cascaval}SOgr(a.I‘-Iapte
Ceai, 300ml; Gem

)

ceai
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banane 200g; Friptura pulpe pui,220gr(155g

‘o i . Ghiveci de legume 300g; orez cu
COMUN 40g(2buc); paine cu sare | hidratare PP); paine cu aare 280 g(al-glut(lan), paste cusos| Ceai fara . |lapte,300gr(al-lapte); Phine cu sare
R X de rosii,300gr(al-gluten); supa cu zahar,300ml;
80g; unt 300mi; fidea(al.glut. telina)300ml; 100g(al- gluten);
2buc(20g)al.lapte): glut., :
Branza vaci 100 g(al- s _ .
lapte); Ceai,300ml; Gem ceai banane 200g; Paine fara sare _2009(31 gluten); ; Mancare de cartofi regim 300g;
. g . paste albe,300gr(al-gluten); Rasol pulpe Ceai fara el
Cardiac 40g(2buc); paine fara sare| hidratare . . . |orez cu lapte,300gr(al-lapte); Paine
. : pui220gr(155gpp); supa cu zahar,300ml; b
80g; unt 300ml; fidea(al.glut. telina)300mi: fara sare 100g(al-gjuten);
2buc(20g)al.lapte); G '
branza topita 2
cub(al.lapte); Branza vaci adi mar copt200gr; paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gliten); Paine
Colita 100 g(al-lapte); hidratare paste albe,300gr(al-gluten); Rasol pulpe Ceai fara cu sare 100g(al- gluten); Pilaf
cascaval,50gr(al-lapte); 300mi: pui220gr(155gpp); supa alba de legume zahar,300ml; 300g; rasol pulpe
Ceai,300ml; paine cu sare ! 300mli(al.glut.); pui200g(140gpp);
80g;
branza topita 2
cub(al.lapte); Branza vaal Friptura pulpe pui,220gr(155g pp); mar Branza vaci | mar copt200gr; paine cl sare 40g;
i . 100 g(al-lapte); cascaval X A i . ; 4
Diabet colita 100g(al-lapte); Ceai fara sunca 100g; | copt200gr; paine cu sare 60g; paste 100g; supa 100 g(al- pilaf 200g; rasol pulpe
zahar,300m; paine cu de legume,300mi(al.telina); lapte); pui200g(140gpp);
sare 60g;
Branza vaci 100 g(al-
Iapte); cas.caval_ 100g(al- Friptura pulpe pui,220gr(155g pp); mere 250g; | branza topita | cartofi natur 200g; laur},140gr(al-
: . lapte); Ceai fara laurt,140gr(al : X X ety i
Diabet Hepatic L e A paine cu sare 80g; Spanac cu sos,200gr; supa 2 lapte); paine cu sare 40g; rasol
2enan=00ml; painec | - I5pe); de legume,300mi(al telin): cub(al.lapte); ulpe pui200g(1404pp):
sare 60g; unt > legume, telina); Jlapte); pulpe pui200g(140gpp);
2buc(20g)al.lapte);
branza vaci branza i
150gr(al.lapte); Ceai fara laurt,140gr(al Friptura pulpe pui,220gr(155g pp); mere 250g; i a——— cartofi natur 200g; laur{, 140gr(al-
Diabet Card zahar,300ml; paine fara Ia’ te)'g paine fara sare 80g; Spanac cu sos,200gr; supa Tcut(al.lapte)t lapte); paine fara sare #0g; rasol
sare60g; unt pte); de legume,300mi(al.telina); 80. ) P pulpe pui200g(140¢gpp);
2buc(20g)al.lapte); 9:
Branza vaci 100 g(al-
lapte); cascaval 100g(al- 5 . . . branza cu ghiveci legume 200g;
: lapte); Ceai fara laurt,140gr(al Fn_ptura pulpe pul,'2209r(1559 Pp); mere _2509' smantana | laurt, 140gr(al-lapte); paine cu sare
Diabet o » paine cu sare 80g; Spanac cu sos,200gr; supa . 2 ¢
zahar,300ml; paine cu lapte); S 1cut(al.lapte)1| 40g; rasol pulpe pui200 9(140gpp);
K de legume,300mi(al.telina); K
sare 60g; unt 80g;
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); cascaval 100g(al- y : . . branza cu ghiveci legume 200g;
. ; lapte); Ceai fara laurt, 140gr(al Frl‘ptura pulpe pu|,.2209r(1559 PP); mere'2509, smantana | laurt,140gr(al-lapte); paine cu sare laurt, 140gr(al-
Diabet Insulina L : paine cu sare 80g; Spanac cu sos,200gr; supa X 4 . i
zahar,300ml; paine cu lapte); ;o 1cut(al.lapte)1| 40g; rasol pulpe pui200g(140gpp); lapte);
. de legume,300mi(al.telina); .
sare 60g; unt 80g;
2buc(20g)al.lapte);
Bran.za vaci 190 g(al- . banane 200g; paine cu sare 200 g(al-gluten); cartofi cu branza,300gr|100gr(al-
3 lapte); cascaval,50gr(al- ceai R ; :
i L : o ; paste albe,300gr(al-gluten); Rasol pulpe Ceai fara lapte); orez cu lapte,300gr(al-
Gastric lapte); Ceai,300ml; paine hidratare 3 ¥ . Yo s
R 3 pui220gr(155gpp); supa alba de legume zahar,300ml; lapte); Paine cu sare 100g(al-
cu sare 80g; unt 300ml; 300mi(al.glut.); luten):
2buc(20g)al.lapte); “giuL); gluten),
Branza vaci 100 g(al- . X
lapte); cascaval,50gr(al- ceai banane 200g; paine cu sare 2_00 g(al-gluten); . Mancare de cartofi regim 300g;
; g X y . paste albe,300gr(al-gluten); Rasol pulpe Ceai fara o
Hepatic lapte); Ceai,300ml; Gem hidratare . R . |orez cu lapte,300gr(al-lapte); Paine
A . pui220gr(155gpp); supa cu zahar,300ml; )
40g(2buc); paine cu sare 300ml; : . . cu sare 100g(al- gluten);
80g: fidea(al.glut. telina)300ml;
cascaval,50gr(al-lapte); |'24r:140gr(al
2950 - pte); lapte); banane 200g; Friptura pulpe pui,220gr(155g 2 friptura pulpe pui200g(140gpp);
Ceai,300ml; Gem N e 2 branza topita Ghiveci de | 3004
HIPERCALORIC | 40g(2buc): paine cu sare Napolitane |pp); paine cu sare 200 g(al-gluten); paste cu sos 2 hiveci de legume g; orez cu
oy 35gr(al- de rosii,300gr(al-gluten); supa cu . |lapte,300gr(al-lapte); Paipe cu sare
80g; unt " : . . cub(al.lapte);
. gluten,soia,lp fidea(al.glut. telina)300ml; 100g(al- gluten)
2buc(20g)al.lapte); K
t,alune);
Branza vaci 100 g(al-

