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Denumirea - Supliment ' Supliment . Supliment
regimurilor Mic dejun ora 10 Pranz} ora 16 Clna ora 21
i . . Friptura pulpe pui,220gr(155g pp);
brar_mza topl?a : cub(al.!aptg), o mere,200gr; paine cu sare 200 g(al- s Ghiveci de legume 300g; orez cu
Ceai,300ml; Gem,20gr; paine |ceai hidratare ; Ceai fara . i
COMUN . . . gluten); paste cu sos de . lapte,300gr(al-lapte); Paine cu
cu sare 80g; Salam 50g; 300ml; s ; zahar,300ml; .
unt,10gr(al-lapte); rosii,300gr(al-gluten); supa cu sare 100g(al- gluten);
' ' fidea(al.glut. ,telina)300ml;
Branza vaci 100 g(ak-lapte): banane 200g; Paine fara sare
_ Ceai,300ml; Gem 40g(2buc); |ceai hidratare ZOOg(aI-quten)E paste albe,300gr(al- Ceai fara Mancare de cartofi regim 3009;
Cardiac . . - gluten); Rasol pulpe . orez cu lapte,300gr(al-lapte);
paine fara sare 80g; unt 300ml; . ! zahar,300ml; o .
2buc(20g)al.lapte); pui220gr(155gpp); supa cu Paine fara sare 100g(al-gluten);
geapen fidea(al.glut. telina)300ml;
branza topltg 2 cub(al.lapte); Branza vaci mar copt200gr; palne fara sare60g; cascaval mar copt200gr: paine fara sare
. ) Branza vaci 100 g(al-lapte); paste 100g; Rasol pulpe . L !
Diabet colita ) s 100 g(al- . . 100g(al-lapte);] 40g; pilaf 200g; rasol pulpe sup
Ceai fara zahar,300ml; paine lapte); pui220gr(155gpp); supa alba de Ui200g(140gpp);
fara sare60g; sunca 100g; Pe); legumé& 300mi(al.glut.): F 9(140gpp);
branza topita 2 cub(al.lapte); Friptura pulpe pui,220gr(155g pp); cartofi natur 200g; friptura pulpe
Disbat HEnatic cascaval 100g(al-lapte); Ceai |laurt,140gr(al{ mere,200gr; paine cu sare 60g; |laurt,140gr(al- sup pui 200g(140gpp);
p fara zahar,300ml; paine cu sare lapte); Sote de fasole verde,200gr; supa de lapte); laurt,14Cgr(al-lapte); paine cu sare
60g; unt 2buc(20g)al.lapte); legume,300mi(al.telina); 40g;
braﬁza vaci 1509r(a|.1laptz‘a); Frlptura‘pu_lpel pui,220gr{155g pp);‘ SR FatlF 200g; laurt, 140gr(al-
, Ceai fara zahar,300ml; paine |laurt,140gr(alimere,200gr, mincare de varza 300g;|laurt,140gr(al- e )
Diabet Card ) ; Wl ) ; lapte); paine fara sare 40g; rasol
fara sare60g; unt lapte); paine fara sare60g; supa de lapte); ulpe sup pui200g(140gpp);
2buc(20g)al lapte); legumé, 300mi(al.telina); pulpe sup pui200g(14Ugpp);
branza topita 2 cub(al.lapte); Friptura pulpe’pui,ZQO'gr(1559 pp); carnati cartofi natur 200g; friptura pulpe
; cascaval,50gr(al-lapte); Ceai |laurt,140gr(al{mere,200gr; mincare de varza 300g; . sup pui 200g(140gpp);
Diabet " A . cabanos ;
fara zahar,300ml; paine cu sare lapte); paine cu sare 60g; supa de 100g(2buc): laurt,140gr(al-lapte); paine cu sare
60g; salam 100g; legume,300ml(al.telina); ¢ 7 40g;
branza topita 2 cub(al.lapte); Friptura pjg_l,ee pui,220gr(155g pp); p— cartofi natur 200g; friptura pulpe {aiiiit insiiling
) . cascaval,50gr(al-lapte); Ceai |laurt,140gr(al{mere,200gr; mincare de varza 300g; sup pui 200g(140gpp); :
Diabet Insulina o ; ; 2 cabanos di 140g(al-
fara zahar,300ml; paine cu sare| lapte); paine cu sare 60g; supa de 100g(2buc). laurt,140gr(al-lapte); paine cu sare lapte):
60g; salam 100g; legume,300ml(al.telina); ¢ L 40g; pte),
Branza vaci 100 g(al-lapte); bapang 200,9; Palp feraisare cartofi cu branza,300gr,100gr(al-
) -~ 200g(al-gluten); paste albe,300gr(al- . :
: cascaval,50gr(al-lapte); ceai hidratare - : Ceai fara lapte); orez cu lapte,300gr(al-
Gastric : s - gluten); Rasol pulpe i e
Ceai,300ml; paine fara sare 300ml; . i . zahar,300ml; |. lapte); Paine fara sare 100g(al-
80g; unt 2buc(20g)al.lapte); Pui2200r{155gpp); supa alba de gluten);
i ' legume 300ml(al.glut.); d
) . banane 200g; Friptura pulpe
branza topita 2 cub(al.lapfe), - pui,220gr(155g pp); paine cu sare ; Mancare de cartofi regim 300g;
Hepatic casuaval.s0gr(al-laptey; eal hidraere 200 g(al-gluten); paste albe,300gr(al Ceal fara orez cu lapte,300gr(al-lapte);
P Ceai,300ml; Gem 40g(2buc); 300ml, gla-g : p E 9 zahar,300ml; ; ulapte, 9 P "
aifie cu sare 80q: gluten); supa cu Paine cu sare 100g(al- gluten);
a g: fidea(al.glut. telina)300ml;
e laurt, 140gr(al-
branza topita 2 cub(al.lapte); branza cu 'banane 200g; Fr'lptu.ra pulpe lapte); —— |
) . - pui,220gr(155g pp); paine cu sare ) Ghiveci de legume 300g; orez cu
Ceai,300ml; Gem,20gr; paine | smantana ) Napolitane =
HIPERCALORIC 3 ) . 200 g(al-gluten); paste cu sos de lapte,300gr(al-lapte); Paine cu
cu sare 80g; Salam 50g; 1cut(al.lapte) = . 35gr(al- i .
unt, 10gr(al-lapte): 180a: rosii,300gr(al-gluten); supa cu uten sotailst sare 100g(al- gluten);
ognakiapte); 9 fidea(al.glut.,telina)300ml; 9 oy PL

