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COMUN

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

ceai hidratare
300ml;
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. Pranz

Ciorba fasole alba300mi(al.telina);
Friptura pulpe pui,220gr(155g pp);
mere 250g; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten);

Ceai fara
zahar,300ml;

Supliment
ora 21

branza cu smantana 1cut(al.lapte)180g;
friptura pulpe sup pui 200g(140gpp);
mancare de cartofi 300g; 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;

mere 250g; Paine fara sare 200g(al-

gluten); paste albe,300gr(al-gluten);

Rasol pulpe pui220gr(155gpp); supa
cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Mancare de cartofi regim 300g; Paine
fara sare 100g(al-gluten); rasol pulpe sup
pui200g(140gpp);

Colita

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

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); paste albe,300gr(al-gluten);
Rasol pulpe pui220gr(155gpp); supa
alba de legume 300ml(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); mar
copt200gr; Paine cu sare 100g(al- gluten);
Pilaf 300g; rasol pulpe sup
pui200g(140gpp);

Diabet colita

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.);

sunca 100g;

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare 40g; pilaf
200g; rasol pulpe sup pui200g(140gpp);

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(155g pp);
mere 250g; paine fare sare 80g; supa
de legume,300ml(al.telina); Tocanita

de ceapa 300g(al-gluten);

laurt,140gr(al-
lapte);

branza cu smantana 1cut(al.lapte)180g;
Cartofi natur,300gr; paine fara sare 40g;
rasol pulpe sup pui200g(140gpp);

Diabet

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

laurt,140gr(al
lapte);

Friptura pulpe pui,220gr(155g pp);
mere 250g; paine fara sare60g; supa
de legume,300mli(al.telina); Tocanita

de ceapa 300g(al-gluten);

carnati
cabanos
85g(2buc);

branza cu smantana 1cut(al.lapte)180g;
Cartofi natur,300gr; friptura pulpe sup pui
2009g(140gpp); paine fara sare 40g;

Diabet Insulina

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

carnati
cabanos
85g(2buc);

branza cu smantana 1cut(al.lapte)180g;
Cartofi natur,300gr; friptura pulpe sup pui
200g(140gpp); paine cu sare 40g;

laurt insulina
140g(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); paste albe,300gr(al-
gluten); Rasol pulpe pui220gr(155gpp);
supa cu fidea(al.glut..telina)300ml;

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Cartofi natur,300gr; Paine fara sare
100g(al-gluten); rasol pulpe sup
pui200g(140gpp);

Hepatic

Branza vaci 100 g(al-
lapte); cascaval,50gr(al-
lapte); Ceai,300ml; Gem

40g(2buc); paine fara

sare 80g;

ceai hidratare
300ml;

mere 250g; Paine fara sare 200g(al-

gluten); paste albe,300gr(al-gluten);

Rasol pulpe pui220gr(155gpp); supa
cu fidea(al.glut. ,telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); Mancare de cartofi
regim 300g; Paine fara sare 100g(al-
gluten); rasol pulpe sup pui200g(140gpp);

HIPERCALORIC

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

branza topita
2
cub(al.lapte);

Ciorba fasole alba300ml(al.telina);
Friptura pulpe pui,220gr(155g pp);
mere 250g; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten);

biscuiti
70gr(alergen

gluten);
laurt,140gr(al-

lapte);

branza cu smantana 1cut(al.lapte)180g;
mancare de cartofi 300g; Paine cu sare
100g(al- gluten); rasol pulpe sup
pui200g(140gpp);

Hipocaloric

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

laurt,140gr(al4
lapte);

mere 250g; paine fara sare60g; Rasol
pulpe pui220gr(155gpp); Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt, 140gr(al-
lapte);

cartofi natur 200g; rasol pulpe sup
pui200g(140gpp);

Speciali

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

ceai hidratare
300ml;

Ciorba fasole alba300mi(al.telina);
Friptura pulpe pui,220gr(155g pp);
mere 250g; Paine fara sare 200g(al-
gluten); paste cu sos de rosii,300gr(al-

gluten);

