COMUN

Mic dejun

Ceai,300ml; Gem,20gr;
Ou fiert vopsit rosu;
paine cu sare 80g;

sunca 50g; unt,10gr(al-

lapte);

ceai
hidratare
300ml;
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Cartofi natur,300gr; cozonac 100gr; Friptura
pulpe pui,220gr(155g pp); paine cu sare 200
g(al-gluten); supa cu fidea(al.glut.,telina)300ml;

_ Supliment
_ora1é

Ceai fara
zahar,300ml;

friptura pulpe sup pui 200g(140gpp);
Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine cu sare 100g(al- gluten); paste cu
sos de rosii,300gr(al-gluten); portocale
200g;

Cardiac

Branza vaci 100 g(al-
lapte); Ceai,300ml;
Gem,20gr; Ou fiert

vopsit rosu; paine fara

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

ceai
hidratare
300ml;

Cartofi natur,300gr; cozonac 100gr; Paine fara
sare 200g(al-giuten); Rasol pulpe
pui220gr(155gpp); supa cu
fidea(al glut. telina)300ml;

Ceai fara
zahar,300ml;

Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine fara sare 100g(al-gluten); paste
albe,300gr(al-gluten); portocale 200g;

rasol pulpe sup pui200g(140gpp);

Colita

Branza vaci 100 g(al-
lapte); cascaval,50gr(al-
lapte); Ceai,300ml; ou
vopsit rosu 2buc; paine

fara sare 80g;

ceai
hidratare
~300ml,

cozonac 100gr; Paine fara sare 200g(al-
gluten): Pilaf 300g; Rasol pulpe
pui220gr(155gpp); supa alba de legume
300ml(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); mar
copt200gr; Paine fara sare 100g(al-
gluten); paste albe,300gr(al-gluten); rasol
pulpe sup pui200g(140gpp);

5

Diabet colita

Branza vaci 100 g(al-
lapte); cascaval 100g(al]
lapte); Ceai fara
zahar,300ml; ou vopsit
rosu 2buc; paine fara

sare60g;

branza topita
2
cub(al.lapte);

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

cascaval
100g(al-lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare 40g; rasol
pulpe sup pui200g(140gpp); Sote de

fasole verde,200gr;

Diabet Hepatic

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

2buc(20g)al.lapte);

laurt,140gr(al
lapte);

cartofi natur 200g; Friptura pulpe
pui,220gr(155g pp); mere,200gr; paine cu sare
60g; supa de legume,300mi(al.telina);

sana
330(al.lapte);

cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); paine cu sare 60g;
portocale 200g; Sote de fasole
verde,200gr;

Diabet Card

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; ou vopsit
rosu 2buc; paine fara
sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

cartofi natur 200g; mere,200gr; paine fara
sare60g; Rasol pulpe pui220gr(155gpp); supa
de legume,300ml(al.telina):

sana
330(al.lapte);

Branza vaci 100 g(al-lapte); paine fara
sare60g; portocale 200g; rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

Diabet

Ceai fara zahar,300ml;
ou vopsit rosu 2buc;
paine cu sare 60g;
sunca 100g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

cartofi natur 200g; Friptura pulpe
pui,220gr(155g pp); mere,200gr; paine cu sare
60g; supa de legume,300mi(al.telina);

carnati
cabanos 80g
2buc;

cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); paine cu sare 60g;
portocale 200g; Sote de fasole
verde,200gr;

Gastric

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

ceai
hidratare
300ml;

Cartofi natur,300gr; cozonac 100gr; Paine fara
sare 200g(al-gluten); Rasol pulpe
pui220gr(155gpp); supa alba de legume
300ml(al.glut.);

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara sare
100g(al-gluten); paste albe,300gr(al-

gluten); rasol pulpe sup pui200g(140gpp);

Hepatic

cascaval,50gr(al-lapte);
Ceai,300ml; Gem
40g(2buc); Ou fiert
vopsit rosu; paine fara
sare 80g;

ceai
hidratare
300ml;

Cartofi natur,300gr; cozonac 100gr; Paine fara
sare 200g(al-gluten); Rasol pulpe
pui220gr(155gpp); supa cu
fidea(al.glut. telina)300ml;

Ceaifara
zahar,300ml;

Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine fara sare 100g(al-gluten); paste
albe,300gr(al-gluten), portocale 200g;

rasol pulpe sup pui200g(140gpp);

HIPERCALORIC

Ceai,300ml; Gem,20gr;
Qu fiert vopsit rosu;
paine cu sare 80g;

sunca 50g; unt,10gr(al-

lapte);

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

Cartofi natur,300gr; cozonac 100gr; Friptura
pulpe pui,220gr(155g pp); paine cu sare 200
g(al-gluten); supa cu fidea(al.glut. telina)300ml;

cascaval
100g(al-lapte);

friptura pulpe sup pui 200g(140gpp);
Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine cu sare 100g(al- gluten); paste cu
sos de rosii,300gr(al-gluten); portocale
200g;