Branza vaci 100 g(al-lapte);

laurt,140gr(al

mere,200gr; mincare d'e varza 300g;
paine fara sare60g; Rasol pulpe

laurt,140gr(al-

cartofi natur 200g; rasol pulpe sup

2buc(20g)al.lapte);

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

Hipocaloric Ceai fara zahar,300ml; paine : "
P fara sare 40g; sunca 1 0p0g' lapte); pui220gr(155gpp); supa de lapte); pui2009(140gpp);
' ' legume,300ml(al.telina);
branza topita 2 cub(al.lapte); ‘banane %009; Fr_'pt“Ta pulpe ) ]
Ceai,300mI; Gem 40g(2buc): |ceai hidratare pui,220gr(155g pp); paine cu sare Eeal fara mancare de cartofi 300g; orez cu
Speciali = ' ’ r : 200 g(al-gluten); paste cu sos de . lapte,300gr(al-lapte); Paine cu
paine cu sare 80g; unt 300ml; zahar,300ml;

sare 100g(al- gluten);

L ar




Denumirea
regimurilor

Mic dejun

Gris cu lapte;
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ciorba cu zdrente ou

| supliment

_ orate

biscuiti 70gr(alergen gluten);

Napolitane 35gr(al- i BT 300ml(al.telina,ou,glut.); friptura Ceai fara cascaval,50gr(al-lapte); Friptura pulpe
COMUN gluten,soia, Ipt,alune); 300mi: pulpe sup pui 200g(140gpp); zahar,300ml;| pui,220gr(155g pp); mancare de fasole
paine cu sare 40g; ! mere,200gr; paine cu sare 200 g(al- verde 300g(al-gluten); Paine cu sare
sunca 50g; gluten); Pilaf 300g; 100g(al- gluten);
Gem 40g(2buc); Gris cu
lapte; Napolitane mere,200gr; Paine fara sare 200g(al- . biscuiti 70gr(alergen gluten); laurt,140gr(al-
. - . Ceai fara . .
Cardiac 35gr(al- ceai hidratare| gluten); Pilaf 300g; rasol pulpe sup zahar 300ml: lapte); mancare de fasole verde regim
gluten,soia,lpt,alune); 300ml; pui200g(140gpp); Supa cu zdrente ' ' 300g(al.glt.); Paine fara sare 100g(al-
paine fara sare 40g; unt ou,300ml(al.glt,ou,tel); gluten); rasol pulpe sup pui200g(140gpp);
2buc(20g)al.lapte); .
branza topita 2
cub(_al.lapte); Branz? ' cascaval merg,2009r; Palne fare sar 40,9; Branza vaci | cascaval,50gr(al-lapte); mar copt200gr;
. ) vaci 100 g(al-lapte); pilaf 200g; rasol pulpe sup 5 ; ]
Diabet colita s ] 100g(al- ; < 100 g(al- | rasol pulpe sup pui200g(140gpp); Sote de
Ceai faya zahar,300ml; lapte): pui200g(140gppy;, Supa alba cu lapte): fasole verde 200ar-
paine fara sare60g; pie); zdrente ou ,300ml(al.glt,ou); pie); <00gn
sunca 100g; . G
150 ?’E:rlzaa ;I:I)(':‘Ceai friptura pulpe sup pui 2009(&409PP); Branza vaci 100 g(al-lapte); friptura pulpe
; grial.lap ' . _|laurt,140gr(al{ mere,200gr; paine fara sare60g; pilaf|laurt,140gr(al{  sup pui 200g(140gpp); laurt,140gr(al-
Diabet Card fara zahar,300ml; paine k . ; g .
. lapte); 200g; Supa-cu zdrente lapte); lapte); paine fara sare60g; Sote de fasole
fara sarad0g; unt 0u,300mi(alglt,ou, tel): verde,200gr;
2buc(20g)al.lapte); : ‘gitou.tel); erde, 008"
Branza vaci 100 g(al- ciorba cu zdrente ou cascaval,50gr(al-lapte): friptura pulpe sup
3 5 & ot ¥ al- N
. lapte); Ceal fara 1 jaggpe]  300MNaLtelina,ouolut), fiptura 1. qunareal byl 2005(1400pp); laurt 140grAkiapte):
Diabet zahar,300ml; paine cu : pulpe sup pui 200g(140gpp); h s )
. . lapte); e 2 lapte); paine cu sare 60g; Sote de fasole
sare 60g; sunca 100g; mere,200gr; paine cu-sare 60g; pilaf verde 200ar:
unt 2buc(20g)al.lapte); 200g; srde, 200gr,
cascav;l,SOgr(al-l_apte); mar copt200gr; Paine fara sare ; biscuiti 70gr(alergen gluten); laurt,140gr(al-
Gris cu lapte; . . . Ceai fara ) e v
. ) ceai hidratare| 200g(al-gluten); Pilaf 300g; rasol ’ .| lapte); Paine fara sare 100g(al-gluten);
Gastric Napolitane 35gr(al- . ) . zahar,300ml; ) ) .
A . 300ml; pulpe sup pui200g(140gpp); Supa paste albe,300gr(al-gluten); rasol pulpe sup
gluten,soia,lpt,alune); alba cu zdrente ou ,300mi(al.glt,ou); ui200g(140gpp);
paine fara sare 40g; ! gikouy; P 9 ape);
cascaval,50gr(al-lapte); ; ; . o ) |
Gris cu lapte: friptura pulpe sup pui 200g(140gpp); Cesitara biscuiti 70gr(alergen gluten); laurt,140gr(al-
2 : piS, ceai hidratare| mere,200gr; paine cu sare 200 g(al- . lapte); mancare de fasole verde regim
Hepatic Napolitane 35gr(al- X s - zahar,300ml; ; e
: . 300ml; gluten); Pilaf 300g; Supa cu zdrente 300g(al.glt.); Paine cu sare 100g(al-
glulen,soia.|ptialuncy; ou,300mi(al.§it,ou tel); luten); rasol pulpe sup pui200g(140gpp);
paine cu sare 40g; : G g ' pulpe sup p 9 gpe);
Gris cu lapte; bFaiiza & ciorba cu zdrente ou - bidrea tenita biscuiti 70gr(alergen gluten);
Napolitane 35gr(al- smantana 300mi(al.telina,ou,glut.); friptura P B cascaval,50gr(al-lapte); friptura pulpe sup
HIPERCALORIC gluten,soia,lpt,alune); pulpe sup pui 200g(140gpp); g pui 200g(140gpp); mancare de fasole
: ; 1cut(al.lapte) s cub(al.lapte); . e
paine cu sare 40g; 180g: mere,200gr; paine cu sare 200 g(al- verde 300g(al-gluten); Paine cu sare