lapte); Ceai fara |

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

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

. . aurt,140gr(al 4 - X § laurt,140gr(al-| ghiveci legume 200g; rassol pulpe
Higacaloris zahar,300ml; paine cu lapte); paine o4 Z:Il?aGSr%ESBpannni::(:Iut:ﬁ:é?pogn supa lapte); pui200g(140gpp);
sare 40g; sunca 100g; 9 ) ) !
Branza vaci 100 g(al-
y lapte); Ceai,300ml; Gem ceai mere 250g; Paine fara sare 200g(al-gluten); Ceaifara Mancare de cartofi regim 300g;
Renal 40g(2buc); paine fara sare| hidratare paste cu sos de rosii,300gr(al-gluten); supa cu zahar 300m: |°T€Z cu lapte,300gr(al-lagte); Paine
80g; unt 300ml; fidea(al.glut. telina)300ml; ! ! fara sare 100g(al-gluten);
2buc(20g)al.lapte);
cascaval,50gr(al-lapte); e .
Ceai,300ml; Gem ceai b.ana_ne 200g; Friptura pulpe pun,?ZOgr(1559 ; mancare de cartofi 300g; orez cu
e o ; Pp); paine cu sare 200 g(al-gluten); paste cu sos| Ceai fara T
Speciali 40g(2buc); paine cu sare hidratare o . . |'apte,300gr(al-lapte); Paine cu sare
80g: unt 300mi: de rosii,300gr(al-gluten); supa cu zahar,300ml;

100g(al- gluten);




Mic dejun

Gris cu lapte; Napolitane
35gr(al-gluten,soia, Ipt,alune);
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ora 10

Supliment

ceai hidratare

Pranz

banane 200g; ciorba cu zdrente
ou 300ml(al.telina,ou,glut.);

| Supliment | ; o

Ceai fara

cascaval,50gr(al-lapte

biscuiti 70gr(alergen gluten);

); Friptura pulpe

| Sg-p’—liment |

paine cu sare 40g; sunca 50g;

100g(al-lapte);

Friptura pulpe pui,220gr(155g
pp); paine cu sare 200 g(al-
gluten); Pilaf 300g;

cub(al.lapte)

fasole verde 300g(al-gluiten); Paine cu
sare 100g(al- gluten);| Rasol pulpe

pui220gr(155gpp);

COMUN p ) ' ] Friptura pulpe pui,220gr(155g |zahar,300m| pui,220gr(155g pp}; mancare de
RIE: clisATe-ATg; Sunca B0g; 2%0ml; pp); paine cu sare 200 g(al- : fasole verde 300g(al-gluten); Paine cu
gluten); Pilaf 300g; sare 100g(al- gluten);
Gem 40g(2puc); Gris cu lapte; banane 200g; Paine fara sare ) biscuiti 70gr(aler;.en gluten);
Napolitane 35gr(al- -~ . . Ceai fara laurt,140gr(al-lapte); mancare de
; } o ceai hidratare |200g(al-gluten); Pilaf 300g; Rasol ; o
Cardiac gluten,soia, Ipt,alune); paine ] ; . zahar,300ml|fasole verde regim 30Pg(al.glt.); Paine
. 300ml; pulpe pui220gr(155gpp); Supa cu . .
fara sare 40g; unt zdrente ou,300mi(al.glt.ou el fara sare 100g(al-gluten); Rasol pulpe
. 2buc(20g)al.lapte); ' -Ghou;iel; pui220gr(155gpp);
Branza vaci 100 g(al-lapte); Branza vaci Friptura pulpe pui,220gr(155¢g branza cascaval,50gr(al{lapte); mar
Diabet colita Ceai fara zahar,300ml; Ou 100 g(al- pp); mar copt200gr; paine cu topita 2 copt200gr; paine cu sare 60g; Rasol
fiert 1buc; paine cu sare 60g: la tg)' sare 60g; pilaf 200g; Supa cu |cub(al.lapte) pulpe pui220gr(155gpp); Sote de
sunca 100g; pies zdrente ou,300ml(al.glt,ou,tel); ; fasole verde,200gr;
Branzargaci 100 g(al-lgpte);_ Friptura pulpe pui,220gr(155g cascaval,50gr(al-lapte); Friptura pulpe
cascaval 100g(al-lapte); Ceai " Y g )
Diabet Hepatic fara zahar, 300ml: paine cu laurt,140gr(al-| pp); mere 250g; paine cu sare | laurt,140gr(| pui,220gr(155g pp); aurt,140gr(al-
P saré 60g; ur?t lapte); 60g; pilaf 200g; Supa cu zdrente | al-lapte); lapte); paine cu sarg 60g; Sote de
2buc(20g)al.lapte); ou,300mi(al.glt,ou,tel); fasole verde,200gr;
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g Branzi'vaem ;?gz%a;fspste); F)r!ptura
. Ceai fara zahar,300ml; Ou laurt, 140gr(al- pp); mere 250g; paine fara laurt,140gr( Pulpe:pu220g . 9 PP);
Diabet Card ; R ) : e ; : laurt,140gr(al-lapte); paine fara
fiert 1buc; paine fara sare60g; lapte); sare60g; pilaf 200g; Supa cu al-lapte); sare60g; Sote de fasofe verde 200qr-
unt 2buc(20g)al.lapte); zdrente ou,300ml(al.glt,outel); g <00gn
Branza vaci 100 g(al-lapte); BOOmI((:;?rtZﬁncau;Srelzte)'oigri tura cascaval,50gr(al-lapte); Friptura pulpe
: Ceai fara zahar,300ml; paine laurt,140gr(al- P UG . P laurt,140gr( | pui,220gr(155g pp); laurt,140gr(al-
Diabet . . 3 pulpe pui,220gr(155g pp); mere ; g .
Ccu sare 60g; sunca 100g; unt lapte); i i al-lapte); lapte); paine cu sare(60g; Sote de
] 250g; paine cu sare 60g; pilaf §
2buc(20g)al.lapte); 200g; fasole verde,200gr;
Branza vaci 100 g(al-lapte); 300ml?;?;23ncauozgre|::e)'Olgri tura cascaval,50gr(al-lapte); Friptura pulpe
; ; Ceai fara zahar,300ml; paine |laurt,140gr(al- . ou.glut); . p laurt,140gr( | pui,220gr(155g pp); laurt,140gr(al- |laurt,140gr(al-
Diabet Insulina . . > pulpe pui,220gr(155g pp); mere ; ok d :
cu sare 60g; sunca 100g; unt lapte); - P al-lapte); lapte); paine cu sare|60g; Sote de lapte);
. 250g; paine cu sare 60g; pilaf .
2buc(20g)al.lapte); 200g: fasole verde,200gr;
cascaval,50gr(al-lapte): Gris banane 200g; paine cu sare 200 branza cu smantana
o gna-lapte); -y g(al-gluten); Pilaf 300g; Rasol Ceai fara 1cut(al.lapte)180g; Haine cu sare
; cu lapte; Napolitane 35gr(al- | ceai hidratare ) \ ,
Gastric luten:soia Iptalune): baie 300mH- pulpe pui220gr(155gpp); Supa |zahar,300ml| 100g(al- gluten); paste| albe,300gr(al-
gu 'c S‘ ?e 40q: )P ! alba cu zdrente ou i gluten); Rasol|pulpe
| sare 409, ,300mi(al.glt,ou); pui220gr(155gpp);
cascaval,50gr(al-lapte); Gris mere 250g; paine cu sare 200 i Hiseut] 709r(a|erg'>n gluten);
. : -_ o . Ceaifara laurt,140gr(al-lapte);|mancare de
; cu lapte; Napolitane 35gr(al- | ceai hidratare g(al-gluten); Pilaf 300g; Rasol ; R
Hepatic " s ] ; > zahar,300ml |fasole verde regim 300g(al.glt.); Paine
gluten,soia,Ipt,alune); paine 300ml; pulpe pui220gr(155gpp); Supa cu ) )
cu sare 40g; zdrente ou,300ml(al.glt,ou,tel); cu sare 100g(al- gluten); Rasol pulpe
9 ! QO pui220gr(155¢pp);
. . . banane 200g; ciorba cu zdrente biscuiti 70gr(alergen gluten);
3SGrr(|Zl?uhf§r§es'o’\i|:ll)c;“;?:rfe)' cascaval ou 300mi(al.telina,ou,glut.); tzrai?azz cascaval,50gr(al-lapte); mancare de
HIPERCALORIC gii=-gien, soia, |pt,alune); P