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
mancare de cartofi 300g; Paine fara sare
100g(al-gluten); rasol pulpe sup
pui200g(140gpp);
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Gris cu lapte; Napolitane el Ardei umpluti (al-ou)2buc; Ciorba t:isg;{iti2709t;(allelrgen glfu_ten); branzg
COMUN 35gr(al-gluten,soia, Ipt,alune); hidratars Iegume,:300m|(al-gluten,telina); Ceai fara 02'0‘[; ;:;]O(a ’ e?pte), rlptu;a ;:;ulp?
paine cu sare 40g; Salam 50g; ; mere 250g; paine cu sare 200 | zahar,300ml; | P412009(140gpp); mancare de fasole
300ml; g(al-gluten): verde 300g(al-gluten); Paine cu sare
' 100g(al- gluten);
Gem 40g(2buc); Gris cu lapte; : iscuiti i
9(2buc) u lap _ mere 250g: Paine fara sare bl;cultl 70gr(alergen gluten);
A Napolitane 35gr(al- ceai 200g(al-gluten): Pilaf 300g: rasol Ceaifars laurt, 140gr(al-lapte); mancare de
Cardiac gluten,soia,Ipt,alune); paine hidratare pulpe su 180" siifa zargz'avat zahar 300ml: fasole verde regim 300g(al.glt.); Paine
fara sare 40g; unt 300ml; GSOmI(S;’I gISt)' ! ! fara sare 100g(al-gluten): rasol pulpe
2buc(20g)al.lapte); ’ ' sup pui200g(140gpp);
branza topita 2 cub(al.lapte); - biscuiti 70gr(alergen gluten); branza
Branza vaci 100 g(al-lapte); ceai zon(;ar(gﬁp;(i&%‘r‘sia?;ocou ,s?:;o’ CaaitaTs topita 2 cub(al.lapte); Paine cu sare
Colita cascaval,50gr(al-lapte); hidratare u? " s% 180’ i algé de | zahar 300mi: 100g(al- gluten); paste albe,300gr(al-
Ceai,300ml; paine cu sare 80g;| 300ml: P Ig umz Soogr)nl(ar lut); ' ! gluten); rasol pulpe sup
9 gL, pui200g(140gpp);
branza topita 2 cub(al.lapte); ma.r coptZOOgr; beine cy sare branza topita 2 cub(al.lapte); friptura
. ' cascaval 60g; paine fara sare60g; Rasol . ] .
; g Branza vaci 100 g(al-lapte); i ‘ branza topita 2 pulpe sup pui 200g(140gpp); mar
Diabet colita : il 100g(al-  [|pulpe pui220gr(155gpp); Sote de . i o
Ceai fara zahar,300ml; paine lapte); fasole verde 200gr: supa de cub(al.lapte); copt200gr; paine fara sare 40g; pilaf
Ccu sare 60g; sunca 100g; pte); £0N8r s P . 200g;
legume,300mi(al.telina);
branza vaci 150gr(al.lapte); , , : Branza vaci 100 g(al-lapte); friptura
; Ceai fara zahar,300ml; paine laurt,140gr(a Ardel umpluti (al-ou)2buc; onrbg laurt,140gr(al- pulpe sup pui 200g(140gpp);
Diabet Card ) : legume,300mi(al-gluten, telina); : A
fara sare60g; unt I-lapte); mere 250g; paine fara sare60g: lapte); laurt,140gr(al-lapte); paine fara
2buc(20g)al.lapte); g P " 9 sare60g; Sote de fasole verde,200gr;
Branza vaci 100 g(al-lapte); . i e branza topita 2 cub(al.lapte); friptura
; Ceai fara zahar,300ml; paine laurt,140gr(a Ainde] umpluti {ak-g)2bu; C.lorb,a laurt,140gr(al- pulpe sup pui 200g(140gpp);
Diabet ) ) : legume, 300mi(al-gluten,telina); : S
cu sare 60g; salam 100g; unt I-lapte); mere 250g; paine cu sare 604" lapte); laurt, 140gr(al-lapte); paine cu sare
2buc(20g)al.lapte); g.p 9 60g; Sote de fasole verde,200gr;
Branza vaci 100 g(al-lapte); . o G branza topita 2 cub(al.lapte); friptura
Diabet Insulina | C€2i fara zahar,300ml; paine |laurt,140gr(a Algdeulr:zg:%;,gigiuﬁtbeuncyteclifar;)‘a laurt,140gr(al- pulpe supRdl 200801 40gp0); laurt,140gr(al-
abELINSUING 1 ¢y sare 60g; salam 100g; unt | Hapte): el i care 60a: | 'apte) laurt, 140gr(al-lapte); paine cu sare lapte);
2buc(20g)al.lapte); 9 P 9 60g; Sote de fasole verde,200gr;
i - ol biscuiti 70gr(alergen gluten); branza
e Napoane o || Gen | STy Pane asats | e | o182 bt ) mancar
Gastric 'ap o {aplo |tarl1e _9“"’? ) hidratare gl(a gl fg()) ' 'i . alg:'-z de | zahar s00mi- | fasole verde regim 300g(al.git.); Paine
9 uten,fsma, P ,a4u0n§), paine 300ml; pulpe SU‘E aoog’ ’S '!3 ut): ' ! fara sare 100g(al-gluten); rasol pulpe
ara sare' g, egume mi(al.glut.); SUp pui200g(140gpp);
: A i biscuiti 70gr(alergen gluten); branza
cascava_l,50gr(e'1l~lapte), Gris cu ceai 20(r)nerT 215?9' ??,'Teff:g% slare | Ceai far topita 2 cub(al.lapte); mancare de
Hepatic lapte; Nepolitane 3§gr(§l- hidratare g(al-glu en),‘ ha 9: raso 11ar8 1 tasole verde regim 300g(al.glt.); Paine
gluten,soia, Ipt,alune); paine 300mi: pulpe sup180g; supa zarzavat | zahar,300ml; fara sare 100g(al-gluten); rasol pulpe
fara sare 40g; 300ml(al.glut); sup pui200g(140gpp);
laurt,140gr(al- o .
; . . . ’ | ! ’ biscuiti 70gr(alergen gluten); branza
oy | ot TR S| e | 9t 2caip s e
HIPERCALORIC| 3°9r@l-g ”‘e”go'_a'spl'a “gg)ﬁ 100g(al- | '°9UMmeSY9 | ar | Pvi200g(140gpp); mancare de fasole
paine cu sare 40g; Salam 50g; lapte); Mereiovg; p 4 g verde 300g(al-gluten); Paine cu sare

Branza vaci 100 g(al-lapte);

laurt,140gr(a

Ciorba legume,300mi(al-
gluten,telina); fript.pulpe sup

laurt,140gr(al-

friptura pulbe sup pui 200g(140gpp);

2buc(20g)al.lapte);

g(al-gluten);

i i i : ; pai ; aine cu sare 40g; Sote de fasole
ripasalono Ceal fara;ghar,SOOn}lbga!ne I-lapte); 180g(125gpp); mere 250g; paine lapte); P verde 2900gr'
e Safe 9; sunca 9 cu sare 40g; pilaf 200g; ! i
s . ; ; e biscuiti 70gr(alergen gluten); branza
biscuiti 709r(a|§rggn g?luten),. cai Ardei umplug (?I-?U)IZiauc,t ?lorpa . topita 2 cub(al lapte): mancare de
Speciali G 4_09(2buc), Gis <.‘u lapte; hidratare Iegume,5300‘ ‘m (.a ~gluien, e ?gg)’ h era:i:o?)nil' fasole verde 300g(al-gluten); Paine cu
paine cu sare 40g; unt 300ml; mere 250g; paine cu sare zahar, i sare 100g(al- gluten); rasol pulpe sup

