g; paine cu sare 40g;
Rasol pulpe pui 180g(125gpp);

Diabet Insulina

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

sana
330(al.lapte);

Chiftelute(al-ou)(2 buc); ciorba cu

zdrente ou 300ml(al.telina,ou,glut.);

laurt,140gr(al-

branza cu smantana
1cut(al.lapte)180g; cartofi
natur 200g; paine cu sare 40g;

laurt,140gr(al-

unt,10gr(al-lapte);

legume mexicane 300g; portocale
200g;

sare 60g; salam 100g; unt paine cu sare 80g; portocale 200g; lapte); . ! lapte);
2buc(20g)al.lapte); Sote de fasole verde,200gr; Rasol pulpe pui 180g(125gpp);
cascaval,50gr(al-lapte); corn ) mar copt200gr; Paine fara sare Oramzd el smar?tana )
A ceai A R , 1cut(al.lapte)180g; Cartofi
s 1buc 100g(al.glut.); paine fara ; 200g(al-gluten); Pilaf 300g; Rasol Ceai fara e
Gastric / . hidratare : ) ; natur,300gr; Paine fara sare
sare60g; sana 330(al.lapte); unt . pulpe pui220gr(155gpp); Supa alba | zahar,300ml; .
2buc(20g)al.lapte); Sl cu zdrente ou ,300ml(al.glt,ou); 1009(a!-gluten), el
! . RS pui 180g(125gpp);
corn 1buc 100g(al.glut.);
cascaval,50gr(al-lapte); corn o Paine fara sare 200g(al-gluten); laurt,140gr(al-lapte); Mancare
Hepatic 1buc 100g(al.glut.); Gem hidratare Pilaf 300g; portocale 200g; Rasol Ceai fara de cartofi regim 300g; Paine
P 40g(2buc); paine fara sare60g; 300ml- pulpe pui220gr(155gpp); Supa cu | zahar,300ml; fara sare 100g(al-gluten);
sana 330(al.lapte); . zdrente ou,300mi(al.glt,ou,tel); Rasol pulpe pui 180g(125gpp);
ciorba cu zdrente ou branza cu smantana
corn 1buc 100g(al.glut.); 300ml(al.telina,ou,glut.); Friptura . :
Gem,20gr; paine cu sare 60g; cascaval pulpe pui,220gr(155g pp); paine cu |branza topita 2 Foutal lapte)180g. vamati
Pl Salarﬁ 50 ; sana 330(al.la tej' 100g(al: sare 260 (al-gluten); 'ilaf cu cub(al.lapte); Siaymancaridecanel N0y
g -1apieh lapte); gla-g P -apie); Paine cu sare 100g(al- gluten);

Hipocaloric

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

laurt,140gr(a
I-lapte);

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

pulpe pui,220gr(155g pp); paine cu

sare 60g; portocale 200g; Sote de
fasole verde 200ar;

laurt,140gr(al-
lapte);

cartofi natur 200g; Rasol pulpe
pui 180g(125gpp);

Renal

corn 1buc 100g(al.glut.); Gem
40g(2buc); paine fara sare60g;
sana 330(al.lapte); unt
2buc(20g)al.lapte);

ceai
hidratare
300ml;

Paine fara sare 200g(al-gluten);
Pilaf 300g; portocale 200g; Rasol
pulpe pui220gr(155gpp); Supa cu

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

Ceai fara
zahar,300ml;

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

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;

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); paine cu
sare 200 g(al-gluten); Pilaf 300g;
portocale 200g; Rasol pulpe
pui220gr(155gpp);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare
de cartofi regim 300g; Paine
cu sare 100g(al- gluten); Rasol

pulpe pui 180g(125gpp);
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. Pranz

Suplimentoraf
, 16

Supliment ‘

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

gluten); rasol pulpe
pui200g(140gpp);