Hipocaloric

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

lapte);

laurt, 140gr(al-

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp); mere
250g; paine cu sare 40g; pilaf
200g;

laurt,140gr(

al-lapte);

pui220gr(155gpp); S

paine cu sare 40g; RRasol pulpe
te de fasole
verde,200gf;

Renal

Gem 40g(2buc); Gris cu lapte;
paine fara sare 40g; unt
2buc(20g)al.lapte);

300ml;

ceai hidratare

mere 250g; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui220gr(155gpp); Supa cu
zdrente ou,300ml(al.glt,ou, tel);

Ceai fara

zahar,300ml

,

1cut(al.lapte)180g; ma
verde regim 300g(al.gl

care de fasole
.); Paine fara
ten);

branza cu smf{wtana

sare 100g(al-gl

Speciali

biscuiti 70gr(alergen gluten);

Gem 40g(2buc); Gris cu lapte;

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

300ml;

ceai hidratare

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

Ceai fara

zahar,300ml

biscuiti 70gr(alergen gluten);

cascaval,50gr(al-lapte);|Friptura pulpe

pui,220gr(155g pp); mancare de

fasole verde 300g(al-gluten); Paine cu

sare 100g(al- gliiten);




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

Meniul

| Supliment [ @
orat0 |

ceai

zilei 12.082026

_ Pranz

banane 200g; Friptura pulpe

pui,220gr(155g pp): mincare de

| Supliment ora]
1 16 |

macaroane cu branza s| telemea

COMUN 40g(2buc); paine cu sare| hidratare | varza 300g; paine cu sare 200 zar:;eraalof?):il' SOC:gt(a"gl'l.pt)'; tNalpolita.nE 3agr(al-
80g; unt 300ml; g(al-gluten); supa cu ' ' e en,so;a(),p B une)sga!ne o
2buc(20g)al.lapte); fidea(al.glut. telina)300ml: RaleSlig: eunea 50,
Branza vaci 100 g(al- banane 200g; Paine fara sare . .
lapte); Ceai,300ml; Gem ceai 200g(al-gluten); Piure din fulgi Ceai fara aslat::lmlag(al"a;tle)t‘ r\llaipolftanet
Cardiac 40g(2buc); paine fara hidratare 300g(al.lapte); Rasol pulpe har 300ml- ar -gb 18012, pég: ne)l, Rasie
sare 80g; unt 300ml; pui220gr(155gpp); supa cu Zanar, ' cu ralztz: VlaC't ): g(al-
2buc(20g)al.lapte): fidea(al glut. telina)300mi; gliienzapte).
Branza vaci 100 g(al- . L . i
lapte); cascaval,50gr(al- | Branza vaci mcnr' copt200gr; Pame cu sare ) Branza vgu jOO g(al-lapte); 'mgr
. ; . ; 60g; paste 100g; Rasol pulpe | branza topita 2 | copt200gr; paine cu sare #0g; pilaf
Diabet colita lapte); Ceai fara 100 g(al- " A .
A . pui220gr(155gpp); supa alba de cub(al.lapte); 200g; Rasol pulpe
zahar,300ml; paine cu lapte); legume 300mi(al.alut ): i220ar(155
sare 60g; sunca 100g; gume (al.glut); pui220gr(155gpp);
Branza vaci 100 g(al- ; )
lapte); cascaval 100g(al- Fr|;?tura paipe pun,?ZOgr(1559 branza topita 2 cub(al.lapte);
) ; pp); mere 250g; paine cu sare . e
: . lapte); Ceai fara laurt,140gr(a : .| telemea 100gr; laurt, 140gr(al-lapte); paing cu sare
Diabet Hepatic o : 80g; Sote de fasole verde,200gr; i i
zahar,300ml; paine cu I-lapte); supa de legume, 300mi(al telina)- 40g; pilaf 200g; Rasol pulpe
sare 60g; unt up gume, ’ | pui220gr(155gpp);
2buc(209)al.lapte!'
branza vaci Friptura pulpe pui,220gr(155g ; | .
150ar(al.lapte), Ceaifara),. 1 1 00(,] PP): mere 250g; mincare de laurt, 140gr(al- | Fri ?;?: vl l?gz%aitspste)' );
Diabet Card zahar,300ml; paine fara ! g varza 300g; paine fara sare 80g; . g P pulpe pui, .g . 9 Pp);
A I-lapte); el lapte); laurt, 140gr(al-lapte); paine fara
sare60g; unt supa de legume,300mi(al.telina); sare 40 pilaf 200
2buc(20g)al.lapte): 9P 9
Branza vaci 100 g(al- Friptura pulpe pui,220gr(155g
lapte); cascaval 100g(al- pp); mere 250g; mincare de .| Friptura pulpe pui,220gr(1 FSg pp);
Diabet lapte): Ceai fara laurt,140gr(a telemea 100gr;

zahar,300ml; paine cu
sare 60g; Salam 50g;

