Meniul zilei 15.06.2026

Supliment |

Denumirea L Supliment ' . Supliment ora
e Mic dejun . Pr ' 4
regimurilor ) ora10 e ora 16 Sina 21
banane 200g; Ciorba fasole
Ceai, 300ml; Gem 40g(2buc); ceai piilk;?asggirqla(sgg(i“zn:); F)r};::ir:e Cedifars branza cu smantana 1cut(al.lapte)180g;
COMUN paine cu sare 80g; Salam hidratare cu sare 200 g(al glugtzg)j paste |zahar 300mi: carnati 50g; mancare de cartofi 300g; Paine
50g; unt 2buc(20g)al.lapte); 300ml; Ve ' ' ' 2 .
. iEpg el eple) cu sos de rosii, 300gr(al-gluten); cu sare 100g(al- gluten);
’ b ; Paine f:
Branza vaci 100 g(al-lapte); cesi an;gg z(gig";::;? zrsa:esare branza cu smantana 1cut(al.lapte)180g;
. Ceai,300ml; Gem 40g(2buc); ; gla-g ' p‘ Ceai fara Mancare de cartofi regim 300g; Paine fara
Cardiac | hidratare albe,300gr(al-gluten); Rasol .
paine fara sare 80g; unt . : . zahar,300ml; sare 100g(al-gluten); rasol pulpe
2buc(20g)al lapte); 300ml; pulpe pui 180g(125gpp); supa ui200g(140gpp);
Haptel, cu fidea(al.glut. telina)300mi: pul=00g(140gpp);
Branza vaci 100 g(al-lapte); & ma;g%ptfgfg'ﬁéi';e ;::t:are biscuiti 70gr(alergen gluten); branza topita 2
cascaval,50gr(al-lapte); : olag ’ p. Ceai fara cub(al.lapte); Paine cu sare 100g(al-
Colita ; e hidratare albe,300gr(al-gluten); Rasol ! Tl .
Ceai,300ml; paine cu sare . ; . zahar,300ml; gluten); Pilaf 300g; rasol pulpe
80g; sunca 100g: 300ml; pulpe pui 180g(125gpp); supa pUI200g(140gpp):
' ' alba de legume 300mi(al.glut.); 9 gpp);
Branza vaci 100 g(al-lapte); |branza topita mar copt200gr; paine fara ) .
fara zahar,300ml; paine fara |cub(al.lapte);| pulpe pui 180g(125gpp); supa ¢ pte); P rass;oyl pil 2 aui200 (1409' p')? 9
sare60g; sunca 100g; alba de legume 300mi(al.glut.); pulpe p 9 9pp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui
cascaval 100g(al-lapte); Ceai laurt, 140gr(a 180g(125gpp); mere,200gr; o branza topita 2 cub(al.lapte); cartofi natur
Diabet Hepatic fara zahar,300ml; paine cu ! g paine cu sare 80g; Spanac cu . |200g; friptura pulpe pui200g(140gpp); paine
i I-lapte); . 330(al.lapte); ;
sare 60g; unt $0s,200gr; supa de cu sare 40g;
2buc(20g)al.lapte); legume,300mi(al.telina);
. Friptura pulpe pui
bra_nza Vel 1509r(a|.llapt<la), 180g(125gpp); mere,200gr; branza cu smantana 1cut(al.lapte)180g;
Ceai fara zahar,300ml; paine |laurt,140gr(a| __. . sana . s
Diabet Card ) S paine fara sare 80g; Spanac cu . cartofi natur 200g; friptura pulpe