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

laurt,140gr(al

cartofi natur 200g; mere,200gr; paine fara

laurt,140gr(al-

paine fara sare 40g; rasol pulpe sup

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

fidea(al.glut. telina)300ml;

Hipocaloric zahar,300ml; Ou fiert lapte): sare60g; Rasol pulpe pui220gr(155gpp); supa lapte): pui200g(140gpp); Sote de fasole
vopsit rosu; paine fara ! de legume,300mi(al.telina); 4 verde,200gr;
sare 40g;
branza topita 2
cub(al.lapte); oeai cozonac 100gr; paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gluten); Paine cu
Speciali Ceai,300ml; Gem hidratare Piure din cartofi 300g; Rasol pulpe Ceai fara sare 100g(al- gluten); paste cu sos de
40g(2buc); paine cu 300ml- pui220gr(155gpp); supa cu zahar,300ml; rosii,300gr(al-gluten); portocale 200g;

rasol pulpe sup pui200g(140gpp);
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sunca 50g;

| B
Wiz dejun Supliljnem ora Prans Supliment ora
10 .16
cascaval,50gr(al-lapte); 300mIC;TrtZT"$:ggrﬁ:ﬁ,o;ri flia biscuiti 70gr(alergen gluten); macaroane
COMUN Ceai,300ml; Gem 40g(2buc); ceai hidratare Uine EJi ’220 r('1ség ) aFi)ne i Ceai fara cu telemea si branza 300g(al-
paine cu sare 80g; unt 300ml; puipe pul,caig 9 pp P | zahar,300ml; gluten,lapt; paine cu sare 40g; sunca
2buc(20g)al lapte); sare 200 g(al-gluten); Pilaf 300g; 50q"
e portocale 200g; 9
Branza vaci 100 g(al-lapte); cozonac 100gr; Paine fara sare = duiha 4
i Ceai,300ml; Gem 40g(2buc); ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceai fara biseuti 70gr(a|e.rgen gliteny;
Cardiac A : . - laurt,140gr(al-lapte); paste cu branza
paine fara sare 80g; unt 300ml; pulpe pui220gr(155gpp); Supa cu | zahar,300ml; vaci 300g(al-gluten,lapte);
2buc(20g)al.lapte); zdrente ou,300ml(al.glt,ou tel); gak-g 3 a
Branza vaci 100 g(al-lapte); .| Friptura pulpe pui,220gr(155g pp); Lo y
Diabet colita cascaval 100g(al-lapte), Ceai fara B;%réza(\;im mar copt200gr; paine cu sare 60g; | branza topita 2 ng 90252309& Za'SrLe cuufzaorg 4(?3‘02251)?
! zahar,300ml; paine cu sare 60g; Iaptg)' pilaf 200g; Supa alba cu zdrente ou | cub(al.lapte); 9 P sznca Zopg' 9 P):

,300ml(al.glt,ou);

Diabet Hepatic

Branza Vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceaifara
zahar,300ml; paine fara sare60g;

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
paine cu sare 60g; pilaf 200g;
portocale 200g; Supa cu zdrente
ou,300mi(al.glt,ou tel);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu sare 60g;
rasol pulpe sup pui200g(140gpp);
Spanac cu s0s,200gr;

branza topita 2
cub(al.lapte);

branza vaci 150gr(al.lapte); Ceai

laurt,140gr(al-

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

Branza vaci 100 g(al-lapte);

laurt,140gr(al- |laurt,140gr(al-lapte); paine fara sare60g;