I-lapte);

varza 300g; paine cu sare 80g;

supa de legume,300mi(al.telina)

laurt,140gr(al-lapte); paine|
40g; pilaf 200g; sunca 4

Cu sare
0g;

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

Friptura pulpe pui,220gr(155g

pp), mere 250g; mincare de .| Friptura pulpe pui,220gr(1 59 pp); | laurt insulina
Diabet Insulina lapte); Ceai fara Iallj-lr;1?e(;g';r(a varza 300g; paine cu sare 80g; telemsa 100gr: laurt, 140gr(al-lapte); paine|cu sare 140g(al-
zahar,300ml; paine cu PIg) supa de legume,300mi(al.telina); 40g; pilaf 200g; sunca §0g; lapte);
sare 60g; Salam 50g;
branza topita 2 banane 200g; Paine fara sare laurt, 140gr(al-lapte): Napolitane
cub(al.lapte); Branza vaci ceai 200g(al-gluten); Piure din fulgi Ceti Tara 35gr(a}-gluten soia Ipt’alune)‘ paste
Gastric 100 g(al-lapte); hidratare 300g(al.lapte); Rasol pulpe zahar.300mi: ot branz’a va’ci 5009( al’—
cascaval,50gr(al-lapte); 300ml; pui220gr(155gpp); supa alba de 1 ' luten,lapte):
Ceai,300ml: legume 300mi(al.glut.); 9 nepIs):
Branza vaci 100 g(al- banane 200g; Friptura pulpe | . .
. . e aurt,140gr(al-lapte); Napglitane
lapte); cascaval,50gr(al- ceai pui,220gr(155g pp); paine cg Ceai fara 35gr(a|-g|u?er(1 <55 Ip)t alund); paste
Hepatic lapte); Ceai,300ml; Gem| hidratare sare 200 g(al-gluten); Piure din zahar.300mi: % branz’a va;:i éOOg(& ,’_
40g(2buc); paine cu sare| 300ml; fulgi 300g(al.lapte); supa cu ! ! gluten,lapte):
80g; fidea(al.glut. telina)300ml; i '
cascaval,50gr(al-lapte); biscuiti banane 200g; Friptura pulpe ;
; e i macaroane cu branza si telemea
Ceai,300ml; Gem 70gr(alergen| pui,220gr(155g pp); mincare de branza topita 2 | 300g(al-gllpt): Napolitane 5gr(al-
HIPERCALORIC  ]40g(2buc); paine cu sare gluten); varza 300g; paine cu sare 200 S

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

laurt,140gr(a

I-lapte);

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

cub(al.lapte);

gluten,soia, Ipt,alune); pai
sare 40g; sunca 50g;

ne cu

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

laurt,140gr(a

mere 250¢g; mincare de varza

300g; paine cu sare 60g; Rasol

Hi i laurt,140gr(al- pilaf 200g; Rasol pulpe
pacalonc zahar,300ml; paine cu l-lapte); pulpe pui220gr(155gpp); supa lapte); pui220gr(155gpp);
sare 40g; sunca 100g; de legume, 300mi(al.telina);
Branza vaci 100 g(al- )
: 00 - ;
lapte); Ceai,300ml; Gem ceali cartofll o branza,:?OOgm gr(al L Gem 40g(2buc); mere 250g} paine
; ) lapte); mere 250g; paine cu sare Ceaifara .
Renal 40g(2buc); paine cu sare| hidratare : .| cu sare 40g; paste albe,300gr(al-
80g; unt 300ml- 200 g(al-gluten); supa cu zahar,300ml; gluten);
J ! i l.glut. telina)300m!; !
2buc(20g)al. apte); faeatelglut. teling)
cascaval,50gr(al-lapte); banane 200g; Friptura pulpe
Ceai,300ml; Gem ceai pui,220gr(155g pp); mincare de Cadilifars biscuiti 70gr(alergen gluten);
Speciali 40g(2buc); paine cu sare| hidratare varza 300g; paine cu sare 200 zahar. 300ml: laurt,140gr(al-lapte); paste cu
80g; unt 300ml; g(al-gluten); supa cu ! '

2buc(20g)al.lapte);

fidea(al.glut. telina)300m!;

branza vaci 300g(al-gluten lapte);




biscuiti 70gr(alergen gluten)
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| Supliment |

,‘ _ora 10 ’

. Pranz

banane 200g; Ciorba
legume, 300mi(al-gluten, telina);

Supliment |

_orate

branza cu sm

antana

Diabet Hepatic

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

330(al.lapte);

Spanac cu s0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

COMUN Gem,20gr; paine cu sare 60g;| ceai hidratare fript.pulpe pui 240g(155pp); Ceai fara 1cut(al.lapte)180g; carnati 50g;
sana 330(al.lapte); sunca 300ml; paine cu sare 200 g(al-gluten); zahar,300ml; mancare de cartofi 300g; Paine cu
50g; unt,10gr(al-lapte); pilaf cu legume mexicane 300g; sare 100g(al- gjuten);
biscuiti 70gr(alergen gluten); banane 200g; Paine fara sare Tcut(al |abrtir)]1zgocq :gg;argade cartofi
Cardiac Gem 40g(2buc); paine fara | ceai hidratare 200g(al-gluten); Pilaf 300g; rasol| Ceai fara tetiim '302 'Pair?y fara sare 100a(al
sare60g; sana 330(al.lapte); 300ml; pulpe pui 2409(165pp); supa |zahar,300ml: lut?en)’ Ragél ul ee uczzo r(1559(a ')_
unt 2buc(20g)al.lapte); zarzavat 300mi(al.glut); 9 ' pulpe p 9 9Pp);
branza topita 2 cub(al.lapte); . mar copt200gr; paine cu sare . .
‘ . Ceai fara zahar,300ml: Ou Branza vaci 80g; pilaf 200g; rasol pulpe pui cascaval ‘ branza tgplt; 2 cub(al.lapte)., mar
Diabet colita , e . 100 g(al- . 100g(al-lapte);] copt200gr; paine cu sare 40g; paste
fiert 1buc; paine cu sare 60g; lapte): 2409(155pp); supa de 100g; Rasol pulpe pui220gr(155 ):
sunca 100g; pte), legume,300mi(al.telina); 9 O pulpe pui220gr(155gpp);
branza topita 2 cub(al.lapte); ) . . : . :
Branza vaci 100 g(al-lapte): fnpt.pulpe. pui 240g(155pp); ' Branza vaci 100 g(al-lapte); cartofi
sana mere,200gr; paine cu sare 80g;

natur 200g; Fripty
pui,220gr(155g pp); la
lapte); paine cu sz

ra pulpe
urt, 140gr(al-
re 40g;