pui200g(140gpp);
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cascaval,50gr(al-lapte); Friptura pulpe pui,220gr(155g pp); Macaroane cu telemea 300g(al
COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare mere,200gr; paine cu sare 200 g(al- Ceaifara gluten,lapte); Napolitane
fiert 1buc; paine cu sare 300ml; gluten); Piure din fulgi 300g(al.lapte); | zahar,300m!: 35gr(al-gluten,soia,Ipt,alune);
80g; unt,10gr(al-lapte); supa cu fidea(al.glut. telina)300ml; paine cu sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ira\‘urtglfttOEr(:;l-slapte;);
Cardiac Ceai, 300ml; Gem,20gr; Ou | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte);| Ceaifara ut ap Ilat ? g.r(a | "
fiert 1buc; paine fara sare 300ml; Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; g er;,rs?]laép ,aiugg()), pals ety
80g; unt, 10gr(al-lapte); cu fidea(al.glut. telina)300ml; anzavad) vg(a—
gluten lapte);
Branza vaci 100 g(al-lapte); r(‘r;ela_r T&z%g%%gfp;&e .c;as:czle ZU?Oe biscuiti 70gr(alergen gluten);
Colita cascaval,50gr(al-lapte); [ ceai hidratare g uig220 r(’155 ): sgu 5 albapdep Ceai fara mar copt200gr; paste cu
Ceai,300ml; Ou fiert 1buc; 300ml; P 9 PP y P zahar,300ml; branza vaci 300g(al-
paine cu sare 80g; legume 300mi(al.glut.); supa alba de —
9 legume 300ml(al.glut.); gluten lapte);
branza topita 2
cub(al.lapte); Branza vaci mere,200gr; paine fara sare 80g; BiarEE i Branza vaci 100 g(al-lapte);

Diabet colita 100 g(al-lapte); cascaval StificE 1006 Rasol pulpe pui220gr(155gpp); Sote 5 P mar copt200gr; paine fara sare
100g(al-lapte); Ceai fara 9 de fasole verde,200gr; supa alba de cub(al.lapte); 40g; pilaf 200g; Rasol pulpe
zahar,300ml; paine fara legume 300mi(al.glut.); -apte), pui 180g(125gpp);

sare60g;
B i 100 g(al-I y . ; )
fanza vacl g alpte), Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte);
Ceai,fara zahar,300ml; Ou . G
" } i laurt,140gr(al-| mere,200gr; paine fara sare 80g; laurt,140gr(al- | laurt,140gr(al-lapte); paine fara
Diabet Card fiert 1buc; paine fara 7 X o .
sare60g; unt lapte); Sote de fasole verde,200gr; supa de lapte); sare60g; pilaf 200g; Rasol
2buc(20g)al lapte); legume,300mi(al.telina); pulpe pui 180g(125gpp);
Ghanpmagl 100 g(al-laptg); Friptura pulpe pui,220gr(155g pp); Friptura pulpe pui
cascaval 100g(al-lapte); o i "
. . ) laurt,140gr(al- | mere,200gr; paine cu sare 80g; Sote telemea 180g(125gpp); laurt,140gr(al-
Diabet Ceai fara zahar,300ml; Ou > § X o =
’ e " lapte); de fasole verde,200gr; supa de 100gr; lapte); paine cu sare 40g; pilaf
fiert 1buc; paine cu sare a y )
60g; legume,300mi(al.telina); 200g; sunca 50g;
Branza waol 169 g(a"'ap‘?); Friptura pulpe pui,220gr(155g pp); Friptura pulpe pui .
cascaval 100g(al-lapte); B . ) ! laurt insulina
. . ; . laurt,140gr(al- | mere,200gr; paine cu sare 80g; Sote telemea 180g(125gpp); laurt,140gr(al-
Diabet Insulina Ceai fara zahar,300ml; Ou - . - N = 140g(al-
: 1 i lapte); de fasole verde,200gr; supa de 100gr; lapte); paine cu sare 40g; pilaf .
fiert 1buc; paine cu sare i ; ) lapte);
60g; legume,300mi(al.telina); 200g; sunca 50g;
- !
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- IZL;r:)gligggaS;af(;eﬁ,
Gastric cascaval,50gr(al-lapte); [ ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara luten,soia, Ipt aluneg' paste cu
Ceai,300ml; Ou fiert 1buc; 300ml; Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; g b}anzé véci Sooé(al-
paine fara sare 80g; cu fidea(al.glut.,telina)300ml; gluten,lapte):
i - ; -1 :
s e mere 200 P r are 200l e
; SeavaR g y PiB)i ceai hidratare | gluten); Piure din fulgi 300g(al.lapte);| Ceai fara P g,
Hepatic Ceai,300ml; Gem ~ y ] . | gluten,soia,Ipt,alune); paste cu
e 300ml; Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; ]
40g(2buc); paine fara sare cu fidea(al.glut. telina)300m: branza vaci 300g(al-
80g; glut, ! gluten,lapte);
cascaval,50gr(al-lapte); branza cu Friptura pulpe pui,220gr(155g pp); branzartopiia Macaroane cu telemea 300g(al
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou | smantana | mere,200gr; paine cu sare 200 g(al- 5 P gluten lapte); Napolitane
fiert 1buc; paine cu sare | 1cut(al.lapte)1| gluten); Piure din fulgi 300g(al.lapte); cub(al.lapte); 35gr(al-gluten,soia, Ipt,alune);
80g; unt,10gr(al-lapte); 80g; supa cu fidea(al.glut.,telina)300ml; “ape). paine cu sare 40g; sunca 50g;

Hipocaloric

Ceai fara zahar,300ml; Ou
fiert 1buc; paine fara sare
40g; sunca 100g;

laurt,140gr(al-
lapte);

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

lapte);

laurt,140gr(al-

pilaf 200g; Rasol pulpe pui
1809(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);
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte);
supa cu fidea(al.glut.,telina)300mi;