Diabet Kard Sa::;%Z?Bi{’ggsggopi:‘el;a: 3 lapte); portocale 200g; Supa cu zdrente lapte); rasol pulpe sup pui200g(140gpp);
9 g)allapte); ou,300mi(al.glt ou tel); Spanac cu s0s,200gr;
Branza vaci 100 g(al-lapte); clothaich Zcieneou
: cascaval 100g(al-lapte); Ceai fara | laurt,140gr(al- 300m|(§|‘telma,ou.glut.);.aniura branza topita 2 aut, Ta0avidllapto), palne O Sale §Og;
Diabet s : : pulpe pui,220gr(155g pp); paine cu : rasol pulpe sup pui200g(140gpp);
zahar,300ml; paine cu sare 60g; lapte); o ; cub(al.lapte); - 4
I sare 60g; pilaf 200g; portocale Spanac cu s0s,200gr; sunca 50g;
s unt 2buc(20g)ai.lapte); 200g;
Branza vaci 100 g(al-lapte); cozonac 100gr; Paine fara sare biscuiti 70gr(alergen gluten):
Gactiie cascaval,50gr(al-lapte); ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceaifara laurt. 140 r(al-lil te): gastg G brénza
Ceai,300ml; paine fara sare 80g; 300ml; pulpe pui220gr(155gpp); Supa alba | zahar,300ml; ‘Vacig300 (apl- Ilin‘:en apte);
unt 2buc(20g)al.lapte); cu zdrente ou ,300mi(al.glt,ou); 91919 HBPIS),
Branza vaci 100 g(al-lapte); cozonac 100gr; Paine fara sare biscuiti 70gr(alergen gluten);
: Hepatic cascaval,50gr(al-lapte); ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceai fara |aurt 140 r(al-lga te): gast?a i br’anza
Ceai,300ml: Gem 40g(2buc); 300ml: pulpe pui220gr(155gpp); Supa cu | zahar,300ml; 'vacigaoo (aﬁ_ n(nin e
paine fara sare 80g; zdrente ou,300ml(al.glt,ou tel); gtal-g i),
ciorba cu zdrente ou aunt140q1(al-
cascaval,50gr(al-lapte); cozonac 300mi(al.telina,ou,glut.): Friptura lapte); biscuiti 70gr(alergen gluten); macaroane
Ceai,300ml; Gem 40g(2buc); 100gr; o Sl s P Napolitane cu telemea si branza 300g(al-
HIPERCALORIC. : _ pulpe pui,220gr(155g pp); paine cu s 4
paine cu sare 80g; unt laurt,140gr(al- Al : 35gr(al- gluten,lapt; paine cu sare 40g; sunca
2buc(20g)al.lapte): lapte); sare 200 g(al-gluten), Pilaf 300g; | o 1on soia ot 50g:
g)aliapte); s portocale 200g; 9 alulne)" P 9

Branza vaci 100 g(al-lapte); Ceai

laurt,140gr(al-

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

laurt, 140gr(al- paine cu sare 40g; rasol pulpe sup

2buc(20g)al.lapte);

Hipocaloric fara zahar,300ml; paine cu sare lapte): pulpe pui,220gr(155g pp); paine cu lapte). pui200g(140gpp); Spanac cu sos,200gr;
40g; sunca 100g; el sare 40g; pilaf 200g; portocale BE=s
200g;
ciorba cu zdrente ou
cascaval,50gr(al-lapte); 2 S
z . A e 300mi(al.telina,ou,glut.); cozonac 7 biscuiti 70gr(alergen gluten);

: Speciali Cea|,3‘00ml, G 40g(ebuo); Ceayndrare (100gr‘ Friptuga pzﬂpe Gedifar laun'MEI Ir(al-gla( te)gmagaroa’;)e cu

paine cu sare 80g; unt 300mi; 3 zahar,300ml; 5 9 PiS),

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

telemea si branza 300g(al-gluten,lapt;




_ DPenumirea
sgimurilor

Mic dejun

branza topita 2 cub(al.lapte);
Ceai,300ml; Gem,20gr; paine cu

Suplimén;

ceai hidratare
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Pranz

fript.pulpe pui 240g(155pp); mancare de
fasole verde 300g(al-gluten);

Subliment
ora16

Ceai fara

branza cu smantana
1cut(al.lapte)180g; carnati 50g;