__regimurilor _ora10 ora 21
coscoel ot s e Ty i
Ceai,300ml; Gem,20gr; Ou| ceai hidratare p..pd, 120g( pP)( i ) Ceai fara ranza lapila 2 cublal. ap e);
COMUN ) . i Mancare fasole alba 300g; paine cu . Macaronada cu carne si sos
fiert 1buc; paine cu sare 300ml; R zahar,300ml; o b
] . sare 200 g(al-gluten); portocale 300g(al-gluten); Paine cu sare
80g; unt,10gr(al-lapte);
200g; 100g(al- gluten);
: i mere,200gr; Paine fara sare 200g(al- biscuiti 70gr(alergen gluten);
Branza vaci 100 g(al-lapte); g ) ) ) e
cargac [ Geal:300m: Gem. 2001 Ouf ceai iratare S ZL TCIE TP U HEPHIOEPIR osiara | 11 0MEaDE) Pane far
fiert 1buc; paine fara sare 300ml; pulpe p 9 . 9PP); sup zahar,300ml; Sare g(al-gluten); paste
80g; unt, 10gr(al-lapte); Cu carne pui albe,300gr(al-gluten); rasol pulpe
e E ' 11,300ml, 140g(al.glut telina); pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare gzzuiti ZOg{(azlerggn ?:utetn)z
Colita cascaval,50gr(al-lapte); | ceai hidratare | 200g(al-gluten); Pilaf 300g; rasol Ceai fara Pai 7;: oplid 183 (al‘ a[p te)’ .
Ceai,300ml; Ou fiert 1buc; 300ml; pulpe pui200g(140gpp); supa alba cu| zahar,300m!; paastr(‘eealb:aas:égr(al sl(j‘tég)f’ ;r;)él
paine fara sare 80g; cop.pui,300ml,120g(85gpp); pulpe pui200g(140gpp):
Ehaizaivanl Uy g(al-laptg); . mar copt200gr; paine fara sare60g; branza topita 2 cub(al.lapte); mar,
cascaval 100g(sl4aptey; | branza topita ilaf 200g; rasol pulpe copt200gr; paine fara sare 40g;
Diabet colita Ceai fara zahar,300ml; Ou 2 . P S ' pulp sunca 100g; P gr; pal . a 9
: g . pui200g(140gpp); supa alba cu paste 100g; rasol pulpe
fiert 1buc; paine fara cub(al.lapte); cop.pui,300m,120g(85gpp); Li200g(140 1
sare60q: p-pul, ,1209(85gpp); P! 9 gpp);
Bisnzg vael 100 g(al-laptg); friptura pulpe pui200g(140gpp); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); il e e
. . ; " |laurt,140gr(al- | mere,200gr; paine cu sare 60g; pilaf sana laurt,140gr(al-lapte); paine cu
Diabet Hepatic Ceai fara zahar,300ml; : i .
) . lapte); 200g; supa cu cop. 330(al.lapte); sare 60g; Sote de fasole
pHBEEISdRaIG g Ut ui,300ml,1209(85pp)(al tel); de,200gr;
2buc(20g)al.lapte); pui, 11209(85pp)(al tel); verde,200gr;
Branza vaci 100 g(al-lapte); e, " Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou mere_,ZOOgr, PLeod ,de varza:300g; laurt,140gr(al-lapte); paine fara
Di i e laurt,140gr(al- paine fara sare60g; rasol pulpe sana i
iabet Card fiert 1buc; paine fara » : ] ) . sare60g; rasol pulpe
. lapte); pui200g(140gpp); supa cu carne pui | 330(al.lapte); ; )
sare60g; unt 11,300mI, 140g(al.glut telina): pui200g(140gpp); Sote de fasole
2buc(20g)al.lapte); ! J40%g@glut, d verde,200gr;
Branza vaci 100 g(al-lapte); Ciorba cu cop. : 3
cascaval 100g(al-lapte); pui,300ml,120g(85pp)(al.tel); friptura carnati Branza topit.2 cub(al.l_apte),
D . » laurt,140gr(al- R . : laurt, 140gr(al-lapte); paine cu
iabet Ceai fara zahar,300ml; Ou ) pulpe pui200g(140gpp); mere,200gr; | cabanos 80g )
; i lapte); . . i sare 60g; Sote de fasole
fiert 1buc; paine cu sare mincare de varza 300g; paine cu 2buc; i
X _ verde,200gr;