sunca 50g;

gluten); Pilaf 300g;
.,

100g(al- gluten);

Hipocaloric

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

laurt,140gr(al
lapte);

mere,200gr; paine fara sare 40g;
pilaf 200g; rasol pulpe sup
pui200g(140gpp); Supa cu zdrente
ou,300ml(al.glt,ou,tel);

laurt,140gr(al
lapte);

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

Speciali

biscuiti 70gr(alergen
gliiten); Gem
40g(2buc); Gris cu
lapte; paine cu sare
40g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

ciorba cu zdrente ou
300m|(a|.telina,diit‘:',glut.); friptura
pulpe sup pui 200g(140§pp);
mere,200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten); rasol pulpe sup
pui200g(140gpp);




Denumirea

Mic dejun

cascaval,50gr(al-lapte);
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~ Supliment
__oral0

. Pranz

Friptura pulpe pui 180g(125gpp);

Supliment
ora 16

Cina

i ! . e mere,200gr; mincare de varza y Macaroane cu telemea 300g(al-gluten lapte);
Ceai,300ml; Gem 40g(2buc); | ceai hidratare i Ceai fara A : A ’
COMUN paine cu sare 80g; unt 300mi: 300g; paine cg sare 200 g(al- zahar.300ml: Napolitane 35gr(al-gluten,soia,Ipt,alune); paine