GO sare 80g; Salam 50g; unt,10gr(al- 300ml; RigFe, 2000, pam{e GHL §are 200 glal- zahar,300ml; mancare de cartofi 300g; Paine cu
lapte); glutan; Supe ou sare 100g(al- gluten);
: fidea(al.glut. telina)300ml; !
Branza vaci 100 g(al-lapte): mancare de fasole verde regim branza cu smantana
: Ceai,300ml; Gem 40g(2buc); paine |ceai hidratare 300g(al.glt.); mere,ZQOQr; Paine far; Cesifara 1cut.(aIAIapte‘)18C_)g; Mancare de cartofi
Cardiac : 3 sare 200g(al-gluten); rasol pulpe pui .| regim 300g; Paine fara sare 100g(al-
fara sare 80g; unt 300ml; » zahar,300ml; ]
2buc(20g)al lapte): 2409(155pp); supa cu gluten); rasol pulpe sup
)<l aPe); fidea(al.glut. telina)300ml: pui200g(140gpp);
branza topita 2 cub(al.lapte); Branza fript.pulpe pui 240g(155pp); mar Branza vael cascaval,50gr(al-lapte); mar
Diabet colita vaci 100 g(al-lapte); cascaval Suhca 1 00e: copt200gr; paine cu sare 80g; Sote de 100 g(al- copt200gr; paine cu sare 40g; pilaf
100g(al-lapte); Ceai'fara 9 fasole verde,200gr; supa alba de Ia tg)' 200g; rasol pulpe sup
zahar,3_00m|; paine cu sare 60g; legume 300mi(al.glut.); RIE); pui200g(140gpp);
branza topita 2 cub(al.lapte); fript.pulpe pui 240g(155pp); mere,200gr; : ;i 3
; ; cascaval 100g(al-lapte); Ceai fara |laurt,140gr(al paine cu sare 80g; Sote de fasole laurt,140gr(al- e o top{nta 2 ARt (_:artOﬂ
Diabet Hepatic 0 3 . . ; natur 200g; paine cu sare 40g; rasol
zahar,300ml; paine cu sare 60g; unt lapte); verde,200gr; supa de lapte); ulpe Sup pui200g(140gpp);
2buc(20g)al.lapte); legume, 300mi(al.telina); PUlpe sip pUI=URg U AaRD);
: i } fript.pulpe pui 240g(155pp); mere,200gr; branza cu smantana
3 vjanga yas! 1509“?”8?(8)' uea laurt,140gr(al{ paine fara sare 80g; Sote de fasole | laurt,140gr(al- | 1cut(al.lapte)180g; cartofi natur 200g;
Diabet Card fara zahar,300ml; paine fara ; 4 * : :
sare60g; unt 2buc(20g)al lapte): lapte); verde,200gr; supa de lapte); paine fara sare 40g; rasol pulpe sup
9 g9 lape); legume,300mi(al.telina); pui200g(140gpp);
branza topita 2 cub(al.lapte); Ceai fript.pulpe pui 240g(155pp); mere,200gr; branza cu smantana
; fara zahar,300ml; paine cu sare |laurt,140gr(al paine cu sare 80g; Sote de fasole laurt,140gr(al- | 1cut(al.lapte)180g; cartofi natur 200g;
Diabet : : . : : ; }
60g; salam 100g; unt lapte); verde,200gr; supa de lapte); paine cu sare 40g; rasol pulpe sup
2buc(20g)al.lapte); legume,300ml(al.telina); pui200g(140gpp);
branza topita 2 cub(al.lapte); Branza mar copt200gr; Paine fara sare 200g(al- brggg oy smar.ltana
) ! g : o ; ! " 1cut(al.lapte)180g; Cartofi
: vaci 100 g(al-lapte); Ceai,300ml; |ceai hidratare| gluten): paste albe,300gr(al-gluten); Ceai fara o
Gastric : { z : ) .| natur,300gr; Paine fara sare 100g(al-
paine fara sare 80g; unt 300ml; rasol pulpe pui 240g(155pp); supa alba | zahar,300ml; :
2buc(20g)al.lapte): de legume 300mi(al.glut): Gluten); rasol pulpe sup
_ g)al lapte); g -glut.), pui200g(140gpp);
; ¢ mancare de fasole verde regim laurt,140gr(al-lapte); Mancare de
branzg 105 2 cub(a!.laptg), Branjza £y 300g(al.glt.); mere,200gr; paine cu sare " cartofi regim 300g; Napolitane 35gr(al
; vaci 100 g(al-lapte); Ceai,300ml; |ceai hidratare i X Ceai fara ; b
Hepatic Gem 40g(2buc); paine cu sare 80g; 300ml: 200 g(al-gluten); rasol pulpe pui 24har300mi gluten,soia,Ipt,alune); Paine cu sare
: 9 i 9 i 2409(155pp); supa cu ! : 100g(al- gluten); rasol pulpe sup
fidea(al.giut. telina)300ml; pui2009(140gpp),
Bl f - : laurt,140gr(al-
branza topita 2 cub(al.lapte); i fript,pulfic-pui 2400{155pp); mancgre de lapte); branza cu smantana
; : S 70gr(alergen fasole verde 300g(al-gluten); ) . ;
Ceai,300ml; Gem,20gr; paine cu 5 A Napolitane | 1cut(al.lapte)180g; mancare de cartofi
HIPERCALORIC s ) gluten); mere,200gr; paine cu sare 200 g(al- B -
sare 80g; Salam 50g; unt,10gr(al- : 35gr(al- 300g; Paine cu sare 100g(al- gluten);
lapte); lenyet, 1 4Bgnkel Bluteny; siipa e luten,soia,lIpt,| rasol pulpe sup pui200g(140gpp);
piel lapte); fidea(al.glut. telina)300mi; ¢ i PL PLIDS SUP Pul=00L 1 400Pp),
: : : mere,200gr; paine cu sare 60g; rasol 4 ;
: Branza vaci 100 g(al-lapte); Ceai Y ; cartofi natur 200g; paine fara sare
Hipocaloric fara zahar,300ml; paine cu sare laurt,140.gr(al pulps pul 2409(155”)‘ Séte de fasole Iaurt,1409r(al- 40g; rasol pulpe sup
400+ Suhea 1004 lapte); verde,200gr; supa de lapte); Ui200g(140gpp);
9 9 legume,300mi(al.telina): puictbeLabapp),
branza topita 2 cub(al.lapte); f”pt'p?;zilzlcezrgzgéggsfa;ﬁ; {Sg:;?re eg branza cu smantana
Speciali Ceai,300ml; Gem 40g(2buc); paine |ceai hidratare A SreD0ns R Baihe CS sar?a 200 ’(al- Ceai fara | 1cut(al.lapte)180g; mancare de cartofi
2 cu sare 80g; unt 2buc(20g)al.lapte); 300ml; B %I‘u?en)' supa cu 8 zahar,300ml; | 300g; Paine cu sare 100g(al- gluten);
fidea(al.glut.,telina)300ml: fasel Byl Sup pUI20GG AT D),
: : . ¥ fortl mere,200gr; Paine fara sare 200g(al- ; Cartofi natur,300gr; Gem 40g(2buc);
S Ceai,300ml; gem 80g 4buc; ceai hidratare o > Ceai fara D
Urticarie mere,200gr; paine fara sare60g: 300m: gluten); Pilaf 300g; supa de zahar,300ml; mere,200gr; Paine fara sare 100g(al-