fara sare60g; unt I-lapte); . 330(al.lapte); ) oo .
2buc(20g)al lapte); $0s,200gr; supa de pui200g(140gpp); paine fara sare 40g;
g)al.lapte), legume, 300mi(al.telina):
. . Friptura pulpe pui
Brapza vaei 100 g(al-llaptg), 1809g(125gpp); mere,200gr; carnati branza cu smantana 1cut(al.lapte)180g;
. Ceai fara zahar,300ml; paine |laurt,140gr(a ) . ) %
Diabet cu sare 60g; salam 100g; unt| Hlapte): paine cu sare 80g; Spanac cu cabanos cartofi natur 200g; friptura pulpe
u g ,9' pies $0s,200gr; supa de 85g(2buc); pui200g(140gpp); paine cu sare 40g;
2buc(20g)al.lapte); S
legume,300ml(al.telina);
A ) Friptura pulpe pui
Bra.nza ey O g(al-l.apte‘a), 180g(125gpp); mere,200gr; carnati branza cu smantana 1cut(al.lapte)180g;
. \ Ceai fara zahar,300ml; paine |laurt,140gr(a ; . ) e sana
Diabet Insulina sare 60g; salam 100g; unt| I-lapte): paine cu sare 80g; Spanac cu cabanos cartofi natur 200g; friptura pulpe 330(al.lapte):
o 2buc(296 yal.la te)~g' pte): $0s,200gr; supa de 85g(2buc); pui200g(140gpp); paine cu sare 40g; anape)
gl Epie); legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare
Z 150 gl | ) tp e ceai 200g(al-gluten); paste Ceai fara branza cu smantana 1cut(al.lapte)180g;
Gastric c Casgggrani_ girr(mz _f:rpaes)alre hidratare albe,300gr(al-gluten); Rasol zahar 300ml: Cartofi natur,300gr; Paine fara sare 100g(al
806?" t 2b ) p20 Jal.lapte): 300ml; pulpe pui 180g(125gpp); supa ! ! gluten); rasol pulpe pui200g(140gpp);
gi-unt. 2buci2gg)al.lapte): alba de legume 300ml(al.glut.);
Branza vaci 100 g(al-lapte); ai banlanleti(r)l?‘g; ::t'g;g: s:;aorg fg? laurt, 140gr(al-lapte); Mancare de cartofi
H . cascaval,50gr(al-lapte); h'dcretar g(@ gl then)" lgasol ul é uig Ceai fara regim 300g; Napolitane 35gr(al-
epatie Ceai,300ml; Gem 40g(2buc); Slooaml' N %:OguéSgpp)‘psuF:)a F(J:u zahar,300ml; [gluten,soia,lpt,alune); Paine cu sare 100g(al
i : ; . ) luten); rasol pulpe pui200g(140 :
paine cu sare 80g; fidea(al.glut.,telina)300ml; gluten), pulpep 9(140gpp)
Napolitane
35gr(al- | banane 200g; Friptura pulpe pui b .
: ranza cu smantana 1cut(al.lapte)180g;
Ceai, 300ml; Gem 40g(2buc); | gluten,soia,l | 180g(125gpp); paine cu sare cascaval ma:iarzudeiartofri’ SOOg-(Painz CL sarge
HIPERCALORIC paine cu sare 80g; Salam pt.alune); 200 g(al-gluten); paste cu sos |100g(al-lapte); e
1 . 100g(al- gluten); rasol pulpe
50g; unt 2buc(20g)al.lapte); sana de rosii,300gr(al-gluten); supa