Ceai fara

zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); paste cu
branza vaci 300g(al-
gluten,lapte);
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biscuiti 70gr(alergen gluten); . . branza cu smantana
; . ciorba ¢ e al AN
Gem,20gr; paine cu sare ceai .0 e zdreml oy s00mi(a) el}ma,ou,glut )', . 1cut(al.lapte)180g; Paine cu
. ) : Friptura pulpe pui,220gr(155g pp); mere,200gr;| Ceai fara )
COMUN 60g; sana 330(al.lapte); hidratare : X .| sare 100g(al- gluten); salata
. . . paine cu sare 200 g(al-gluten); pilaf cu legume |zahar,300m!; N : .
sunca 50g; unt,10gr(al-lapte);|  300ml; 5 ! orientala cu ou si masline
mexicane 300g;
300g(al.ou);
branza cu smantana
biscuiti 70gr(alergen gluten); . i Ba . 1cut(al.lapte)180g; Mancare
. Gem 40g(2buc); paine fara _ceal me:re,ZDOgrA, Fahneifara sarg 2009(al-glutenl), Ceai fara de cartofi regim 300g; Paine
Cardiac 3 ) hidratare Pilaf 300g; Rasol pulpe pui220gr(155gpp); . X
sare60g; sana 330(al.lapte); 300ml: Supa cu zdrente ou,300mi(al.glt,ou,tel): zahar,300ml; fara sare 100g(al-gluten);
unt 2buc(20g)al.lapte); ! B ’ ghoutely rasol pulpe sup
pui200g(140gpp);
branza topita 2 cub(al.lapte); o biscuiti 70gr(alergen gluten);
Branza vaci 100 g(al-lapte); ceai mar copt200gr; paine u sare 200 g(al-gluten); Ceaifara Paine cu sare 100g(al-
Colita cascaval,50gr(al-lapte); hidratare Pilaf 300g; Rasol pulpe pui220gr(155gpp); zahar 300ml: gluten); paste albe,300gr(al-
Ceai,300ml; paine cu sare 300ml; Supa alba cu zdrente ou ,300mi(al.glt,ou); ’ ! gluten); rasol pulpe sup
80g; pui200g(140gpp);
branza topita 2 cub(al.lapte); ; .
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare60g; pilaf 200g; cascaval Braai:zeaf;/raacls;?eoféal-laapst;ae)‘
Diabet colita  [cascaval 100g(al-lapte); Ceai|sunca 100g; | Rasol pulpe pui220gr(155gpp); Supa alba cu 100g(al- o ) 9.p
5 o R , 100g; rasol pulpe sup
fara zahar,300ml; paine fara zdrente ou ,300ml(al.glt,ou); lapte); 2 ’
) pui200g(140gpp);
sare60g;
branza vaci 150gr(al.lapte); branzacd smantana
B g " pte); sana Friptura pulpe pui,220gr(155g pp); mere,200gr; 1cut(al.lapte)180g; cartofi
; Ceai fara zahar,300ml; paine ) i ; ; laurt,140gr(al- g
Diabet Card {575, S5TEE06E Gt 330(al.lapte);]  paine fara sare 80g; Spanac cu sos,200gr; lapte): natur 200g; paine fara sare
2buc(20g)al lg' te): Supa cu zdrente ou,300mi(al.glt,ou,tel); pte): 40g; rasol pulpe sup
g)allapte). pui200g(140gpp):
branza topita 2 cub(al.lapte); Branzd.cd smantang
Ceaifia Fz)ahar SOOmI.' Ziné sana ciorba cu zdrente ou 300mi(al.telina,ou,glut.); laurt, 140gr(al- 1cut(al.lapte)180g; cartofi
Diabet ' P 330(al.lapte); | Friptura pulpe pui,220gr(155g pp); mere,200gr; 1449 natur 200g; friptura pulpe sup

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

paine cu sare 80g; Spanac cu sos,200gr;

lapte); pui 200g(140gpp); paine cu

sare 40g;

Diabet Insulina

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

sana

330(al.lapte);

ciorba cu zdrente ou 300ml(al.telina,ou,glut.);
Friptura pulpe pui,220gr(155g pp); mere,200gr;

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

laun, 140gr(al- natur 200g; friptura pulpe sup

laurt, 140gr(al

GUsare 6lg; sunca 1099; unt paine cu sare 80g; Spanac cu so0s,200gr; lapte); pui 200g(140gpp); paine cu lapte);
2buc(20g)al.lapte); :
sare 40g;
biscuiti 70gr(alergen gluten); branza cu smantana
branza topita 2 cub(al.lapte); ceai mar copt200gr; Paine fara sare 200g(al-gluten); Ceai fara 1cut(al.lapte)180g; Cartofi
Gastric cascaval,50gr(al-lapte); paine| hidratare Pilaf 300g; Rasol pulpe pui220gr(155gpp); zahar 300ml: natur,300gr; Paine fara sare
fara sare60g; sana 300ml; Supa alba cu zdrente ou ,300ml(al.glt,ou); ' ' | 100g(al-gluten); rasol pulpe
330(al lapte); sup pui200g(140gpp);
laurt,140gr(al-lapte); Mancare
P Y de cartofi regim 300g;
E';(:;';' t??gi’ig;?;::ﬁg)f ceai mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara Napolitane 35gr(al-
Hepatic G 40p2b Sy i0ai ' gra)v hidratare Pilaf 300g; Rasol pulpe pui220gr(155gpp); zahar 300ml: gluten,soia,lpt,alune); Paine
Gin 400(200e); paine 300mi; M tara sare 100g(al-gluten):

sare60g; sana 330(al.lapte);

Supa cu zdrente ou,300mi(al.glt,ou,tel);

rasol pulpe sup
pui200g(140gpp);

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

laurt,140gr(al- branza cu smantana

lapte); 1cut(al.lapte)180g; friptura
Napolitane | pulpe sup pui 200g(140gpp);
35gr(al- mancare de cartofi 300g;
gluten,soia, Ipt Paine cu sare 100g(al-
,alune); gluten);