legume,300mi(al.telina);

gluten);
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Mic dejun

Supliment
ora10

Supliment
_oral6

COMUN

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

ceai hidratare
300ml;

Friptura pulpe pui,220gr(155g pp); paine
cu sare 200 g(al-gluten); paste cu sos de
rosii,300gr(al-gluten); portocale 200g;
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

lapte,300gr(al-lapte); Paine cu sare 100g(al]

Ghiveci de legume 300g; orez cu

gluten);

Cardiac

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

Mancare de cartofi regim 300g; orez cu
lapte,300gr(al-lapte); Paine fara sare
100g(al-gluten);

Diabet colita

AT

Branza vaci 100 g(al-lapte);

cascaval 100g(al-lapte); Ceai

fara zahar,300ml; paine fara
sare60g; sunca 50g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara sare60g;
paste 100g; Rasol pulpe
pui220gr(155gpp); supa alba de legume
300ml(al.glut.);

Branza vaci
100 g(al-
lapte);

mar copt200gr; paine fara sare 40g; pilaf
200g; Rasol pulpe pui 180g(125gpp);

Diabet Hepatic

v

branza topita 2 cub(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); paine
cu sare 60g; portocale 200g; Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

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

laurt,140gr(al-

paine fara sare60g; portocale 200g;
Rasol pulpe pui220gr(155gpp); supa de

laurt, 140gr(al-

cartofi natur 200g; laurt,140gr(al-lapte);

Riabst Carg fara sare60g; unt lapte); legume,300mi(al.telina); Tocanita de lapte); ool 15:56 ag%g:;;m Rlllpe pot
2buc(20g)al.lapte); ceapa 300g(al-gluten); 9 3
L cascaval 100g(al-lapte); Ceai Friptura pulpe pui,220gr(155g pp); paine ; ) : % 3
% fara zahar,300ml; paine cu |laurt,140gr(al-| cu sare 60g; portocale 200g; supa de campat ghweq ISgNme 2090, ‘Iaurt,1409r(al Iapte),
Diabet y ] ; S ) cabanos 80g paine cu sare 40g; Rasol pulpe pui
sare 60g; sunca 50g; unt lapte); legume,300mi(al.telina); Tocanita de Sbis: 180g(125gpp);
2buc(20g)al.lapte); ceapa 300g(al-gluten); ' 9(125gpp);
Branza v.aci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- p :
; cascaval,50gr(al-lapte); ceai hidratare| gluten); paste albe,300gr(al-gluten); Ceai fara Gy branza,300gr,1(.)Ogrl(a| teluing
Gastric 4 R = g ; i cu lapte,300gr(al-lapte); Paine fara sare
Ceai,300ml; paine fara sare 300ml; Rasol pulpe pui220gr(155gpp); supa cu |zahar,300ml; 100g(al-gluten):
80g; unt 2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; ola-g ;
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); paine s ¥
febate cascaval,50gr(al-lapte); ceai hidratare cu sare 200 g(al-gluten); paste Ceai fara 4 teggéﬁgf;ﬁg;?ﬁﬁ?& Z:iz %0 (al
P Ceai,300ml; Gem 40g(2buc); 300ml; albe,300gr(al-gluten); portocale 200g, |zahar,300ml; pie:otig P Iu'ten)' 9
paine cu sare 80g; supa cu fidea(al.glut. telina)300ml; g ’
laurt,140gr(al-
cascaval,50gr(al-lapte); lapte); Friptura pulpe pui,220gr(155g pp); paine | branza cu e ;
HIPERCALORIC Ceai,300ml; Gem 40g(2buc); | Napolitane |cu sare 200 g(al-gluten); paste cu sos de| smantana T gg&vif;ﬁzlig;n;;igogd Z:Z (1:30 (aH
paine cu sare 80g; unt 35gr(al- rosii,300gr(al-gluten); portocale 200g; |1cut(al.lapte)1 Pitiag P Iuien)' 9
2buc(20g)al.lapte); gluten,soia,lpt]  supa cu fidea(al.glut. telina)300ml; 80g; g !
,alune);