60g; sare 60g;
Branza vaci 100 g(al-lapte); Ciorba cu cop. . .
cascaval 100g(al-lapte); pui,300ml,120g(85pp)(al.tel); friptura carnati BEQERBH R cubFaLIgpte), sana
; ) ; . laurt,140gr(al- . . ) laurt,140gr(al-lapte); paine cu .
Diabet Insulina Ceai fara zahar,300ml; Ou | pulpe pui200g(140gpp); mere,200gr; | cabanos 80g ) 330(al.lapte);
5 s lapte); . b e i sare 60g; Sote de fasole
fiert 1buc; paine cu sare mincare de varza 300g; paine cu 2buc; ;
X verde,200gr;
60g; sare 60g;
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- B 709r(alergen gluten)i
X . et : % . , branza topita 2 cub(al.lapte);
. cascaval,50gr(al-lapte); | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara L .
Gastric ; Y : " ] / ) .| Paine fara sare 100g(al-gluten);
Ceai,300ml; Ou fiert 1buc; 300ml; rasol pulpe pui200g(140gpp); supa | zahar,300ml; Ibe 300 i-aluteny: |
ine fara sare 80g; alba cu cop.pui,300ml,120g(85gpp); paste albe,300gr(al-gluten); raso
pa ! . ' ! pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 200 g(al- biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); g o gluten); Piure din fulgi 300g(al.lapte); y branza topita 2 cub(al.lapte);
Hepatic Ceai,300ml; Gem cee;orgg:ﬁtare rasol pulpe pui200g(140gpp); supa zar?;aéégl;:l_ Paine cu sare 100g(al- gluten);
40g(2buc); paine cu sare ' cu carne pui ' " |paste albe,300gr(al-gluten); rasol
80g; 11,300ml,140g(al.glut telina); pulpe pui200g(140gpp);
. Ciorba cu cop. i ’
. 70 | ;
cascaval,50gr(al-lapte); Ngg;)lrl(t:'rje pui,300ml,120g(85pp)(al.tel); branza cu glrsaiuz'ztal top?tra(xazleégg?a%:sg;‘
HIPERCALORIC C§a|,300ml; Ggm,ZOgr; o gluten,soia, Ipt, Mancanl'e fgsole albaia0dg; smantana Macaronada cu carne si sos
fiert 1buc; paine cu sare . mere,200gr; paine cu sare 200 g(al- |1cut(al.lapte)18 i
80g; unt,10gr(ak-lapte): alune); sana gluten); rasol pulpe 0g: 300g(al-gluten); Paine cu sare
B ' 330(al.lapte); nui?ﬁﬂ;‘lﬁdnnnn\' 100g(al- gluten);
Branza vaci 100 g(al-lapte); mere,200gr; mincare de varza 300g; ; .
aine fara sare 40g; rasol pulpe
’ ; Ceai fara zahar,300ml; Ou |laurt,140gr(al- paine fara sare60g; rasol pulpe laurt, 140gr(al- pd 2 . 9 pulp
Hipocaloric : g : A . ; pui200g(140gpp); Sote de fasole
fiert 1buc; paine fara sare lapte); pui200g(140gpp); supa cu carne lapte); verde,200gr
40g; pui,300ml,120g(85pp)(al.telina); ' |
Branza vaci 100 g(al-lapte); D " Gem 40g(2buc); mere,200gr;
Renal Ceai,300ml; Gem,20gr; Ou | ceai hidratare merli,tZegf)Jg;il:?ggofgr:usaarecjzgg(aI Ceai fara Paine fara sare 100g(al-gluten);
<R fiert 1buc; paine fara sare 300ml; ¢ i 30’0m| 120 (%’5 F))(al tel); P: zahar,300ml; paste cu sos de rosii,300gr(al-
80g; unt,10gr(al-lapte); pul, 1 1209(85pp ! gluten);
. Ciorba cu cop. biscuiti 70gr(alergen gluten);
casccavglégggrl(laglagte), pui,300ml,120g(85pp)(al.tel); branza topita 2 cub(al.lapte);
Speciali 40 2eba|, : m o ceai hidratare Mancare fasole alba 300g; Ceai fara Paine cu sare 100g(al- gluten);
Recldl iFeutnpaineicussre 300ml; mere,200gr; paine cu sare 200 g(al- | zahar,300ml; paste cu sos de rosii,300gr(al-