Branza vaci 100 g(al-lapte);

laurt, 140gr(al

mere,200gr; paine fara sare 40g; Rasol pulpe

laurt, 140gr(al-| cartofi natur 200g; rasol pulpe

Hipocaloric Ceai fara zahar,300ml; paine pui220gr(155gpp); Spanac cu sos,200gr; Supa ; . ]
; : ; I 140 i
fara sare 40g; sunca 100g; lapte); alba cu zdrente ou ,300mi(ai.glt,ou):; apte); sup pui200g(140gpp)
biscuiti 70gr(al Juten): branza cu smantana
|(s?’cun|4o grz(z erge” 31; gn), ceai ciorba cu zdrente ou 300mi(al.telina,ou,glut.); CeETET 1cut(al.lapte)180g; mancare
Speciali ergo ’gs(anauggop(; 5 tl;)' hidratare mere,200gr; paine cu sare 200 g(al-gluten); 2ahar. 300mi: de cartofi 300g; Paine cu sare
sare 5. i 300ml; Pilaf 300g; Rasol pulpe pui220gr(155gpp); ! ' | 100g(al- gluten); rasol pulpe

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

sup pui200g(140gpp);
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regimurilor
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cascaval,50gr(al-lapte);

| Supliment

ora 10
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carnati cabanos 80g 2buc; Ciorba cu cop.

Supliment
ora 16

R

Supliment
ora 21

barcuta 60g; Friptura pulpe

COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare pul,300mi, 120g(85pp)(al.tel); Mapcare Ceal fara pui,220gr(155g pp); Paine cu sare
. L i A fasole alba 300g; mere,200gr; paine cu | zahar,300ml: KA
fiert 1buc; paine cu sare 80g; 300ml; sare 200 g(al-gluten); Salata d i 100g(al- gluten); paste cu sos de
unt,10gr(al-lapte); g(al-gluten); Salata de varza alba; rosii,300gr(al-gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceai fara barcuta 60g; Paine fara sare
Cardise Ceai,300ml; Gem,20gr; Ou | ceai hidratare |gluten); Piure din fulgi 300g(al.lapte); Rasol zahar 300ml- 100g(al-gluten); paste
fiert 1buc; paine fara sare 300ml; pulpe pui 180g(125gpp); supa cu carne ’ ' | albe,300gr(al-gluten); Rasol pulpe
80g; unt,10gr(al-lapte); pui,300ml, 120g(85pp)(al.telina); pui220gr(155gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- Ceditars biscuiti 70gr(alergen gluten);
Colita cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; Rasol pulpe pui zahar 300mi: Paine cu sare 100g(al- gluten);
Ceai,300ml; Ou fiert 1buc; 300ml; 180g(125gpp); supa alba cu ! ' | paste albe,300gr(al-gluten); Rasol
paine cu sare 80g; cop.pui,300ml,120g(85gpp); pulpe pui220gr(155gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 80g; Rasol | branza topita | . . .
. - y A Friptura pulpe pui,220gr(155g pp);
; : cascaval 100g(al-lapte); Ceai . pulpe pui 180g(125gpp); Sote de fasole 2 .
lit ) : 3
Biaketicalits fara zahar,300ml; Ou fiert sunca 100g; verde,200gr; supa cu cop. cub(al.lapte); Al COptZOOﬁ"‘f 2%'86. cu sare 40g;
1buc; paine cu sare 60g; pui,300ml,120g(85pp)(al tel); pra 9:
Branza vaci, 100 g(al-lapte); Friptura pulpe pui 180g(125gpp); ) ) .
Diabet Card Ceai fara zahar,300ml; Qu sana mere,200gr; mincare de varza 300g; paine | laurt,140gr(al{ F:gat:tr?fglpealplul,%zo_gr(j55$ PP);
fiert 1buc; paine fara sare60g; | 330(al.lapte); fara sare 80g; supa cu carne lapte); Y Isar gig faf;ai)égg”?e Al
unt 2buc(20g)al.lapte): pui,300ml, 120g(85pp)(al telina); 640 pi 9
1 X A Ciorba cu cop.
Caf:‘::\ghll?%%(grlnlﬁF:;:)S'"(r:]:a' S5HE pui,300ml,120g(85pp)(al.tel); Friptura carnati Friptura pulpe pui,220gr(155g pp);
Diabet 500" . g . pulpe pui 180g(125gpp); mere,200gr; cabanos 80g laurt,140gr(al-lapte); paine cu
g; Ou fiert 1buc; paine cu [330(al.lapte); ; i . . o .
; mincare de varza 300g; paine cu sare 80g; 2buc; sare 40g; pilaf 200g;
sare 60g;
. . Ciorbé cu cop. )
cascaval 100g(al Iépte), .Ceal pui,300ml,120g(85pp)(al.tel); Friptura carnati Friptura pulpe pui,220gr(155g pp); brenze topits
. . fara zahar,300ml; masline sana . p 2
Diabet Insulina 50q: " - . pulpe pui 180g(125gpp); mere,200gr; cabanos 80g | laurt,140gr(al-lapte); paine cu N
g; Ou fiert 1buc; paine cu |330(al.lapte); : i . i L . cub(al.lapte);
sare 60g; mincare de varza 300g; paine cu sare 80g; 2buc; sare 40g; pilaf 200g;
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare 200g(al- Cesitara barcuta 60g; Paine fara sare
Gastric Ceai,300ml; Ou fiert 1buc; | ceai hidratare [gluten); Piure din fulgi 300g(al.lapte); Rasol 2ahar.300ml: 100g(al-gluten); paste
paine fard sare 80g; unt 300ml; pulpe pui 180g(125gpp); supa alba cu : ' | albe,300gr(al-gluten); Rasol pulpe
2buc(20g)al.lapte); cop.pui,300ml,120g(85gpp); pui220gr(155gpp);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceaifara barcuta 60g; Paine fara sare
: cascaval,50gr(al-lapte); ceai hidratare |gluten); Piure din fulgi 300g(al.lapte); Rasol . 100g(al-gluten); paste
Hepatic s 9 9 zahar,300m|
Ceai,300ml; Gem 40g(2buc); 300ml; pulpe pui 180g(125gpp); supa cu carne ' ' | albe,300gr(al-gluten); Rasol pulpe
paine fara sare 80g; pui,300ml, 120g(85pp)(al.telina); pui220gr(155gpp);
- Ciorba'cu cop. 3 3
cascaval,50gr(al-lapte); biscuiti ; i branza topita barcuta 60g; Friptura pulpe
Ceai,300ml; Gem,20gr; Qu | 70gr(alergen pul300ml, 1205 (05 ppial tel; Fripte 2 pui,220gr(155g pp); Paine cu sare