Hipocaloric

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

laurt,140gr(al-
lapte);

paine fara sare60g; portocale 200g;
Rasol pulpe pui220gr(155gpp); Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt, 140gr(al-
lapte);

cartofi natur 200g; paine fara sare 40g;
Rasol pulpe pui 180g(125gpp);

 Speciali

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

ceai hidratare
300ml;

Friptura pulpe pui,220gr(155g pp); paine
cu sare 200 g(al-gluten); paste cu sos de
rosii,300gr(al-gluten); portocale 200g;

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

Ceai fara
zahar,300ml;

Ghiveci de legume 300g; orez cu
lapte,300gr(al-lapte); Paine cu sare 100g(al
gluten);

Urticarie

Ceai,300ml; Gem 40g(2buc);
mere,200gr; paine fara
sare60g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); paste albe,300gr(al-gluten); supa
de legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Cartofi natur,300gr; Gem 40g(2buc);
mere,200gr; Paine fara sare 100g(al-
gluten);




COMUN

Mic dejun

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

Supliment ora
10

ceai hidratare
300ml;
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carnati cabanos 85g(2buc); Ciorba
cu cop. pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g; paine cu
sare 200 g(al-gluten); portocale
200g;

Ceaifara
zahar,300ml;

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

Cardiac

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; Rasol pulpe

pui220gr(155gpp); supa cu cop.

pui,300ml,120g9(85pp)(al tel);

Ceai fara
zahar,300ml;

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

Diabet colita

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

sunca 50g;

Branza vaci
100 g(al-lapte);

mar copt200gr; paine fara sare60g;
pilaf 200g; Rasol pulpe
pui220gr(155gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine fara sare60g;
rasol pulpe pui200g(140gpp); Sote
de fasole verde,200gr;

Diéiﬁet. 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),

paine cu sare 60g; portocale 200g;

Spanac cu s0s,200gr; supa cu cop.
pui,300ml,120g(85pp)(al tel);

laurt, 140gr(al-
lapte);

branza topita 2 cub(al.lapte);
laurt, 140gr(al-lapte); paine cu sare
60g; rasol pulpe pui200g(140gpp);

Sote de fasole verde,200gr;

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 pui,220gr(155¢g pp);
mincare de varza 300g; paine fara
sare60g; portocale 200g; supa cu
cop. pui,300ml,120g(85pp)(a! tel);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; rasol pulpe
pui200g(140gpp); Sote de fasole

verde,200gr;

Diabet

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

laurt,140gr(al-
lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
Friptura pulpe pui,220gr(155g pp);
mincare de varza 300g; paine cu
sare 60g; portocale 200g;

carnati
cabanos
85g(2buc);

branza topita 2 cub(al.lapte);
laurt, 140gr(al-lapte); paine cu sare
60g; rasol pulpe pui200g(140gpp);

Sote de fasole verde,200gr;

Diabet Insulina

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

laurt,140gr(al-
lapte);

Ciorba cu cop.
pui,300mi,120g(85pp)(al.tel);
Friptura pulpe pui,220gr(155g pp);
mere,200gr; mincare de varza 300g;
paine cu sare 60g;

carnati
cabanos
85g(2buc);

branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine cu sare
60g; rasol pulpe pui200g(140gpp);

Sote de fasole verde,200gr;

laurt,140gr(al-
lapte);

. 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); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

Ceaifara
zahar,300ml;

branza topita 2 cub(al.lapte);
Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara
sare 100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
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;

Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; Rasol pulpe

pui220gr(155gpp); supa cu cop.

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

Ceai fara
zahar,300ml;

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

HIPERCALORIC

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

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

Ciorba cu cop
pui,300ml,120g(85pp)(al.tel);
Friptura pulpe pui,220gr(155g pp);
Mancare fasole alba 300g; paine cu
sare 200 g(al-gluten); portocale
200g; Salata de varza alba;

cascaval
100g(al-lapte);

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

Hipocaloric

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
mincare de varza 300g; paine fara
sare60g; portocale 200g; supa cu
cop. pui,300ml,120g(85pp)(al tel);

laurt,140gr(al-
lapte);

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

Speciali

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

ceai hidratare
300ml;