gluten); rasol pulpe

pui200g(140gpp);
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_Pranz -

friptura pulpe sup pui -

orat6

::’ Supliment

Supliment
orazi

Cina

cascaval,50gr(al-lapte); friptura pulpe

sare60g; sunca 100g;

de legume 300ml(al.glut.);

orez cu lapte,300gr(al- ceai 200g(140gpp); Gulas 300g; Ceaif sup pui 200g(140gpp); mancare spanac
COMUN lapte); paine cu sare 60g;| hidratare mere,200gr; paine cu sare 200 zahaeraalogl;wawl' 300g; Napolitane 35gr(al-
sunca 100g; 300ml; g(al-gluten); supa cu ’ ’ gluten,soia,Ipt,alune); Paine cu sare
fidea(al.glut. telina)300ml: 100g(al- gluten);
Gem 40g(2buc); orez cu , Cartofi natur,300gr; mere,QOOgr'; laurt,1409rl(al-lapte); Napo_litane 35gr(al-
Cordinc lapte, 300gr(al-lapte): h‘dcrefl Paine fara se:re |2009(al-gluten), Casitars gluten,sona,lpt,alur?e); Paine fara sare
paine fara sare60g; unt idra alre __rasol pulpe .sup zahar,300ml; 1QOQ(aI-gluten), rasol pulpe sup
2buc(20g)al.lapte); 300ml; pU|2009(1409p‘P), supa cu pui200g(140gpp); Sote de fasole
! fidea(al.glut.,telina)300ml; verde,200gr;
branza topita 2 mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten);
cub(al.lapte); Branza vaci ceai 200g(al-gluten); Pilaf 300g; rasol Ceai f cascaval,50gr(al-lapte); Paine fara sare
Colita 100 g(al-lapte); hidratare pulpe sup pui200g(140gpp); zaha?'a:;O?)::l' 100g(al-gluten); paste albe,300gr(al-
Ceai,300ml; paine fara 300ml; supa alba de legume ! ' gluten); rasol pulpe sup
sare60g; sunca 100g; 300ml(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al- . ;
branza to| m. 2 ; ;
‘ ' lapte); cascaval,50gr(al- pite ar C_Op.t 00gr; Palne bR Branza vaci | cascaval,50gr(al-lapte); mar copt200gr;
Diabet colit | - Ceai f 2 sare60g; pilaf 200g; rasol pulpe )
iabet colita apte); Ceai fara cubfal.lapte); |sup pui200g(140gpp); supa alba 100 g(al- paine fara sare60g; paste 100g; rasol
zahar,300ml; paine fara y ! lapte); pulpe sup pui200g(140gpp);

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

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte); laurt,140gr(al-
lapte); paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,200gr;

branza vaci

150gr(al.lapte); Ceai fara laurt, 140gr(a

mere,200gr; paine fara sare60g;
pilaf 200g; rasol pulpe sup

Branza vaci 100 g(al-lapte);

sare 60g; sunca 100g; I-lapte);

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

paine cu sare 60g; pilaf 200g;
supa de
legume,300mi(al.telina);

; i laurt,140gr(al-| laurt,140gr(al-lapte); paine fara sare60g;
Diahet Card Zahar;?g?;g?ime fata I-lapte); pui200g(140gpp); supa de lapte); rasol pulpe sup pui200g(140gpp);
2buc(20g)al.lapte): legume,300mi(al.telina); Spanac cu sos,200gr;
Branza vaci 100 g(al- friptura pulpe sup pui
lapte); Ceai fara 200g(140gpp); mere,20Qgr; cascaval,50gr(al-lapte); laurt,140gr(al-
Diabet zahar,300ml; paine cu AR, T lawt, 18 9gr{al-

lapte);

lapte); paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,200gr;

Branza vaci 100 g(al-

friptura pulpe sup pui

lapte); paine cu sare 60g;

sunca 100g: cub(al.lapte);

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

330(al.lapte);

lapte); Ceai fara 200g(140gpp); mere,200gr; cascaval,50gr(al-lapte); laurt,140gr(al- sana
Diabet Insulina zahar,300ml; paine cu Iar?,1409r(a paine cu sare 40g; pilaf 200g; Iaul;t,1409r(al- lapte); paine cu sare 60g; rasol pulpe sup|330(al.lapte);
sare 60g; sunca 100g; lapte); supa de aple); pui200g(140gpp); Spanac cu sos,200gr;
unt 2buc(20g)al.lapte); legume,300mi(al.telina);
i Cartofi natur,300gr; mar laurt, 140gr(al-lapte); Napolitane 35gr(al-
c:rseczazjllgoggéaggastj?, ceai copt200gr; Paine fara sare Ceai fara gluten,soia,Ipt,alune); Paine fara sare
Gastric lapte): sair}e fa?'a hidratare | 200g(al-gluten); rasol pulpe sup zahar 300ml- 100g(al-gluten); paste albe,300gr(al-
s‘a're60g 300ml; pui200g(140gpp); supa cu L : gluten); rasol pulpe sup
) fidea(al.glut.,telina)300ml; pui200g(140gpp);
) Cartofi natur,300gr; mere,200gr; laurt,140gr(al-lapte); Napolitane 35gr(al-
wascaval 100g(al-aple); ceai Paine fara sare 200g(al-gluten); 2 gluten,soia,Ipt,alune); Paine fara sare
: orez cu lapte,300gr(al- ; Ceai fara .
Hepatic lapte): paine fara hidratare } rasol pulpe sup zahar 300ml- 1QOg(aI-g|uten), rasol pulpe sup
sa‘reBOg 300ml; pui200g(140gpp); supa cu ' ! pui200g(140gpp); Sote de fasole
! fidea(al.glut.,telina)300ml; verde,200gr;
: friptura puipe sup pui o cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- branzz; 105 200g(140gpp); Gulas 300g; 70 br'(sacl:'rt' en | 8YP pui 200g(140gpp); mancare spanac
HIPERCALORIC Iaterg