HIPERCALORIC

fiert 1buc; paine cu sare 80g;
unt, 10gr(al-lapte);

gluten); sana
330(al.lapte);

pulpe pui 180g(125gpp); Mancare fasole
alba 300g; mere,200gr; paine cu sare 200
g(al-gluten);

cub(al.lapte);

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

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

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

laurt,140gr(al]

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

Hipocaloric Ceai fara zahar,300ml; Ou : pulpe pui 180g(125gpp); mere,200gr; > : .
fiert 1buc; paine cu sare 40g; lapte), mincare de varza 300g; paine cu sare 60g; lapte); pltef 200g;
cascaval,50gr(al-lapte); pui,300ml 12&3&85;:;:{)&6'), Friptura Cesi fara barcuta 60g; Friptura pulpe
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare pulpe pui 180g(125gpp); Mancare fasole | zahar,300ml: pui,220gr(155g pp); Paine cu sare

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

300ml;

alba 300g; mere,200gr; paine cu sare 200
g(al-gluten); Sa!ata de varza alba;

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

Supliment |

sare60g;

100g(al-gluten); rasol pulpe sup
pui200g(140gpp);

o Supliment . Supliment
regimurilor MIE dejun ~ora10 ora16 Sina ora 21
cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- ceai gulas cu piept pui,300g,200g(140pp),al- Ceai fara sup pui 200g(140gpp); mancare
COMUN lapte); paine cu sare 60g;| hidratare glt,Ipt.,ou; mere,200gr; paine cu sare 200 g(al- | zahar,300ml; spanac 300g; Napolitane 35gr(al-
sunca 100g; 300ml; gluten); supa cu fidea(al.glut. telina)300ml; gluten,soia,Ipt,alune); Paine cu sare
100g(al- gluten);
laurt, 140gr(al-lapte); mancare de
em 40g(2buc); L ; ; i i
Glapte %gg:;?:lz:::;u ceai Cartofi natur,300gr; mere,200gr; Paine fara sare | Ceai fara fasole ’:J/:rdoe'_{:gérr;soggl(al.gll.),
Cardiac N i hidratare 200g(al-gluten); rasol pulpe pui200g(140gpp); | zahar,300ml: Lapottan 9 .(a 3
paine fara sare60g; unt 300mi- supa cu fidea(al.glut. telina)300mi: gluten,soia, Ipt,alune); Paine fara sare
2buc(20g)al.lapte); ! = ! 100g(al-gluten); rasol pulpe sup
pui200g(140gpp);
branza topita 2 biscuiti 70 | ;
cub(al.lapte); Branza vaci | ) . iscuitl 70gr(alergen g!uten),
100 g(al-lapte): ceai mar copt200gr; paine cu sare 200 g(al-gluten); Ceaifara [cascaval,50gr(al-lapte); Paine cu sare
Colita cascaval SOgr(aI-laypte)‘ hidratare Pilaf 300g; rasol pulpe pui200g(140gpp); supa | zahar,300ml; 100g(al- gluten); paste albe,300gr(al-
Ceai.306ml; paine cu d 300ml; alba de legume 300mi(al.glut.); glutep): rasol pulpe sup
sare 80g; pui200g(140gpp);
branza topita 2 R
cub(al.lapte), Branza vaci| cascaval | friptura pulpe pui200g(140gpp); mar copt200gr; f zaz pita cascaval,50gr(al-lapte); friptura pulpe
Diabet colita 100 g(al-lapte); Ceai fara| 100g(al- paine cu sare 40g; pilaf 200g; supa de cub(al lapte); sup pui 200g(140gpp); mar copt200gr;
zahar,300ml; paine cu lapte); legume,300mi(al.telina); -apie), paine cu sare 40g; paste 100g;
sare 60g; sunca 100g;
branza vaci ) s
150gr(al.lapte); Ceai fara laurt, 140gr(a cartofi natur 200g; friptura pulpe sana Bransla \e’a;' 108%&'{'??%' fn;;!ura
Diabet Card | zahar,300ml; paine fara 9@l pui200g(140pp); mere, 200gr; paine fara sare | 330(al lapte): pu'pe Sup.pui 2089(140gpp);
. I-lapte); < i laurt, 140gr(al-lapte); paine fara
sare60g; unt 40g; supa de legume,300mi(al.telina); saré60g: Spanac cu s0s.200ar"
2buc(20g)al.lapte): , g: op eUogk:
Branza vaci 100 g(al- J ; :
A . ; X e branza topita | cascaval,50gr(al-lapte); friptura pulpe
. lapte); Ce_a| fgra laurt, 140gr(a . cartofi natuf 200g; fnptu.ra pulpe 2 sup pui 200g(140gpp): laurt, 140gr(al-
Diabet zahar,300ml; paine cu . pui200g(140gpp); mere,200gr; paine cu sare . A K
) . I-lapte); : e cub(al.lapte); | lapte); paine cu sare 60g; Spanac cu
sare 60g; sunca 100g; unt 40g; supa de legume,300mli(al.telina); :
4 50s,200gr;
2buc(20g)al.lapte);
Branza vaci 100 g(al- . .
lapte); Ceai fara cartofi natur 200g; friptura pulpe Branz topita cascayal,SOgr(al Iapte‘), friptura pulpe sana
) ) L laurt,140gr(a : . sl 2 sup pui 200g(140gpp); laurt,140gr(al- | .. ¥ !
Diabet Insulina zahar,300ml; paine cu N pui200g(140gpp); mere,200gr; paine cu sare . o . 330(al.lapte);
. X I-lapte); E 2 e cub(al.lapte); | lapte); paine cu sare 60g; Spanac cu
sare 60g; sunca 100g; unt 40g; supa de legume;300ml(al.telina); )
: 50s,200gr;
2buc(20g)al.lapte);
y laurt, 140gr(al-lapte); Napolitane
c:rs;ca;/al[; Oti)egéglc-)lafgtai)» ceai barcuta 60g; Cartofi natur,300gr; Paine fara sare| Ceaifara 35gr(al-gluten,soia, Ipt,alune); Paine
Gastric é ti i pai;le fagra hidratare 200g(al-gluten); rasol pulpe pui200g(140gpp); | zahar,300ml; fara sare 100g(al-gluten); paste
pte); peo i 300ml; supa alba de legume 300mi(al.glut.); albe,300gr(al-gluten); rasol pulpe sup
sare60g; pui2009(140gpp).
laurt, 140gr(al-lapte); mancare de
- : ) i glt.);
cascaval 100g(al-lapta); ceai barcuta 60g; Cartofi natur,300gr; Paine fara sare| Ceaifara IsEE Verde. regim SO0UgaLgL):
Hepatic orez edflapte S00gi(ah hidratare 200g(al-gluten); rasol puipe pui200g(140gpp); | zahar,300ml; Napolitans:sSgr(al-
: pai i ! ' ' ' i | ; Paine f
lapte); paine fara 300mi: supa cu fidea(al.glut. telina)300mi; gluten,soia,lpt,alune); Paine fara sare