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g; paine cu
sare 200 g(al-gluten); portocale
200g; Rasol pulpe

pui220gr(155gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
branza topita 2 cub(al.lapte);
Macaronada cu carne si sos
300g(al-gluten); Paine cu sare
100g(al- gluten);

Urticarie

Ceai,300ml; gem 80g
4buc; mere,200gr;
paine fara sare 80g;

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr;
Paine fara sare 200g(al-gluten);
supa de legume,300ml(al.telina);

Ceaifara
zahar,300ml;

Gem 40g(2buc); mere,200gr;
Paine fara sare 100g(al-gluten);
paste albe,300gr(al-gluten);
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orez cu lapte,300gr(al-
lapte); paine cu sare 60g;
sunca 100g;

Supliment
ora 10

ceai hidratare
300ml;
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Supliment
~ora 16

friptura pulpe sup pui 200g(140gpp);
Gulas 300g; paine cu sare 200 g(al-
gluten); portocale 200g; supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe

sup pui 200g(140gpp); mancare
spanac 300g; Paine cu sare 100g(al-
gluten);

Supliment
ora 21

Cardiac

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

ceai hidratare
300ml;

Cartofi natur,300gr; Paine fara sare
200g(al-gluten); portocale 200g;
rasol pulpe sup pui200g(140gpp);
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); Paine fara sare
100g(al-gluten); rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

Diabet colita

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

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare 60g;
pilaf 200g; rasol pulpe sup
pui200g(140gpp); supa de
legume,300mi(al.telina);

sunca 100g;

cascaval,50gr(al-lapte); mar
copt200gr; paine cu sare 60g; rasol
pulpe sup pui200g(140gpp); Spanac
cu s0s,200gr;

Diabet Hepatic

LR

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

2buc(20g)al.lapte);

laurt, 140gr(al
lapte);

friptura pulpe sup pui 200g(140gpp);
paine cu sare 60g; pilaf 200g;
portocale 200g; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte); mere,200gr;
paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu
$0s,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(al
lapte);

friptura pulpe sup pui 200g(140gpp);
paine fara sare60g; pilaf 200g;
portocale 200g; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
mere,200gr; paine cu sare 60g; rasol
pulpe sup pui200g(140gpp); Spanac

cu s0s,200gr;

Diabet

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

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

laurt, 140gr(al
lapte);

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

laurt,140gr(al-
lapte);

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

Diabet Insulina

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

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

laurt,140gr(al
lapte);

friptura pulpe sup pui 200g(140gpp);
paine cu sare 60g; pilaf 200g;
portocale 200g; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte); mere,200gr;
paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu
$0s,200gr;

laurt,140gr(al
lapte);

Gastric

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

ceai hidratare
300ml;

Cartofi natur,300gr; mar copt200gr;
Paine fara sare 200g(al-gluten);
rasol pulpe sup pui200g(140gpp);
supa alba de legume
300mi(al.glut.);

Ceaifara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); Paine fara sare
100g(al-gluten); paste albe,300gr(al-
gluten); rasol pulpe sup
pui2009(140gpp);

Hepatic

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

ceai hidratare
300ml;

Cartofi natur,300gr; friptura pulpe
sup pui 200g(140gpp); paine cu
sare 200 g(al-gluten); portocale

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); friptura
pulpe sup pui 200g(140gpp);
laurt,140gr(al-lapte); Paine cu sare
100g(al- gluten); Sote de fasole
verde,200gr;

HIPERCALORIC

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

branza topita
2
cub(al.lapte);

friptura pulpe sup pui 200g(140gpp);
Gulas 300g; paine cu sare 200 g(al-
gluten); portocale 200g; supa cu
fidea(al.glut. telina)300ml;

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

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe
sup pui 200g(140gpp); mancare
spanac 300g; Paine cu sare 100g(al-
gluten);

Hipocaloric

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

laurt, 140gr(al
lapte);

paine cu sare 40g; pilaf 200g;
portocale 200g; rasol pulpe sup
pui200g(140gpp); supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

paine cu sare 40g; rasol pulpe sup
pui200g(140gpp); Spanac cu
$0s,200gr;

Speciali

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

2buc(20g)al.lapte);

ceai hidratare
300ml;

friptura pulpe sup pui 200g(140gpp);
Gulas 300g; paine cu sare 200 g(al-
gluten); portocale 200g; supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe
sup pui 200g(140gpp); mancare
spanac 300g; Paine cu sare 100g(al-
gluten);

Urticarie

Ceai,300ml; gem 80g
4buc; mere,200gr; paine
fara sare 80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al
gluten); Pilaf 300g; supa de
legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine
fara sare 100g(al-gluten); paste
albe,300gr(al-gluten);




Mic dejun

COMUN

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

ora 10

ceai
hidratare
300ml;