Diabet Card

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

sana
330(al.lapte);

mere 250g; paine fara sare 80g;
rasol pulpe pui 240g(155pp);
Spanac cu sos,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

branza cu sma|
1cut(al.lapte)180g; cart
paine fara sare 40g;
pui220gr(155g

ntana

fi natur 200g;
Rasol pulpe
PP);

Diabet

branza topita 2 cub(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-
glutentelina); fript.pulpe pui
240g(155pp); mere,200gr; paine
cu sare 80g; Spanac cu

$08,200gr;

laurt,140gr(al-
lapte);

branza cu sma

Friptura pulpe pui,220

1cut(al.lapte)180g; cartgfi natur 200g;

paine cu sare 4

ntana

gr(155g pp);
0g;

Diabet Insulina

branza topita 2 cub(al.lapte);
Ceai fara zahar,300m!; paine

sana

Ciorba legume,300mi(al-
glutentelina); fript.pulpe pui
2409(155pp); mere,200gr; paine

laurt,140gr(al-

branza cu sma

1cut(al.lapte)180g; cartd

tana
fi natur 200g;

laurt insulina

HIPERCALORIC

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

branza topita 2
cub(al.lapte);

fript.pulpe pui 240g(155pp);
paine cu sare 200 g(al-gluten):
pilaf cu legume mexicane 300g;

100g(al-lapte);

1cut(al.lapte)180g; Fri
pui,220gr(155g pp); man
300g; Paine cu sare 100

Ccu sare 60g; sunca 100g; unt | 330(al.lapte); ) lapte); Friptura pulpe pui,220gr(155g pp); 140g(ak-lapte);
2buc(20g)al.lapte); cu sare 80g; Spanac cu aine cu sare 40g:
daiaptey $0s,200gr; P 9
s o gy g e raneacu st
; . P o) PiS); ceai hidratare | 9'@"9 ’ p S . Ceaifara [1cut(al.lapte)180g; Cartdfi natur,300gr;
Gastric paine cu sare 60g; sana . mexicane 300g; rasol pulpe pui i . -
. 300ml; : zahar,300ml; | Paine cu sare 100g(al- luten); Rasol
330(al.lapte); unt 240g(155pp); supa alba de ulpe pui220gr(15 )
2buc(20g)al.lapte); legume 300mi(al.glut.); pulpe p 9 9Pe);
biscuiti 70gr(alergen gluten); mere 250g; paine cu sare 200 Iauln,1{09r(al-la'pte); ncer de
: ! . . . ; cartofi regim 300g; Napojitane 35gr(al-
. branza topita 2 cub(al.lapte); | ceai hidratare g(al-gluten); Pilaf 300g; rasol Ceai fara 3 i
Hepatic o - X ! . gluten,soia,Ipt,alune); Paine cu sare
Gem 40g(2buc); paine cu 300ml; pulpe pui 240g(155pp); supa |zahar,300ml: 100g(al- gluten); Rakol pulpe
sare 60g; sana 330(al.lapte); zarzavat 300mi(al.glut); pUI220r(155gdp):
banane 200g; Ciorba
biscuiti 70gr(alergen gluten); legume,300mi(al-gluten,telina); sascavdl branza cu smantana

btura pulpe
tare de cartofi
b(al- gluten);

Branza vaci 100 g(al-lapte)

mere,200gr; paine cu sare 60g;

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

paine cu sare 200 g(al-gluten);

Pilaf 300g;

Hipocaloric Ceai fara zahar,300ml; Ou laurt,140gr(al- | rasol pulpe pui 240g(1 55pp); |laurt,140gr(al- cartofi natur 200g; Rasol pulpe
fiert 1buc; paine cu sare 40g; lapte); Spanac cu sos,200gr; supa de lapte); pui220gr(155gpp);
legume,300mi(al.telina);
biscuiti 70gr(alergen gluten); o legun:):?saor:)emzl(oa?-gélEt::r:btzlina)' ) branza cu smantana
Speciali Gem 40g(2buc); paine cu | ceai hidratare friot. iJ| e pui 240 (15'5 ): ! Ceai fara 1cut(a|.lapte)1809; mancgre de cartofi
pecia sare 60g; sana 330(al.lapte); 300ml; pt.pulpe p 9 PR); zahar,300ml; | 300g; Paine cu sare 100g(al- gluten);

Rasol pulpe pui220gri

155gpp);




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

,

Suplime
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banane 200g; carnati cabanos
90g 2buc; Ciorba cu cop.

barcuta 60g; fript.pl

Ipe pui

Lo ceai hidratare ; Ceai fara 240g(155pp); Paine cu $are 100g(al-
COMUN 40g(2buc); paine cu sare 300ml; pui,300ml,120g(85pp)(al.tel); zahar,300ml; glute%()‘ azz Cu sos de [osii 30091('(aal-
80g; unt ' Mancare fasole alba 300g; paine ' k i P luten)- et
2buc(20g)al.lapte); Cu sare 200 g(al-gluten); gluten);
Branza vaci 100 g(al- banane 200g; Paine fara sare
lapte); Ceai,300ml; Gem ;g 200g(al-gluten); Piure din fulgi . barcuta 60g; Paine fara sare 100g(al-
Cardiac 40g(2buc); paine fara ce%lorgﬂ]rﬁtare 300g(al.lapte); Rasol pulpe zar?aera;é?)r:ﬂ' gluten); paste albe,300gr(al-gluten);
sare 80g; unt ' pui220gr(155gpp); supa cu cop. ! ' rasol pulpe pui 240g(/155pp);
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel);
Branza vaci 100 g(al- g -
lapte); cascaval 100g(al- branzazioplta E‘;;Jar'coapsttzeosgg PT‘«I’::;IU ‘Z?Fg Bifza ol mar copt200gr; paine cu dare 40g; pilaf|
Diabet colita lapte); Ceai fara 9. p 9 pulp 100 g(al-lapte); P ar. p i 9 p

zahar,300ml; paine cu
sare 60g; sunca 50g;

cub(al.lapte);

pui220gr(155gpp); supa alba cu

€op.pui,300ml,120g(85gpp);