HIPERCALORIC

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

barcuta 60g;
sana
330(al.lapte)

gulas cu piept pui,300g,200g(140pp),al-
glt,Ipt.,ou; mere,200gr; paine cu sare 200 g(al-
gluten); supa cu fidea(al.glut. telina)300ml;

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); friptura pulpe
sup pui 200g(140gpp); mancare
spanac 300g; Napolitane 35gr(al-
gluten,soia,lpt,alune); Paine cu sare
100g(al- gluten);

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

laurt, 140gr(a

cartofi natur 200g; friptura pulpe

laurt, 140gr(al

friptura pulpe sup pui 200g(140gpp);

Hipocaloric A X pui200g(140gpp); mere,200gr; paine cu sare ; paine cu sare 40g; Spanac cu
zahar,300ml; paine cu I-lapte); ; inay: lapte); 0520001
sare 40g; sunca 100g: 40g; supa de legume,300mi(al telina); $0s,200gr;
Ggmtg?o(gb::?_;lgr?;,w ceai cartofi cu branza,300gr,100gr(al-lapte); Ceai fara Gem 40g(2buc); mancare de fasole
Renal pairp1e 'fara gsa:eeog' u;“ hidratare mere,200gr; Paine fara sare 200g(al-gluten); | zahar,300ml: verde regim 300g(al.glt.); mere,200gr;
/ ] i i ; i 100g(al-gluten);
2buc(20g)al. lapte): 300ml; supa cu f|dea(a|.glu_t.,tel|na)300ml, Paine fara sare g(al-gluten);
. biscuiti 70gr(alergen gluten);
Gfmtdg%(ozb:':?":r?: f:u ceai Gulas 300g; mere,200gr; paine cu sare 200 g(al-| Ceaifara | cascaval,50gr(al-lapte); friptura pulpe
Speciali :.F;:'C gr(e Gop U>'t hidratare gluten); rasol pulpe pui200g(140gpp); supa cu | zahar,300ml; sup pui 200g(140gpp); mancare
pal K58 J; Ui 300ml; fidea(al.glut. telina)300ml; spanac 300g; Paine cu sare 100g(al-

2buc(20g)al.lapte);

gluten);