Pranz

. j\-lsluplimentforar

16

Cina

Ciorba cu aripi
pui(al.telina)300m!,90(60pp)g;
friptura pulpe pui200g(140gpp);
paine cu sare 200 g(al-gluten); Piure
din fulgi 300g(al.lapte); portocale
2009;

Ceai fara
zahar,300ml;

Macaroane cu telemea
300g(al-gluten,lapte);
Napolitane 35gr(al-
gluten,soia,lpt,alune); paine
cu sare 40g; sunca 50g;

Supliment

| ora21

Cardiac

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

ceai
hidratare
300ml;

Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; rasol pulpe

pui200g(140gpp); 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 vaci 100 g(al-lapte);
cascaval 100g(al-lapte);
Ceai fara zahar,300ml; Ou
fiert 1buc; paine cu sare
60g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare 80g;

rasol pulpe pui200g(140gpp); Sote

de fasole verde,200gr; supa alba cu
aripi pui,300ml,90g;

telemea 100gr;

mar copt200gr; paine cu
sare 40g; pilaf 200g; Rasol
pulpe pui220gr(155gpp);
sunca 50g;

biabet 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 pui200g(140gpp);
paine cu sare 80g; portocale 200g;
Sote de fasole verde,200gr; supa cu
aripi pui(al.tel.glut)300mI,90(60pp)g;

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine
cu sare 40g; pilaf 200g;
Rasol pulpe
pui220gr(155gpp);

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

laurt,140gr(a

friptura pulpe pui200g(140gpp);
paine fara sare 80g; portocale 200g;

laurt, 140gr(al-

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

Diabet Card fara zahar,300ml; Ou fiert Hapte); Sote de fasole verde,200gr; supa cu lapte): cu sare 40g; pilaf 200g;
1buc; paine fara sare60g; pte); carne pe); Rasol pulpe
unt 2buc(20g)al.lapte); pui,300ml,120g(85pp)(al.telina); pui220gr(155gpp);
b ) Sean e Ciorba cu aripi laurt,140gr(al-lapte); paine
; 1cut(al.lapte)180g; Ceai |laurt,140gr(a pm(al.tellna)309m|,90(60pp)g;. telemea 100gr; cli:gare 400; pilaf 200g;
Diabet e 5 friptura pulpe pui200g(140gpp); Rasol pulpe
fara zahar,300ml; paine cu | I-lapte); y 2 ; i220a1(155 ;
sare 60g; salam 100g; paine cu sare 80g; portocale 200g; pui220gr(155gpp); sunca
: . Sote de fasole verde 200qr; 50q;

Diabet Insulina

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

laurt,140gr(a
I-lapte);

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g;
friptura pulpe pui200g(140gpp);
paine cu sare 80g; portocale 200g;
Sote de fasole verde,200gr;

telemea 100gr;

laurt,140gr(al-lapte); paine
cu sare 40g; pilaf 200g;
Rasol pulpe
pui220gr(155gpp); sunca
50g;

laurt,140gr(
al-lapte);

Gastric

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

ceai
hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); rasol pulpe
pui200g(140gpp); supa alba cu aripi
pui,300ml,90g;

Ceai fara
zahar,300ml;

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

Hepatic

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

ceai
hidratare
300ml;

Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; rasol pulpe

pui200g(140gpp); 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);

HIPERCALORIC

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

cascaval
100g(al-
lapte);

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g;
friptura pulpe pui200g(140gpp);
paine cu sare 200 g(al-gluten); Piure
din fulgi 300g(al.lapte); portocale

200g;

biscuiti
70gr(alergen

gluten);
laurt,140gr(al-

lapte);

Macaroane cu telemea
300g(al-gluten,lapte);
Napolitane 35gr(al-
gluten,soia, Ipt,alune); paine
cu sare 40g; sunca 50g;

Hipocaloric

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

laurt,140gr(a
I-lapte);

Ciorba cu aripi
pui(al.telina)300m!,90(60pp)g; paine
cu sare 60g; portocale 200g; rasol
pulpe pui200g(140gpp); Sote de

fasole verde,200gr;

laurt,140gr(al-
lapte);

pilaf 200g; Rasol pulpe
pui220gr(155gpp);

Speciali

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

ceai
hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300m!,90(60pp)g;
friptura pulpe pui200g(140gpp);
paine cu sare 200 g(al-gluten); Piure
din fulgi 300g(al.lapte); portocale

200g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte);
Macaroane cu telemea
300g(al-gluten,lapte);

Urticarie

Ceai,300ml; gem 80g 4buc;
mere,200gr; paine fara sare
80g;

ceai
hidratare
300ml;

Cartofi natur,300gr; mere,200gr;
Paine fara sare 200g(al-gluten);
supa de legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Paine fara sare 100g(al-
gluten); paste albe,300gr(al-
gluten);

Gem 40g(2buc); mere,200gr;