100g; rasol pulpe pui 24pg(1 55pp);

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 250g; paine cu sare

80g; Sote de fasole verde,200gr;

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

laurt,140gr(al-
lapte);

fript.pulpe pui 240g(
laurt,140gr(al-lapte); pa
40g; pilaf 200g

55pp);

ne cu sare

branza vaci
150gr(al.lapte); Ceai fara

laurt, 140gral

Friptura pulpe pui,220gr(155g
pp); mere 250g; mincare de

fript.pulpe pui 240g(

55pp);

. R laurt,140gr(al- e
Diabet Card zahar,300ml; Palne fara lapte): varza 300g; supa cu cop. lapte); Iaurt,1§Ogr(aI-lapte), pa'Are'fara sarg
sare60g; unt ui,300m,120g(85pp)(al tel): 40g; paine fara sare 80g; [pilaf 200g;
2buc(20g)al.lapte): pul, ! 91Sopp !
Branza vaci 100 g(al- .
. Ciorba cu cop.
lapts) ca§cava[ 1R0gie) pui,300ml,120g(85pp)(al.tel); carnati fript.pulpe pui 240g(155pp);
; lapte); Ceai fara laurt,140gr(al ; : e
Diabet iy : Friptura pulpe pui,220gr(155g | cabanos 90g laurt, 140gr(al-lapte); paipe cu sare
zahar,300ml; paine cu lapte); ) A . !
sare 60g; unt pp); mere 250g; mincare de 2buc; 40g; pilaf 200g;
2buc(20g)al.lapte): varza 300g; paine cu sare 80g;
Branza vaci 100 g(al- .
; Ciorba cu cop.
'apteli' f:fcg::'l :;29(3' laurt 140gr(al| PUI-300m,1200(85pp)al.tel); carnati fript.pulpe pui 240g(155pp): sana
Diabet Insulina pie), i ' ‘g Friptura pulpe pui,220gr(155g | cabanos 90g laurt, 140gr(al-lapte); paihe cu sare 330(al.lapt
zahar,300ml; paine cu lapte); : L R i ] ;
sare 60g; unt pp), mere 250g; mincare de 2buc; 40g; pilaf 200g; e);
2buc(20g)al.lapte): varza 300g; paine cu sare 80g;
Branza vaci 100 g(al- banane 200g; Paine fara sare
lapte); cascaval,50gr(al- 200g(al-gluten); Piure din fulgi Ceai fara barcuta 60g; Paine fara sare 100g(al-
Gastric lapte); Ceai,300ml; paine 300g(al.lapte); Rasol pulpe zahar. 300mi: gluten); paste albe,300gr(al-gluten):
fara sare 80g; unt pui220gr(155gpp); supa alba cu I ! rasol pulpe pui 240g(165pp);
2buc(20g)al.lapte); cop.pui,300ml,120g(85gpp);
Branza vaci 100 g(al- mere 250g; paine cu sare 200
lapte); cascaval,50gr(al- - g(al-gluten); Piure din fulgi i barcuta 60g; Paine cu safe 100g(al-
Hepatic lapte); Ceai,300ml; Gem cezlorg:ftare 300g(al.lapte); Rasol pulpe za}?aera:;é?);awl‘ gluten); paste albe,300gr(al-gluten);
40g(2buc); paine cu sare ' pui220gr(155gpp); supa cu cop. i ' rasol pulpe pui 240g(155pp);
80g; pui,300ml,120g(85pp)(al tel);
.| Napolitane -
cascav_al,SOgr(.al-lapte), 35gr(al- bapane 200g; Ciorbarcu cop: branza cu barcuta 60g; fript.pulpe pui
Ceai,300ml; Gem ; pui,300ml,120g(85pp)(al.tel); - Pai |
HIPERCALORIC | 40g(2buc); paine cu sare [N SORIPY gy o'y 1o o ooogr(issg | smantana | 240g(155pp); Paine cu safe 100g(al-
Lol talune); sana ! ! . |1cut(al.lapte) 18| gluten); paste cu sos de ro: ii,300gr(al-
80g; unt 330(al.lapte): pp); Mancare fasole alba 300g; 0q: luten);
2buc(20g)al.lapte); "apte). g giniany

paine cu sare 200 g(al-gluten);

mere 250g; mincare de varza

Branzarvaci 100 gl 300g; paine cu sare 60g; Rasol

lapte); Ceai fara laurt,140gr(al laurt,140gr(al-

. 2 X . pilaf 200g; rasol pulpe pui
Hipocaloric zahar,300ml; paine cu lapte); pulpe pm?ZOgr(‘lSSgpp), Spa lapte); 2409(155pp);
i . Cu cop. pui,300ml,120g(85pp)(al
sare 40g; sunca 100g; tel):
cascaval,50gr(al-lapte); banane 200g; Ciorba cu cop. s .
Ceai,300m!: Gem . PUi,300ml, 120g(85pp)(al.tel): . barcuta 60g; fript.pulge pui
Speciali 40g(2buc); paine cu sare ceai hidratare Friptura pulpe pui,220gr(155 Ceai fara 2409(155pp); Paine cu sare 100g(al-
P 9 80; unt 300ml; P pulpe pui,220g 9 zahar,300ml; | gluten); paste cu sos de rogii,300gr(al-

pp); Mancare fasole alba 300g;

paine cu sare 200 g(al-gluten); gluter);

2buc(20g)al.lapte);




regimurilor

Weawn |
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_ Pranz

banane 200g; Friptura pulpe

branza topita 2 cub(al.la

bte); mancare

2buc(20g)al.lapte);

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

Sup.240g(155gpp)