i

Supliment |

MENIUL ZILEI 20.09.2026

| Supliment

Denumirea o . L Supliment
- i . Mic dejun o D i
regimurilor del _orat0 | oral16 Glna ora 21
branza topita 2 . o . . biscuiti 70gr(alergen gluten);
cub(al.lapte); Ceai,300ml: ceai fri ?&?;baufuearﬁlzglg(?:'i%l'na)ﬁongzléggégosp)g}ne Ceai fara macaroane cu telemea si
COMUN Gem,20gr; paine cu sare hidratare P cupsaF;e goo <§!_ Iutgﬁs biure c’ﬁn fugl ‘i P zahar,300ml; | branza 300g(al-gluten, lapt;
80g; Salam 50g; unt,10gr(al{  300ml; 3%0 9 | b 9 paine cu sare 40g; sunca 50g;
lapte): g(al.lapte);
B i 100 I-lapte);
ran?e\;?goom_gge:p e); e mere,200gr; Paine fara sare 200g(al-gluten); Piure Ceai fara biscuiti 70gr(alergen gluten);
Cardiac 40g(2buc); paine fara sare | hidratare din fulgi 300g(al.lapte); Rasol paslalre piept zahar.300ml: Iaun.1409r(al-lqpte); paste cu
80g: unt 2buc(20g)al.lapte): 300ml: 200g(140gpp); supa cu aripi branza vaci 300g(al-
' | ! pui(al.tel.glut)300mI,90(60pp)g; gluten lapte);
branza topita 2
b(al.lapte); i . . . . iscuiti :
cu (a1! éng?;‘l-lBarStr; z)a vacl ceai mar copt200gr; paine cu sare 200 g(al-gluten); Pilaf | Ceai fara b'?:?ggggg;g;gsgtl:zn) !
Colita cascaval,50gr(al-lapte); r;g(r)i?re 300g; Rasol pcas::g r)le;?tsi%Og'(;gngp); supa alba | zahar,300ml; branza vaci 300g(al-
Ceai,300ml; paine cu sare ! yaaripr pul; mi.=0g; gluten,lapte);
80g;
branza topita 2 Aripi ,
cub(al.lapte); Branza vaci mar copt200gr; paine cu sare 80g; Rasol pasare telemea rasol erprza:;Opu{ .
Diabet colita 100 g(al-lapte); Ceai fara |sunca 100g; piept 200g(140gpp); Sote de fasole verde,200gr; 100gr- opt200 (r' L;.' & cg)' e 40q-
zahar,300ml; Ou fiert 1buc; supa cu aripi pui(al.tel.glut)300ml,90(60pp)g; ar. R ilaf go’op ,'2 . ssaor J 9
paine cu sare 60g; pi g; sunca 50g;
Branza vaci 100 g(al-lapte); Aripioare pui
Ceai fara zahar,300ml; Ou sana mere,200gr; paine fara sare 80g; Rasol pasare piept laurt, 140gr(al- rasol(2buc,180g); Branza vaci
Diabet Card _ fiert 1buc; paine fara 330(al.lapte); | 200g(140gpp); Sote de fasole verde,200gr; supa cu Ia; )te)g 100 g(al-lapte); laurt, 140gr(al-
sare60g; unt aripi pui(al.tel.glut)300mI,90(60pp)g; Riek lapte); paine fara sare 40g;
2buc(20g)al.lapte); pilaf 200g;
branza topita 2 Aripioare pui
cub(al.lapte); Ceai fara sana Ciorba cu aripi pui(al.telina)300mI,90(60pp)g; — rasol(2buc, 180g);
Diabet zahar,300ml; paine cu sare | 330(al.lapte); mere,200gr; paine cu sare 80g; Rasol pasare piept 106 . laurt,140gr(al-lapte); paine cu
60g; salam 100g; unt 200g(140gpp); Sote de fasole verde,200gr; ar: sare 40g; pilaf 200g; sunca
2buc(20g)al.lapte); 50g;
branza topita 2 aripioare pui rasol
‘ . cub(al.!aptg); C§a| fara A sana . Ciorba Cl:l an’pn puu(al.tehna)(liOOml,90(60pp)g_; telemea 2buc(240g); laurt,140gr(al- | laurt, 140gr(
Diabet Insulina | zahar,300ml; Ou fiert 1buc; 330(al.lapte);| mere,200gr; paine cu sare 80g; Rasol pasare piept X o L 1 i
N ; X . 100gr; lapte); paine cu sare 40g; pilaf| al-lapte);
paine cu sare 60g; salam 200g(140gpp); Sote de fasole verde,200gr; | )
100g: 200g; sunca 50g;
branza topita 2 e .
cub(al.lapte); Branza vaci ceai mar copt200gr; Paine’fara sare 200g(al-gluten); Ceaifara lg'j;‘;'::g??;(lj:rtg;h galuslt:nc),u
Gastric 100 g(al-lapte); Ceai,300ml;| hidratare Piure din fulgi 300g(al.lapte); Rasol pasare piept | zahar,300m; 154 ‘p P
=5 ; ¥ i R branza vaci 300g(al-
paine fara sare 80g; unt 300ml; 2009g(140gpp); supa alba cu aripi pui,300ml|,90g; ’
gluten,lapte);
2buc(20g)al.lapte);
branza topita 2 . : R 2 X
. : . mere,200gr; Paine fara sare 200g(al-gluten); Piure - biscuiti 70gr(alergen gluten);
’ cub(al.lapte); .Branga vae! y S din fulgi 300g(al.lapte); Rasol pasare piept @sahiar . | laurt,140gr(al-lapte); paste cu
Hepatic 100 g(al-lapte); Ceai,300ml;| hidratare ! e zahar,300ml; ;
Gem 40g(2buc): paine fa 300mi: 200g(140gpp); supa cu aripi branza vaci 300g(al-
em 40g(25uc); paine fara ' pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
sare 80g;
branza topita 2 biscuiti . — . X biscuiti 70gr(alergen gluten);
cub(al.lapte); Ceai,300ml; | 70gr(alergen fri ?&?;baufuearﬁlz%gﬂfg'nagionggléggéggﬁpgg’me cascaval macaroane cu telemea si
HIPERCALORIC | Gem,20gr; paine cu sare gluten); P cupsa?'e gOO (al- Iutgﬁ)‘ ii’iure (;in fulg‘i 100g(al- branza 300g(al-gluten lapt;
80g; Salam 50g; unt,10gr(al{laurt,140gr(al glar-g . lapte); paine cu sare 40g; sunca 50g;
lapte): lapte): 300g(al.lapte);

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

laurt, 140gr(al

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

laurt,140gr(al-

Friptura pulpe pui

Hipocaloric " G 3 mere,200gr; paine cu sare 60g; Rasol pasare piept s 0a(1 - vilaf 200a:
fiert 1buc;18;‘|ne cu sare lapte); 200g(140gpp); Sote de fasole verde,200gr: lapte); 180g(125gpp); pila g,
Branza vaci 100 g(al-lapte); L 5 s
Ceai,300ml; Gem ceai mer‘;ti‘?olgrf :Oac;”eafla';a fea;eRiZ%?(aa'sg;?;e”ig F; W | Ceaifara | Gem 40g(2buc); mere.200gr-
Renal 40g(2buc); paine fara sare hidratare g g(al.lap o P . piep zahar,300ml; | paste cu branza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); 300ml; 2009(140gpp); supa cu aripi gluten,lapte);
9 Hetg)alapte); ; pui(al.tel.glut)300mI,90(60pp)g: Hapie)
branza topita 2 ; R : X -
R K . . Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; biscuiti 70gr(alergen gluten);
Special r(:}ub(alé.llgpt;t)), SgalﬁOOﬂgl, hid(:r:lre mere,200gr; paine cu sare 200 g(al-gluten); Piure din zai:f;:orfnl' laurt, 140gr(al-lapte);
peciall em 40g(2bu ) paina-o a. fulgi 300g(al.lapte); Rasol pasare piept ' ! macaroane cu telemea si
sare 80g; unt 300ml;

2buc(20g)al.lapte);

200g(140gpp);

branza 300g(al-gluten lapt;