2buc(20g)al.lapte); gluten); supa cu cu sare 40g; sunca 50g;
' ' fidea(al.glut. telina)300ml;
; mere,200gr; Paine fara sare
Branza vaci 100 g(al-lapte); e ; . y ) ;
» Ceai,300ml; Gem 40g(2buc); | ceai hidratare 2009(al-g|uter‘1), Piure din fU|gl. Ceal fara laurt, I4Qgr(a|-lapte)., Napolitane 3553r(al- _
Cardiac - . ~ 300g(al.lapte); Rasol pulpe pui . gluten,soia, Ipt,alune); paste cu branza vaci
paine fara sare 80g; unt 300ml; R zahar,300ml; .
2buc(20g)al lapte); 180g(125gpp); supa cu 300g(al-gluten,lapte);
gjal.lapte); fidea(al.glut.,telina)300ml;
Branza vaci 100 g(al-lapte); ) mar copt200gr; paine fara : b i
) . cascaval 100g(al-lapte); Ceai branza topita sare60g:paste 100g; Rasol pulpe Branza vaci mar copt200gr; paln‘e fara sare 409», pilaf
Diabet colita K : . 2 S i 100 g(al- 200g; Rasol pulpe pui 180g(125gpp); sunca
fara zahar,300ml; Ou fiert 1buc; cub(al lapte); pui 180g(125gpp); supa de lapte): 500"
paine fara sare60g; -apte), Iegume,sooml(a}l.telina); pte) 9
Branza vaci 100 g(al-lapte); Ceai Friptura pulpe pui 180g(125gpp); . g ;
; fara zahar,300ml; Ou fiert 1buc; |laurt,140gr(al-| mere,200gr; mincare de varza |laurt,140gr(al- Branza vacl 190 g(al-lapte); Frlpturg pulpe pui
Diabet Card . - S s X : 180g(125gpp); laurt,140gr(al-lapte); paine fara
paine fara sare60g; unt lapte); 300g; paine fara sare 80g; supa lapte); sare 40g: pilaf 200g:
2buc(20g)al.lapte): de legume, 300mi(al.telina); o P g
= ]
B 100 g(al| Fri Ipe pui
ranzarvasl 100 gial- a.pte),‘ riptura pu pg pgz 1809(125gpp); Friptura pulpe pui 180g(125gpp); laurt, 140gr(al
Diabet cascaval 100g(al-lapte); Ceai |laurt,140gr(al-| mere,200gr; mincare de varza telemea lapte); paine cu sare 40g; pilaf 200g. sunca
fara zahar,300ml; paine cu sare lapte); 300g; paine cu sare 80g; supa de 100gr; ' 50q: ' T
60g; unt 2buc(20g)al.lapte); legume,300mi(al.telina); &
. y , mar copt200gr; Paine fara sare
Branza:vacl 100 glal Iaptg), . 200g(al-gluten); Piure din fulgi ; laurt,140gr(al-lapte); Napolitane 35gr(al-
. cascaval,50gr(al-lapte); ceai hidratare . i Ceai fara ; ! .
Gastric . 5 ! ) 300g(al.lapte); Rasol pulpe pui . gluten,soia, Ipt,alune); paste cu branza vaci
Ceai,300ml; paine fara sare 80g; 300ml; . zahar,300ml; .
unt 2buc(20g)al.lapte); 180g(125gpp); supa alba de 300g(al-gluten,lapte);
g)al.lapte); legume 300mi(al.glut):
. \ mere,?OOgr; paine cu sare 200
Branzaast 100 g(al-laptg), - g(al-gluten); Piure din fulgi : laurt,140gr(al-lapte); Napolitane 35gr(al-
Hepatic Gosgaval,Sugrial-lapte): el iatare 300g(al. i te); Rasol pulpe pui Gei Tara luten,soia,lpt,alune); paine cu sare 40g; paste
P Ceai,300ml; Gem 40g(2buc); 300ml; gla.apte), Rasol pulpe pul I, nar 300mi; ['Uten soialptalune); p 9 pé
aine cu sare 80g; 180d(125gppy); supa cu cu branza vaci 300g(al-gluten,lapte);
P ' fidea(al.glut. telina)300ml;
2 AL Friptura pulpe pui 1869(1259pp); biscuiti
cgscaval_,SOgr(al lapte); . branza topita | mere;200gr; mincare de varza | 70gr(alergen | Macaroane cu telemea 300g(al-gluten lapte);
Ceai,300ml; Gem 40g(2buc); W) g
HIPERCALORIC : ” 2 300g; paine cu sare 200 g(al- gluten);
paine cu sare 80g; unt
cub(al.lapte)

2buc(20g)al.lapte);

: gluten); supa cu

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

laurt,140gr(al-

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

Hipocaloric

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

laurt,140gr(a
lapte);

mere,200gr; mincare de varza
300g; paine fara sare60g; Rasol
pulpe pui 180g(125gpp); supa de

laurt,140gr(al-

pilaf 200g; Rasol pulpe pui 180g(125gpp);

Speciali

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

300ml;
2buc(20g)al.lapte);

ceai hidratare

lapte);
legume,300mi(al.telina);
mere,200gr; mincare de varza
syt | caata
180g(125gpp); supacu  |72nan300mh

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

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




Denglﬁifea '
regimurilor

COMUN

Mic dejun

biscuiti 70gr(alergen gluten);
Gem,20gr; paine cu sare
60g; sana 330(al.lapte);
sunca 50g; unt,10gr(al-
lapte);

ceai hidratare
300ml;

Ciorba legume,300mi(al-
gluten,telina); Friptura pulpe pui
180g(125gpp); mere,200gr; paine
cu sare 200 g(al-gluten); pilaf cu

legume mexicane 300g;
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Supliment
ora 16

Ceai fara
zahar,300ml;

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

Sﬁpliment ora
21

Cardiac

biscuiti 70gr(alergen gluten);

Gem 40g(2buc); paine fara

sare60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui 180g(125gpp); supa
zarzavat 300ml(al.glut);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare
de cartofi regim 300g;
Paine fara sare 100g(al-
gluten); Rasol pulpe pui
1809(125gpp);

Diabet colita

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; paine
fara sare60g; sunca 100g;

cascaval
100g(al-lapte);

mar copt200gr; paine fara
sare60g; pilaf 200g; Rasol pulpe
pui 180g(125gpp); supa alba de

legume 300mi(al.glut.);

Branza vaci
100 g(al-
lapte);

Branza vaci 100 g(al-lapte);
mar copt200gr; paine fara
sare 40g; paste 100g;
Rasol pulpe pui
1809(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,180g(125gpp);
mere,200gr; paine fara sare 80g;
Spanac cu s0s,200gr; supa de
legume,300ml(al.telina);.

laurt, 140gr(al-
lapte);

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

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-
gluten, telina); Friptura pulpe pui
180g(125gpp); mere,200gr; paine
cu sare 80g; Spanac cu

$0s,200gr;

laurt, 140gr(al-
lapte);

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

Diabet Insulina

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);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g;
Spanac cu s6s,200gr; supa de

legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

sana
330(al.lapte);

Gastric

biscuiti 70gr(alergen gluten);
branza topita 2 cub(al.lapte);
paine fara sare60g; sana
330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Pilaf 300y; Rasol

pulpe pui 180g(125gpp); supa
alba de legume 300m|(a|.glut.);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; Paine fara
sare 100g(al-gluten); Rasol
pulpe pui 180g(125gpp);

Hepatic

biscuiti 70gr(alergen gluten);

branza topita 2 cub(al.lapte);
Gem,20gr; paine cu sare
60g; sana 330(al.lapte);

ceai hidratare
300ml;

mere,200gr; paine cu sare 200

g(al-gluten); Pilaf 300g; Rasol

pulpe pui 180g(125gpp); supa
zarzavat 300ml(al.glut);