330(al.lapte)

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

pui200g(140gpp);

Branza vaci 100 g(al-lapte);

laurt,140gr(a

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

laurt,140gr(al-

cartofi natur 200g; rasol pulpe

Hipasleie el farg Zah?r'mom" palﬁe I-lapte); Spanac cu sos,200gr; supa de lapte); pui200g(140gpp);
fara sare 40g; sunca 100g; legume, 300mi(al telina);
branza topita 2 cub(al.lapte); . ban??efOOg’_ palnte el sared200 branza cu smantana 1cut(al.lapte)180g;
L Ceai,300ml; Gem 40g(2buc); e 9(a 8 diehj pdste CU_SOS e Ceai fara mancare de cartofi 300g; Paine cu sare
Speciali e hidratare r05|1,3OQgr(aI—quten), Rasol zahar 300ml: 100g(al- gluten): rasol pulpe
paiieicuiBang sodyd 300ml; pulpe pui 180g(125gpp); supa ! !

2buc(20g)al.lapte);

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

pui200g(140gpp);
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Denumirea imen i ' i
numir Niie.- g8 Supliment brans Supliment i Supliment
regimurilor ora 10 ora 16 ora 21
I i ) iscuiti :
Gris cu apte_, Napolitane ' e . b|sgu|t| 70gr(alergen glqten)‘ branza
35gr(al- ceai 500mi{a telinaouigiut.): friptura puipe su Ceaifara | topita 2 cub(al.lapte); friptura pulpe
COMUN gluten,soia lpt,alune); hidratare Ui 200 h (140 ! )g mér‘e 2%0 - pai‘;e cup zahar,300ml; | sup pui 200g(140gpp); mancare de
paine cu sare 40g; sunca 300ml; P g 9pp); S qr, p . fasole verde 300g(al-gluten); Paine
- sare 200 g(al-gluten); Pilaf 300g;
50g; cu sare 100g(al- gluten);
40g(2bi i . iscuiti .
et _G( ). G,”S cu banane 200g; Paine fara sare 200g(al- biscuiti 70gr(alerg_en gluten);
lapte. Napolitane 35gr(al- ceai =" . Ceai fara laurt, 140gr(al-lapte); mancare de
; gluten); Pilaf 300g; rasol pulpe ’ ;
Cardiac gluten soia.ipt.alune); hidratare : } zahar,300ml; | fasole verde regim 300g(al.glt.);
. pui200g(140gpp); Supa cu zdrente ) !
paine fara sare 40g; unt 300ml; 0u,300mi(al glt.ou tel): Paine fara sare 100g(al-gluten);
2buc(20g)al.lapte); ' -gl.outel) rasol pulpe sup pui200g(140gpp);
: el biscuiti 70gr(alergen gluten); branza
100 - s - 3 5
| B:anza vact | sog(al ceai mar copt;O(_)gr, pam(_e cu sare 200 g(al Ceaifara | topita 2 cub(al.lapte); Paine cu sare
Colita apte) cas_cava S0gr(al- hidratare gluten; Pllaf 300g; rasolipulpessup zahar,300ml; | 100g(al- gluten); paste albe,300gr(al
lapte); Ceai,300ml; paine . pui200g(140gpp); Supa alba cu zdrente ou ! ! o !
cu sare 80g; sunca 100g; 200m; 300mi(al.glt,ou); gluten), rasol pulpeisip
' ' ' PR pui200g(140gpp):
Branza vaci 100 g(al- branza topita 2 cub(al lapte):
lapte); cascaval 100g(al- cascaval mar copt200gr; paine fara sare60g; pilaf Branza vaci 6 taZOZOa r(?pl a.n c;,u (as4 apeg),.mar |
Diabet colita lapte); Ceai fara 100g(al- 200g; rasol pulpe sup pui200g(140gpp); 100 g(al- Ipe or p?ZIO‘(E) a;ioare . g trasdo
zahar,300ml; paine fara lapte); Supa alba cu zdrente ou ,300ml(al.glt,ou); lapte); pulp Sufp pl:l gd( Zo%pp_)' ote de
sare60g; sunca 100g; as0'e verde,2u0on
Branza vaci 100 g(al-
lapte); cascaval 100g(al- ; ; . branza topita 2 cub(al.lapte); friptura
T lapte); Ceai fara laurt,140gr(al friptura Qulpg sup pul 2009(?499‘)’3)' . |laurt,140gr(al pulpe sup pui 200g(140gpp);
Diabet Hepatic L A mere,200gr; paine cu sare 60g; pilaf 200g; > T
zahar,300ml; paine cu sare lapte); Supa cu zdrente ou,300mial.glt ou.tel); lapte); laurt,140gr(al-lapte); paine cu sare
60g, unt P - ' (al:gltou tel); 60g; Sote de fasole verde,200gr;
2buc(20g)al.lapte);
branza vaci Branza vaci 100 g(al-lapte);
150gr(al.lapte); Ceai fara friptura pulpe sup pui 200g(140gpp); laurt, 140gr(al-lapte); paine fara
Diabet Card zahar 300ml; paine fara |au|r;,1é())gr(al mere,200gr; paine fara sare60g; pilaf 200g; Iaugjé?gr(al sare60g; rasol pulpe sup
sare60g; unt Pig; Supa cu zdrente ou,300ml(al.glt,ou,tel); pIgk pui200g(140gpp); Sote de fasole
2buc(20g)al.lapte); verde,200gr;
Z i1 - : ;
Br?;)i;aéga??arg;a' ciorba cu zdrente ou branza topita 2 cub(al.lapte); friptura
piE laurt,140gr(al{ 300mi(al.telina,ou,glut.); friptura pulpe sup |laurt,140gr(al pulpe sup pui 200g(140gpp);
Diabet zahar,300ml; paine cu sare . p ; ’