orez cu lapte,300gr(al-lapte); . SUp.2209(150pp); Gulas 300g; | Ceai fara )
: h ; 2 s
COMUN paine cu sare 60g; sunca cedl |dr§tare paine cu sare 200 g(al-gluten); | zahar,300mi: spalnac 300g; Napqhtane 35gr(al
100g; 300ml; supa cu gluten,soia, Ipt,alune); Paine|cu sare 100g(al-
fidea(al.glut. telina)300mi: gluten); rasol pulpe sup.240g(155gpp);
Gem 40g(2buc); orez cu LB _2009; Cartoi ; barcuta 60g; laurt,140gr(alJapte); mancare
il - natur,300gr; Paine fara sare Ceai fara ; iy
) lapte,300gr(al-lapte); paine |ceai hidratare ) .| de fasole verde regim 300g(al.glt.); Paine
Cardiac . ; 200g(al-gluten); Rasol pulpe zahar,300ml; !
fara sare60g; unt 300ml; : - fara sare 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); pui220gr(155gpp); supa cu sup.2409(155gpp);
' ‘ fidea(al.glut. telina)300mi; ’ ‘
Branza vaci 100 g(al-lapte); | branza topita | mar copt200gr; paine cu sare ; . | i
Diabet colita cascaval,50gr(al-lapte); Ceai 2 60g; pilaf 200g; Rasol pulpe Bqaor;za(;'a-m br:?nz:ézp:taar::gt{(aIatpt?)c,(;n?: co;itZOI()gr,
fara zahar,300ml; paine cu cub(al.lapte); pui220gr(155gpp); supa de la tg)' R 2i'opa155§ g 650! pulpe
sare 60g; sunca 100g; legume,300mi(al.telina); pies: sup.2409(155gpp);
Branza vaci 100 g(al-lapte); ; ;
cascaval 100g(al-lapte); Ceai sana Frlptura pulpe pun,2_2ogr(1559 branza topita 2 cub(al lapte) laurt,140gr(al-
5 . o .| PP); mere 250g; paine cu sare laurt,140gr(al T,
Diabet Hepatic fara zahar,300ml; paine cu 330(al.lapte); o ) ; lapte); paine cu sare 60g| rasol pulpe
. 60g; pilaf 200g; supa de lapte); ) ]
sare 60g; unt legume, 300mi(al telina); sup.2409(155gpp); Spanac tu $0s,200gr;
2buc(20g)al.lapte); 9 . ’ !
branza vaci 150gr(al.lapte); Friptura pulpe pui,220gr(155g ; .
Diabet Card Ceai fara zahar,300ml; paine 330(5;11?: te): pp); mere 250g; paine fara laurt,140gr(al Brlaanzt:)Yag'ir:g?a?(aslgfgé%)’ I?u;t,IMOIgréal-
fara sare60g; unt -apte), sare60g; pilaf 200g; supa de lapte); su 240’ ?155 )?S na g‘ c os ggg =
2buc(20g)al lapte); legume, 300mi(al.telina); P-2409(155gpp); Spanac ¢u sos,200gr;
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g . L 3
; Ceai fara zahar,300ml; paine sana .| PP); mere 250g; paine cu sare laurt,140gr(al{ brEnza tgpltg 2 cub(al.lapte)z I8, 140gr (!
Diabet ) . 330(al.lapte); - ) : lapte); paine cu sare 60g; |rasol pulpe
Cu sare 60g; sunca 100g; unt 60g; pilaf 200g; supa de lapte); SUp.240g(155gpp): Spanac ¢u sos,200gr-
2buc(20g)al.lapte); legume, 300mi(al.telina); p.240g 9pp); Sp <ouen
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g . . o
; . Ceai fara zahar,300ml; paine Sed .| PP); mere 250g; paine cu sare laurt, 140gr(al4 e tc?pltg 5 cub(al.lapte): laurt, 140gr(al- | laurt insulina
Diabet Insulina ) . 330(al.lapte); e . ; lapte); paine cu sare 60g; [rasol pulpe 140g(al-
cu sare 60g; sunca 100g; unt 60g; pilaf 200g; supa de lapte); sup.240g(155gpp): Spanac du $0s,200ar- lapte):
2buc(20g)al.lapte); legume, 300mi(al.telina); p-240g 9PP); SP <2P0h pte);
banane 200g; Cartofi ; .
. ey T . branza topita 2 cub(al.lapte); Napolitane
' Gastri casca'valt1%%go(al-la:p'te)t, orez ceai hidratare gg(t)ur,SIO Olgrt'e’r:? 'g‘zg}a z?rz zacrigraliif;(;?nl' 35gr(al-gluten,soia,Ipt,alune); Paine fara
asiric cu lapte, 300gr(a -ap'e), 300ml; g(al-gluten); AS0! pulp ' "| sare 100g(al-gluten); paste dlbe,300gr(al-
paine fara sare60g; pui220gr(155gpp); supa cu gluten); rasol pulpe sup 240g(155gpp):
fidea(al.glut. telina)300ml; ! . ’
banane 200g; Cartofi . ; .
cascaval 100g(al-lapte); orez s natur,300gr; paine cu sare 200 | Ceai fara EICUA 60%‘ br?nza foplia 2 cusbé(a)ua?t(-:;z, :
Hepatic cu lapte,300gr(al-lapte); Geal Niaratats g(al-gluten); Rasol pulpe zahar,300m|; | Mancare de fasole verde, regim 9(al.git;
o A 300ml; . ! ) ' "| Paine cu sare 100g(al- gluter)); rasol pulpe
paine cu sare 60g; pui220gr(155gpp); supa cu Sup.240g(155 i
fidea(al.glut. telina)300mI: p-2409(155gpp);
banane 200g; Friptura pulpe . : .
) il
orez cu lapte,300gr(al-lapte): branza cu PUi 220gr(155g pp): Gulas barcuta 60g; branza topita 2 .cub(al _apte), mancare
HIPERCALORIC aine cu sare 60g; sunca sHiB(aiR 300g; paine cu sare 200 g(al- sana spanac 300g; Napolitang 35gr(al-
pain 100g; 9: sunc 1cut(al.lapte) 9 gluten)' supa cu g 330(al.lapte); gluten,soia, Ipt,alune); Paine cu sare 100g(al-
180g; fidea(al.glut. telina)300ml: gluten); rasol pulpe sup.240g(155gpp);
: X mere 250g; paine cu sare 40g;
Hipocaloric CB;:?éigigL;?%g(()i-l{ap;?r:;a laurt,140gr(al pilaf 200g; Rasol pulpe laurt,140gr(al{ paine cu sare 40g; rasq| pulpe
iPocalo ! 1 P . lapte); pui220gr(155gpp); supa de lapte); sup.240g(155gpp); Spanac ci $0s,200gr;
Cu sare 40g; sunca 100g; L
legume,300mi(al.telina);
Gem 40g(2buc); orez cu ban_ane 200g; antura pullpe ; biscuiti 70gr(alergen gluten); branza topita 2
o —_ pui,220gr(155g pp); Gulas Ceai fara i e
Speciali lapte,300gr(al-lapte); paine |ceai hidratare 300g; paine cu sare 200 g(al- | zahar 300mi: cub(al.lapte); mancare spanagq 300g; Paine
P Cu sare 60g; unt 300ml; g Zluten)' supa cu 9 ' ' Cu sare 100g(al- gluten); rasol pulpe