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte);
Mancare de cartofi regim
300g; Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine
cu sare 100g(al- gluten);
Rasol pulpe pui
1809(125gpp);

HIPERCALORIC

biscuiti 70gr(alergen gluten);
Gem,20gr; paine cu sare
60g; sana 330(al.lapte);
sunca 50g; unt,10gr(al-
lapte);

branza topita 2
cub(al.lapte);

Ciorba legume,300mi(al-
gluten,telina); Friptura pulpe pui
180g(125gpp); mere,200gr; paine
cu sare 200 g(al-gluten); Pilaf

300g;

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

branza cu smantana
1cut(al.lapte)180g;
mancare de cartofi 300g;
Paine cu sare 100g(al-
gluten); Rasol pulpe pui
180g(125gpp);

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

mere,200gr; paine fara séreBOg;
Rasol pulpe pui 180g(125gpp);

laurt,140gr(al-

cartofi natur 200g; Rasol

Hipocaloric it zahgr,SOOmI, palr'1e lapte); Spanac cu s0s,200gr; supa de lapte); pulpe pui 180g(125gpp);
fara sare 40g; sunca 100g; legume, 300mi(al telina);
3 branza cu smantana
biscuiti 70gr(alergen gluten); mere,200gr; paine cu sare 200 1cut(al.lapte)180g;
- Gem 40g(2buc); paine cu | ceai hidratare | g(al-gluten); Pilaf 300g; Rasol Ceai fara mancare de cartofi 300g;
Special sare 60g; sana 330(al.lapte):|  300mi: pulpe pui 180g(125gpp); supa |zahar,300mI; | Paine cu sare 100g(al-

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

zarzavat 300ml(al.glut);

gluten); Rasol pulpe pui

1809(125gpp);
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carnati cabanos 100g(2buc);
Ciorba cu cop.
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barcuta 80g; friptura pulpe

laurt,140gr(al{

mere,200gr; mincare de varza

COMUN Ceai,300ml; Gem 40g(2buc); | ceai hidratare pui,300ml,120g(85pp)(al.tel); zai:?g?(;iﬂ' pui200g(140gpp); Paine cu sare
paine cu sare 80g; unt 300ml; Mancare fasole alba 300g; ! '| 100g(al- gluten); paste cu sos de
2buc(20g)al.lapte); mere,200gr; paine cu sare 200 g(al rosii,300gr(al-gluten);
gluten);
Branza vaci 100 g(al-lapte); mere, 200gr; P_‘"”? farg e ; barcuta 80g; Paine fara sare
’ 3 . 1 200g(al-gluten); Piure din fulgi Ceai fara )
. Ceai,300ml; Gem 40g(2buc); | ceai hidratare . ; ] 100g(al-gluten); paste albe,300gr(al
Cardiac : . . 300g(al.lapte); Rasol pulpe pui |zahar,300ml; !
paine fara sare 80g; unt 300ml; 180g(125gpp): SUpa cu came gluten); rasol pulpe
Zouc(20g)atiapte); 0ui,300m 120g(85pp) al.telina); Pui00g(t400pm):
Branza vaci 100 g(al-lapte); | branza topita |mar copt200gr; paine fara sare60g; cascaval Branza vaci 100 g(al-lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai 2 paste 100g; Rasol pulpe pui 100g(al- copt200gr; paine fara sare 40g;
fara zahar,300ml; Ou fiert | cub(al.lapte); 1809g(125gpp); supa alba cu a t%)_ pilaf 200g; rasol pulpe
1buc; paine fara sare60g; cop.pui,300ml,120g(85gpp); pte) pui200g(140gpp);
A
Branza vaci 100 g(al-lapte); ; ; .
Ceai fara zahar,300ml; Ou Friptura pulpe pui 180g{125gpp); sana laurt,140gr(al-lapte); paine fara