gluten); sana

300g; Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine cu sare
100g(al- gluten);

Branza vaci 100 g(al-

lapte); Ceai fara laurt,140gr(a

mere,200gr; paine fara sare60g;
pilaf 200g; rasol pulpe sup

laurt,140gr(al-

paine fara sare 40g; rasol pulpe sup

e zahar,300ml; paine fara | [|-lapte); pui200g(140gpp); supa de lapte); pui200g(140gpp); Spanac cu sos,200gr;
sare 40g; sunca 100g; legume,300mi(al.telina);
i 300gr,; 200gr;
Gem 40g(2buc); orez cu ) (;ar;ofrfnf;ur, reozgorbm(::—e‘luter?)rj Gem 40g(2buc); laurt,140gr(al-lapte);
| lapte,300gr(al-lapte); h.dcef' aneta S? | gu 9 i Ceai fara Paine fara sare 100g(al-gluten); rasol
Rena paine fara sare60g; unt ol a.re  rasolpulpe ; P zahar,300ml; pulpe sup pui200g(140gpp); Sote de
2buc(20g)al.lapte); S pui20a(140dpp); supacy fasole verde,200gr;
T ' fidea(al.glut. telina)300ml; > '
friptura pulpe sup pui biscuiti )
. i . scuiti 70gr(alergen gluten);
it Re SIElD L ceal 200g(140gpp); Gulas 300g; Ceai fara cascaval,50gr(al-lapte); friptura pulpe
Speciali lapte); paine cu sare 60g;| hidratare mere,200gr; paine cu sare 200 har 300m: | sup pui 20’0 140 ) n%ancare spanac
sunca 100g; 300ml; g(al-gluten); supa cu anar; ! gl 9(140gpp), P

fidea(al.glut. telina)300ml;

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




_ Denumirea
_ regimurilor |

COMUN

'I‘\lllig:v'd_e]un

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); Lapte cu

cacao 300ml; paine cu sare

40g; unt 2buc(20g)al.lapte);
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ceai
hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; Friptura
pulpe pui,220gr(155g pp); mere,200gr;

paine cu sare 200 g(al-gluten); Piure din

fulgi 300g(al.lapte);

» | orate

Supliment

Ceai fara
zahar,300ml;

macaroane cu telemea si branza
300g(al-gluten, lapt; Napolitane
35gr(al-gluten,soia,Ipt,alune);

paine cu sare 40g; sunca 50g;

Supiiment
ora21

Cardiac

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); Lapte cu

cacao 300ml; paine cu sare

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

ceai
hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
Rasol pulpe pui220gr(155gpp); supa cu
aripi pui(al.tel.glut)300ml|,90(60pp)g;

Ceai fara
zahar,300ml;

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

Diabet colita

branza topita 2 cub(al.lapte);
Ceai fara zahar,300ml; Ou fiert
1buc; paine fara sare60g;
sunca 100g;

Branza vaci
100 g(al-
lapte);

mar copt200gr; paine cu sare 80g;
Rasol pulpe pui220gr(155gpp); Sote de
fasole verde,200gr; supa alba cu aripi
pui,300ml,90g;

cascaval
100g(al-lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare 40g;
pilaf 200g; Rasol pulpe

pui220gr(155gpp);

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,220gr(155g pp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

sana
330(al.lapte);

Aripioare pui rasol(2buc,180g);
branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine cu

sare 40g; pilaf 200g;