Denumirea

branza cu smantana

Meniul
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Ciorba cu aripi

pui(al.telina)300ml,90(60pp)g; biscuiti 70gr(alergen gluten);
COMUN 1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare fript.pulpe pui 240g(155pp); mere Ceai fara Macaroane cu telemea 300g(al-
Gem,20gr; paine cu sare 80g; 300ml; 250g; paine cu sare 200 g(al- | zahar,300ml: gluten,lapte); paine qu sare 40g;
unt,10gr(al-lapte); gluten); Piure din fulgi sunca 50g
300g(al.lapte);
branza cu smantana 282)er(eaf sch)j ?é;?'gi::rgi:?;? i biscuiti 70gr(alergen gluten);
: 1cut(al.lapte)180g; Ceai,300ml;| ceai hidratare gla-g g gl Ceai fara laurt,140gr(al-lapte); paste cu
Cardiac L d - 300g(al.lapte); rasol pulpe pui ] : :
Gem,20gr; paine fara sare 80g; 300ml; 3 o zahar,300ml; |branza vaci 300g(al-gluten, lapte);
unt,10gr(al-lapte); 2409(155pp); supa cu aripi
199 pte); pui(al.tel.glut)300ml,90(60pp)g;
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare cascaval Branza vaci 100 g(al-lapte);
Diabet colita Ceai fara zahar,300ml; Ou fiert |branza topita 2] 60g; paste 100g; rasol pulpe pui 100g(al-lapte): copanele pui rasol 2buc,240g;
1buc; paine cu sare 60g; sunca cub(al.lapte); | 240g(155pp); supa alba cu aripi 9 pte); mar copt200gr; paine cu sare
100g; pui,300ml,90g; 40g; pilaf 20dg;
branza topita 2 cub(al.lapte); fript.pulpe pui 240g(155pp); mere Branza vaci 100 g(al-lapte);
Diabet He atic cascaval 100g(al-lapte); Ceai sana 250g; paine cu sare 80g; Sote de | telemea 100gr;| copanele pui rasol 2buc,240g;
P fara zahar,300ml; paine cu sare 330(al.lapte); | fasole verde,200gr; supa cu aripi laurt, 140gr(al-lapte);| paine cu
60g; unt 2buc(20g)al.lapte): pui(al.tel.glut)300mI,90(60pp)g; sare 40g; pilaf 200g;
branza cu smantana fnpt.pglpel pui 240g(1 55pp)l; mere Branza vaci 100 g(al-lapte);
. ; 250g; paine fara sare 80g; Sote p J
Diabet Card 1cut(al.lapte)180g; Ceai fara sana de fasole verde,200gr: supa cu laurt,140gr(al- | copanele pui rasol 2buc,240g;
zahar,300ml; Ou fiert 1buc; |330(al.lapte); ar;pi grisUp lapte); laurt,140gr(al-lapte); jpaine fara
paine fara sare60g; pui(al.tel.glut)300m|,20(60pp)g: sare 40g; pilaf 200g;
Ciorba cu aripi
branza cu smantana ; ; . - .
- Tcut(al. lapte)180g: Ceai fara saiha pui(al.telina)300ml,90(60pp)g; telemea 100gr: aripi pui rasol,220g(3buc);

zahar,300ml; paine cu sare
60g; salam 100g;

330(al.lapte);

fript.pulpe pui 240g(155pp); mere
250g; paine cu sare 80g; Sote de
fasole verde,200gr;

laurt, 140gr(al-lapte);
sare 40g; pilaf 200g; s|

paine cu
unca 50g;

Diabet Insulina

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; paine cu sare
60g; salam 100g;

sana
330(al.lapte);

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

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g;

250g; paine cu sare 80g; Sote de
fasole verde,200gr;

telemea 100gr;

copanele pui rasol 2
laurt,140gr(al-lapte);
sare 40g; pilaf 200g; s

uc,240g;
paine cu
unca 50g;

sana
330(al.lapte);

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

mar copt200gr; paine cu sare 200

g(al-gluten); Piure din fulgi

biscuiti 70gr(alergen gluten);

Gastric topita 2 cub(al.lapte); cea;oh(;cri;ftare 300g(al.lapte); rasol pulpe pui zar?aera;(g?)ﬁl' br;anuzr; 1\/‘;2?;(3(')_ Ia(;; }el)| JF;:rS]tleaC:Je)'
Ceai,300ml; paine cu sare 80g; ' 2409(155pp); supa alba cu aripi ! ! gla-g napIe);
pui,300ml,90g;
Branza vaci 100 g(al-lapte); mere 250g; pf”“”? cl ;are 290 biscuiti 70gr(alergen gluten);
) . g(al-gluten); Piure din fulgi ; |
Hepatic cascaval,50gr(al-lapte); ceai hidratare 300g(al.lapte): rasol pulpe pui Ceai fara laurt,140gr(al-lapte); jpaste cu
P Ceai,300ml; Gem 40g(2buc); 300ml; 2439(1'5?;)'3)'_ supa F::uF;rigi zahar,300ml; |branza vaci 300g(al-gl{ ten, lapte);
paineicy sare80g; pui(al.tel.glut)300mI, 90(60pp)g;
Napolitane Ciorba cu aripi
branza cu smantana 3§gr(al- pui(al.telina)300ml,90(60pp)g; cascaval biscuiti 70gr(alergen| gluten);
HIPERCALORIC 1cut(al.lapt§)1f_309; Cea|,300m'l; gluten soia,Ipt, frlpt.pu!pe pui 2409(155pp); mere 100g(ak-apte): Macaroane <?u tglemea 300g(aI-.
Gem,20gr; paine cu sare 80g; alune): sana 250g; paine cu sare 200 g(al- gluten,lapte); paine cu|sare 40g;

unt,10gr(al-lapte);

330(al.lapte);

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

sunca 50g;

Branza vaci 100 g(al-lapte):

laurt,140gr(al-

rasol pulpe pui 240g(155pp); Sote

mere 250g; paine cu sare 60g;

) : " .

Hipocaloric Ceai fara zahar,300ml; Ou fiert ; de fasole verde,200gr; supa cu Iaurt,1409r(al copantle pul el T_buc,2409,

o . lapte); i lapte); pilaf 200g;
1buc; paine cu sare 40g; aripi
pui(al.tel.glut)300mI,90(60pp)g;
Ciorba cu aripi

branza cu smantana pui(al.telina)300m|,90(60pp)g; biscuiti 70gr(alergen gluten);

Speciali 1cut(al.lapte)180g; Ceai,300ml;| ceai hidratare fript.pulpe pui 240g(155pp); mere Ceai fara laurt,140gr(al-lapte); paste cu
e Gem,20gr; paine cu sare 80g; 300ml; 250g; paine cu sare 200 g(al- zahar,300ml; |branza vaci 300g(al-gluten, lapte);

unt,10gr(al-lapte);

gluten); Piure din fulgi

300g(al.lapte);