Diabet Card fiert 1buc; pglne fara lapte); 300g; paine fara sare 80g; supa cu 330(al.lapte);| sare 409;. pilaf 200g; raspl pulpe
BAFER0G, Ui cop. pui,300ml,120g(85pp)(al tel): pui200g(i40gppk
2buc(20g)al.lapte); R: Ul mleRgLeopn ;
Branza vaci 100 g(al-lapte); Cib‘ﬁia cu cop.
cascaval 100g(al-lapte); Ceai laurt, 140gr(aH pui,300ml,120g(85pp)(al.tel); carnati friptura pulpe pui200g(140gpp);
Diabet fara zahar,300ml; paine cu Iay te)F’ mere,200gr; mincare de varza cabanos | laurt,140gr(al-lapte); paine cu sare
sare 60g; unt pte); 300g; paine cu sare 80g; Rasol |100g(2buc); 40g; pilaf 200g;
2buc(20g)al.lapte); pulpe pui 180g(125gpp);
Branza vaci 100 g(al-lapte); Ciorba cu cop.
cascaval 100g(al-lapte); Ceai laurt, 140gr(al- pui,300mi;120g(85pp)(al.tel); carnati friptura pulpe pui200g(140gpp); | laurt insulina
Diabet Insulina fara zahar,300ml; paine cu Ia) te)'g mere,200gr; mincare de varza cabanos | laurt,140gr(al-lapte); paine cu sare 140g(al-
sare 60g; unt pe); 300g; paine cu sare 80g; Rasol |100g(2buc); 40g; pilaf 200g; lapte);
2buc(20g)al.lapte); pulpe pui 180g(125gpp);
Branza vaci 100 g(al-lz;lpte); mar COpt-ZOOQr; .Palme farg sare i barcuta 80g; Paine fara sare
) ™ 200g(al-gluten); Piure din fulgi Ceai fara ; )
i cascaval,50gr(al-lapte); ceai hidratare i, : .| 100g(al-gluten); paste albe,300gr(al
Gastric i P i 300g(al.lapte); Rasol pulpe pui  |zahar,300ml; !
Ceai,300ml; paine fara sare 300ml; al gluten); rasol pulpe
80g; unt 2buc(20g)al lapte): 180g(12>0pp}yeupaalba oy Li200g(140gpp);
g g)allapte); cop.pui, 300ml,120g(85gpp); puisthaL14tgpe),
Branza vaci 100 g(al-lapte); mere,200gr; pf"‘”?e cu fsare« 2.00 gtal . barcuta 80g; friptura pulpe
) - gluten); Piure din fulgi Ceai fara g e
Hepatic cascaval,50gr(al-lapte); ceai hidratare 300g(al.lapte): Rasol pulpe pui |zahar,300mi: pui200g(140gpp); Paine cu sare
2 Ceai,300ml; Gem 40g(2buc): |  300ml: i@’ lapte), Raso’ pu'pe:p ' g 100g(al- gluten); paste
paine cu sare 80g; 1809(125gpp); supa cu cop. albe,300gr(al-gluten);
! pui,300ml,1209(85pp)(al tel); ' '
Napolitane Ciorba cu cop.
cascaval,50gr(al-lapte); 35gr(al- pui,300ml,1209(85pp)(al.tel); branza cu barcuta 80g; friptura pulpe
HIPERCALORIC Ceai, 300ml; Gem 40g(2buc); |gluten,soia,lpt| Friptura pulpe pui 180g(125gpp); | smantana pui200g(140gpp); Paine cu sare
paine cu sare 80g; unt ,alune); sana Mancare fasole alba 300g; 1cut(al.lapte)] 100g(al- gluten); paste cu sos de
2buc(20g)al.lapte); 330(al.lapte); [mere,200gr; paine cu sare 200 g(al 180g; rosii,300gr(al-gluten);

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

laurt, 140gr(al{

© gluten);

mere,200gr; lpaine fara sare60g;
Rasol pulpe pui 180g(125gpp);

laurt,140gr(a

pilaf 200g; rasol pulpe

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

300ml;

mere,200gr; paine cu sare 200 g(al
gluten); Rasol pulpe pui
180g(125gpp); .

Hipocaloric 8 . L Sote de fasole verde,200gr; supa 3 . .
fiert 1buc,4p6’a|r1e fara sare lapte); cu cop. pui,300ml,120g(85pp)(al I-lapte); pui200g(140gpp);
9 tel);
- Ci(m‘ba cu cop.
cascaval,50gr(al-lapte); pui,300ml,120g(85pp)(al.tel); Ceai fara barcuta 80g; friptura pulpe
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare Mancare fasole alba 300g; zahar,300ml: pui200g(140gpp); Paine cu sare

100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);




Supliment

MENIUL ZILEI 18.07.2026

W

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

I-lapte);

verde,200gr; supa de legume,300mi(al.telina);
2 .

lapte);

Denumirea . Supliment . Supliment ora
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- . . cascaval,50gr(al-lapte); Friptura
; banane 200g; friptura pulpe sup pui .
orez Cu_ Iapte,BOOgr(al- . ceal 200g(140gpp): Gulas 300g; paine cu sare 200| Ceai fara pulpe sup,2299(1509p), mancare
COMUN lapte); paine cu sare hidratare . X . spanac 300g; Napolitane 35gr(al-
: ) . g(al-gluten); supa cu zahar,300ml; ) o
60g; sunca 100g; 300ml; WS ! - gluten,soia,lpt,alune); Paine cu sare
fidea(al.glut. telina)300ml; .
100g(al- gluten);
Gei 40g(2bucy; arez | banane 200g; Cartofi natur,300gr; Paine fara laurt, 140gr(al-lapte); Napolitane
cu lapte,300gr(al- ceai ) . 35gr(al-gluten,soia, Ipt,alune); Paine
- e . sare 200g(al-gluten); rasol pulpe sup Ceai fara .
Cardiac lapte); paine fara hidratare 2 . . |fara sare 100g(al-gluten); rasol pulpe
. L pui200g(140gpp); supa cu zahar,300ml; X
sare60g; unt 300ml; fidea(al glut. telina)300m!: sup.220g(150gpp); Sote de fasole
2buc(20g)al.lapte); glut, ' verde,200gr;
branza topita 2
cub(al.lapte); Branza mere,200gr; paine fara sare 80g; rasot pulpe . cascaval,50gr(al-lapte); mar
Diabet colita vaci 100 g(al-lapte); i%%ca(\;la-l sup pui200g(140gpp); Sote de fasole qu(z)r;)za(\;la—m copt200gr; paine fara sare 40g; pilaf
Ceai fara zahar,300ml; 9 . verde,200gr; supa alba de legume 9 ) 200g; rasol pulpe sup.220g(150gpp);
; L lapte); X lapte);
paine fara sare60g; 300mi(al.glut.);
sunca 100g; .
150 t;[:rlz: :lea\q()eai friptura pulpe sup pui'210109(140gpp); Branza vaci 100 g(al-lapte); Friptura
; p gnai ap © 0 |laurt,140gr(a] mere,200gr; paine fara sare 80g; Sote de |laurt,140gr(al- pulpe sup.220g(150pp);
Diabet Card fara zahar,300ml; paine : X N > Lt
. I-lapte); fasole verde,200gr; supa de lapte); laurt,140gr(al-lapte); paine fara
fara sarelg,unt legume,300mi(al.telina); sare60g; Spanac cu s0s,200gr;
2buc(20g)al.lapte); gume, : ' g op heteg
BrT:;;;{ag;;i()%?a(al- friptura pulpe sup pui 200g(140gpp); cascaval,50gr(al-lapte); Friptura
Diabet zahar,300ml; paine cu laurt,140gr(a|mere,200gr; paine cu sare 80g; Sote de fasole|laurt,140gr(al- pulpe sup.220g(150pp);

laurt, 140gr(al-lapte); paine cu sare
60g; Spanac cu s0s,200gr;