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

laurt, 140gr(al

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine fara sare 80g; Sote

sana

Branza vaci 100 g(al-lapte);
Friptura pulpe pui,220gr(155g

Digkwt:Card zaha_r,BOOrnI; ol flert. b, lapte); de fasole verde,200gr; supa cu aripi | 330(al.lapte); | pp); laurt,140gr(al-lapte); paine
Raingfara sare@og; unt ui(al.tel.glut)300mI,90(60pp)g: fara sare 40g; pilaf 200g;
2buc(20g)al.lapte); EHiR=E SRR gip B
branza cu smantana Ciorba cu aripi Aripioare pui rasol(2buc, 180g):
1cut(al.lapte)180g; cascaval pui(al.telina)300m|,90(60pp)g; Friptura P Pu iV 9%
: g - laurt,140gr(al : : . telemea laurt,140gr(al-lapte); paine cu
Diabet 100g(al-lapte); Ceai fara lapte): pulpe pui,220gr(155g pp); mere,200gr; 100gr b oA 00y allaF 2004 Sunca 50a:
zahar,300ml; Ou fiert 1buc; RiE); paine cu sare 80g; Sote de fasole an 9. P 9 9
paine cu sare 60g; verde,200gr;
branza cu smantana Ciorba cu aripi
1cut(al.lapte)180g; cascaval laurt, 140gr(al pui(al.telina)300ml,90(60pp)g; Friptura telemes laurt,140gr(al-lapte); paine cu sana
Diabet Insulina 100g(al-lapte); Ceai fara Iay te)‘g pulpe pui,220gr(155g pp); mere,200gr; 100ar sare 40g; pilaf 200g; Rasol pulpe| 330(al.lapte)
zahar,300ml; Ou fiert 1buc; pte), paine cu sare 80g; Sote de fasole ar. pui220gr(155gpp); sunca 50g; ;
paine cu sare 60g; verde,200gr;
Giseuii 70gHaiegen: gluten); s mar copt200gr; Paine fara sare 200g(al- laurt, 140gr(al-lapte); Napolitane
branza cu smantana ceai s : : . . - .
: . y . . gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia,Ipt,alune);
Gastric 1cut(al.lapte)180g; Ceai,300ml;| hidratare ; . , :
" o . Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; paste cu branza vaci 300g(al-
Ou fiert 1buc; paine fara sare 300ml; o i )
80g; alba cu aripi pui,300ml,90g; gluten, lapte);
bisautt 70gr(alergen gluten)i ) mere,200gr; Paine fara sare 200g(al- laurt, 140gr(al-lapte); Napolitane
branza topita 2 cub(al.lapte); ceai B i s ] . ; .
: . : gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia, Ipt,alune);
Hepatic cascaval,50gr(al-lapte); hidratare . ) . ;
5 : L y Rasol pulpe pui220gr(155gpp); supa cu | zahar,300ml; paste cu branza vaci 300g(al-
Gezl,3naml; Sem40gabug;. | *B00mi aripi pui(al.tel.glut)300ml,90(60pp)g: luten,lapte):
paine fara sare 80g; P! pulialte.g ' pPp)g; g Jlapte);
S— . e Napolitane 35gr(al-
biscuiti 70gr(alergen gluten); branza cu mere,200gr; Paine fara sare 200g(al- | | ia ot al o
Gem 40g(2buc); Laptecu | smantana | gluten); Piure din fulgi 300g(al.lapte); |, ¢35¢av@l | gluten.soia,iptalune); paine cu
HIPERCALORIC y ’ > ,' ' 1100g(al-lapte);| sare 40g; paste cu branza vaci
cacao 300ml; paine cu sare | 1cut(al.lapte) | Rasol pulpe pui220gr(155gpp); supa cu 300g(al-gluten,lapte); sunca 50g;
40g; unt 2buc(20g)al.lapte); 180g; aripi pui(al.tel.glut)300ml,90(60pp)g: giaigllieniapie); 9

Hipocaloric

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

laurt,140gr(al
lapte);

mar copt200gr; mincare de varza 300g;
paine fara sare60g; Rasol pulpe
pui220gr(155gpp); supa cu aripi
pui(al.tel.glut)300mI,90(60pp)g;

laurt,140gr(al-
lapte);

paine fara sare 40g; pilaf 200g;
Rasol pulpe pui220gr(155gpp);

Renal

branza cu smantana
1cut(al.lapte)180g; Ceai,300ml;
Ou fiert 1buc; paine fara sare
80g;

ceai
hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml;

Gem 40g(2buc); laurt,140gr(al-
lapte); paine fara sare 40g;
paste cu branza vaci 300g(al-
gluten lapte);

Speciali

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); Lapte cu

cacao 300ml; paine cu sare

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

ceai
hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g;
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi-300g(al.lapte);
Rasol pulpe pui220gr(155gpp);

Ceai fara
zahar,300ml;

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