Diabet Insulina

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

laurt,140gr(a

friptura puipe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sote de fasole

laurt,140gr(al-

cascaval,50gr(al-lapte); Friptura
pulpe sup.220g(150pp);

sana

sare 60g:'sunca 1600 I-lapte); verde,200gr; supa de legume,300mi(al.telina); lapte); laurt,140gr(al-lapte); paine cu sare | 330(al.lapte);
o g 60g; Spanac cu s0s,200gr;
unt 2buc(20g)al.lapte);
cascaval 100g(al- : banane 200g; Cartofi natﬁf,SOOgr; paine cu Iaun,1409r(al-lgpte); Napol.nanle
R ceai Lt . 35gr(al-gluten,soia,lpt,alune); Paine
. lapte); orez cu . sare 200 g(al-gluten); rasol pulpe sup Ceai fara .
Gastric | . hidratare . i . cu sare 100g(al- gluten); paste
apte,300gr(al-lapte); X pui200g(140gpp); supa alba de legume zahar,300ml; g
R . 300ml; X albe,300gr(al-gluten); rasol pulpe
paine fara sare60g; 300ml(al.glut.); sup.220g(1509pp):
: Friptura pulpe sup.220g(150pp);
cascaval 100g(al- sesi banane 200g; Cartofi natur,300gr; friptura laurt,140gr(al-lapte); mancare de
Hepatic lapte); orez cu hidratare pulpe sup pui 200g(140gpp); paine cu sare Ceai fara fasole verde regim 300g(al.glt.);
lapte,300gr(al-lapte); 300mi: 200 g(al-gluten); supa cu zahar,300ml; Napolitane 35gr(al-
paine cu sare 60g; g fidea(al.glut. telina)300ml; gluten,soia, Ipt,alune); Paine cu sare
100g(al- gluten);
iy ' - . cascaval,50gr(al-lapte); Friptura
orez cu lapte, 300gr(al- branza cu banane gOOg, friptura -pulpe sup pui barcuta 80g; pulpe sup.220g(150pp); mancare
s smantana |200g(140gpp); Gulas 300g; paine cu sare 200 sana . :
HIPERCALORIC | lapte); paine cu sare X .| spanac 300g; Napolitane 35gr(al-
60g; sunca 100g; Jeu(al lapte g(al-gluten); supa cu 330(al.lapte): luten,soia,Ipt,alune); Paine cu sare
9 9: )180g: fidea(al.glut. telina)300ml; gluten,soia, pt, :

100g(al- gluten);

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

laurt,140gr(a

mere,200gr; paine fara sare60g; rasol pulpe
sup pui200g(140gpp); Sote de fasole

laurt,140gr(al-

paine fara sare 40g; rasol pulpe

2buc(20g)al.lapte);

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

Hipocaloric zahar,300ml; paine fara| I-lapte); verde,200gr; supa de Iegumé,BOOmI(al.telina); lapte); sup_220g(15CJgpp);.Spanac cu
. 3 50s,200gr;
sare 40g; sunca 100g;

Gem 40g(2buc); orez e - biscuiti 70gr(alergen gluten);

cu lapte,300gr(al- ceai oanane ?OOg, fr|ptura‘pulpe sup pul i cascaval,50gr(al-lapte); Friptura
5 o St . 200g(140gpp); Gulas 300g; paine cu sare 200| Ceaifara .
Speciali lapte); paine cu sare hidratare (ak-gluten): supa cu sahar 300mi: pulpe sup.220g(150pp); mancare
60g; unt 300ml; ga-g  SUP: ! " |spanac 300g; Paine cu sare 100g(al-

gluten);

T

=g
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b1r23t22|(:!: str:ﬁrggn? banane 200g; friptura pulpe pui200g(140gpp); paine biscuiti 70gr(alergen gluten);
” tel; p ’ o . |ceai hidratare cu sare 200 g(al-gluten); Piure din fulgi Ceai fara macaroane cu telemea si branza
COMUN Ceai,300ml; Gem,20gr; . 1 fa ; - o
. ; 300ml; 300g(al.lapte); supa cu aripi zahar,300ml; | 300g(al-gluten,lapt; paine cu sare
haliia.cli saté 805, ui(al.tel.glut)300m,90(60pp)g; 40g; sunca 50g;
unt,10gr(al-lapte); pui(al.tel.glut) S0(60pp)g; 9 o
branza cu smantana - -
1cut(al.lapte)180g; o taRAnS 2909' Pglne fara sare gOOg(aI-quten), Fiugg 5 biscuiti 70gr(alergen gluten);
. ’ ! . |ceai hidratare din fulgi 300g(al.lapte); rasol pulpe Ceai fara .
Cardiac Ceai,300ml; Gem,20gr; : : . . laurt,140gr(al-lapte); paste cu
: i N 300ml; pui200g(140gpp); supa cu carne zahar,300ml; 2 .
paine fara sare 80g; ui,300m, 120g(85pp)(al.telina): branza vaci 300g(al-gluten,lapte);
unt,10gr(al-lapte); pui, 11209(85pp)(al. ;
branza topita 2
sublallapte); B.ranza uack mar copt200gr; paine cu sare 60g; pilaf 200g; rasol mar copt200gr; paine cu sare 60g;
; . 100 g(al-lapte); cascaval i ; X - telemea : <
Diabet colita s sunca 100g; pulpe pui200g(140gpp); supa cu aripi ; rasol pulpe pui200g(140gpp); Sote
100g(al-lapte); Ceal rara ui(al.tel.gluty300ml,90(60pp)g: 10007 4e fasole verde,200gr: sunca 50g:
zahar,300ml; paine cu sare puitaltel.g ' PP)g; S0 420005 BUnea KU,
60g; . .
- Branza vaci 100 g(al-lapte);
branza cu smantana . . 4 . Lo Ve
. Tcut(al.lapte)180g; Ceai | laurt, 140gr(aH friptura pulf)e prgOg(’J{wgpP), mere,200gr; paine laurt,140gr(al- Iaurt,14Ogr(aIT|apte), paine fara
Diabet Card ; N h fara sare60g; pilaf-200g; supa cu carne " sare60g; rasol pulpe
fara zahar,300ml; Ou fiert lapte); , AT lapte); . R
D i pui,300ml, 1209(85pp)(al.telina); pui200g(140gpp); Sote de fasole
1buc; paine fara sare60g; )
.. verde,200gr;
branza cu smantana ; ; . " laurt,140gr(al-lapte); paine cu sare
) Tout(al lapte)180g; Ceai | laurt,140gr(al{ MPUra PulPe pui200g(140gpp); mere,200gr; paine | o0 c. | 6og. rasol pulpe pui200g(140gpp):
Diabet P A cu sare 60g; pilaf 200g; supa cu carne X ¥
fara zahar,300ml; paine cu lapte); i, 300ml, 120g(85pp)(al.telina): 100gr; Sote de fasole verde,200gr; sunca
sare 60g; salam 100g; pul; s1<5giesppdLeling), % 50g;
branza cu smantana : : o X o laurt, 140gr(al-lapte); paine cu sare
. . Tcut(al.lapte)180g; Ceai |[laurt,140gr(al friptura pulpe puIZ(?Ogl(Mngp.), mere,200lg|j, paine telemea 60g; rasol pulpe pui200g(140gpp); sdid
Diabet Insulina L ; cu sare 60g; pilaf 200g; supa cu aripi X . 330(al.lapte)
fara zahar,300ml; paine cu lapte); ui(al tel. glut)300mI 90(60pp)g: 100gr; Sote de fasole verde,200gr; sunca R
sare 60g; salam 100g; P Helg ! PR)g: 50g;
branza cu smantana AL -
1cut(al.lapte)180g; branza - hanare 2909' Pgme 1618 861 2.009(al-gluten), RidFe . biscuiti 70gr(alergen gluten);
) . . ceai hidratare din fulgi 300g(al.lapte); rasol pulpe Ceai fara .
Gastric 10pita 2 cub(al.|apte); 300mi; 4i200g(140gpp); supa alba cu aripi pui,300mI,90g: | zahar,300mi: | 'aurt.140gr(al-lapte); paste cu
Ceai,300ml; paine fara ! P 9 9pp); Sup J Pipul, =Ug; ! ' | branza vaci 300g(al-gluten,lapte);
sare 80g; o
Branza vaci 100 g(al- R . o
lapte); cascaval,50gr(al- . banang 2909' P;me farasare Z_OOQ(?] glten);Pivre . biscuiti 70gr(alergen gluten);
. X ) . ceai hidratare din fulgi 300g(al.lapte); ras6l pulpe Ceai fara .
Hepatic lapte); Ceai,300ml; Gem . : ¥ - : laurt,140gr(al-lapte); paste cu
40g(2buc); paine fara sare 300ml; pui200g(140gpp); supa cu aripi 2ahaR500mi; branza vaci 300g(al-gluten,lapte);
vBOg' pui(al.tel.glut)300ml,90(60pp)g; ! !
branza cu smantana laurt,140gr(al-
Teut(al 4 te)(180 | cascaval banane 200g; friptura puu))[e pui200g(140gpp); paine lapte); biscuiti 70gr(alergen gluten);
. ) p 9, ) cu sare 200 g(al-gluten); Piure din fulgi Napolitane | macaroane cu telemea si branza
HIPERCALORIC| Ceai,300ml; Gem,20gr; 100g(al- p 9 : " e
. | 1 300g(al.lapte); supa cu carne 35gr(al- 300g(al-gluten,lapt; paine cu sare
paine cu sare 80g; lapte); X -y - . .
- pui,300ml,120g(85pp)(al.telina); gluten,soia,Ipt, 40g; sunca 50g;
unt,10gr(al-lapte); alune):

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

laurt,140gr(al{

friptura pulpe pui200g(140gpp); meré,200gr; paine

laurt,140gr(al-

paine cu sare 40g; rasol pulpe

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

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

Hipocaloric ; o | ; cu sare 40g; pilaf 200g; supa cu aripi 5 ,pui200g(140gpp); Sote de fasole
zahar,300ml; Ou fiert 1buc; lapte); - i lapte); )
iliie Eiikars 40T pLu(aI.tel.qut)_iEth‘C_)ml,SO(GOpP)g- verde,200gr;
b1r:ntzaaIc|: str:zzrggn? banane 200g; paine cu sare 200 g(al-gluten); Piure biscuiti 70gr(alergen gluten);
Speciali Ceaiu3gOhIPG;m 2%’ - ceai hidratare din fulgi 300g(al.lapte); rasol pulpe Ceaifara |laurt,140gr(al-lapte); macaroane cu
bs y ' <0gn 300ml; pui200g(140gpp); supa cu carne zahar,300ml; telemea si branza 300g(al-

gluten,lapt;