j lapte); pui 200g(140gpp); mere,200gr; paine cu lapte); laurt, 140gr(al-lapte); paine cu sare
60g; sunca 100g; unt sare 60g; pilaf 200g; 60g; Sote de fasole verde,200gr;
2buc(20g)al.lapte); gy 9: 9: Veree,£uLan
Branzayac 100 gfal- ciorba cu zdrente ou branza topita 2 cub(al.lapte); friptura

lapte): Ceai fara sana

Diabet Insulina

zahar,300ml; paine cu sare

laurt, 140gr(al

300ml(al.telina,ou,glut.); friptura pulpe sup

laurt,140gr(al

pulpe sup pui 200g(140gpp);

330(al.lapte);

) j lapte); pui 200g(140gpp); mere,200gr; paine cu lapte); laurt, 140gr(al-lapte); paine cu sare
60g: sunca 100g; unt . 4 R X
2buc(20g)allapte); sare 60g; pilaf 200g; 60g; Sote de fasole verde,200gr;
cascaval,50gr(al-lapte); g i biscuiti 70gr(alergen gluten); branza
Gris cu lapte: Napolitane ceai banane 2_00.9' Paine.fara sare 200g(al Ceai fara topita 2 cub(al.lapte); Paine fara
. gluten); Pilaf 300g; rasol pulpe sup X .
Gastric 35gr(al- hidratare . . zahar,300ml; sare 100g(al-gluten); paste
X . pui200g(140gpp); Supa alba cu zdrente ou
gluten.soia,lpt,alune); 300ml; 300mi(al glt ou): albe,300gr(al-gluten); rasol pulpe
paine fara sare 40g; ) GILOH); sup pui200g(140gpp);
cascaval 50gr(al-lapte); biscuiti 70gr(alergen gluten); branza
Gris cii lapte: Napolitane ceai mere,200gr; Paine fara sare 200g(al-gluten);| Ceai fara topita 2 cub(al.lapte); friptura pulpe
Hepatic 35gr(al- hidratare Pilaf 300g; rasol pulpe pui200g(140gpp); | zahar,300ml; | sup pui 200g(140gpp); mancare de
gluten,soia.lpt,alune); 300ml; Supa cu zdrente ou,300ml(al.glt,ou tel); fasole verde 300g(al-gluten); Paine
paine cu sare 40g; cu sare 100g(al- gluten);
Gris cu lapte; Napolitane Sorba cuzdrenieion Branzaicu blsgum 70gr(alergen QIL{ten); branza
85gr(al- cascayal 300ml(al.telina,ou,glut.); friptura pulpe su smantana iopita 2 cub(allapte);friptura pulpe
HIPERCALORIC gluten.soia lpt,alune); 100g(al- . i ) g i t11E) vp o P sup pui 200g(140gpp); mancare de
aine cu sare 40g: sunca | lapte); pui 200g(140gpp); mere,200gr; paine cu | 1eut(allapte) | ¢ oo\ e rqe 300g(al-gluten); Paine
paine cu sare 45G. pte): sare 200 g(al-gluten); Pilaf 300g; 180g: glan-ginen),

50g;

cu sare 100g(al- gluten);

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

laurt, 140gr(al

mere,200gr; paine fara sare 40g; pilaf 200g;

laurt,140gr(al

paine fara sare 40g; rasol pulpe sup

i i i i i 1 : de fasole
Hipocaloric 2ahar.300ml: paine fara lapte). rasol pulpe sup pui200g(140gpp); Supa cu lapte): pui200g(140gpp); Sotg
. zdrente ou,300ml(al.glt,ou tel); verde,200gr;
sare 40g; sunca 100g;
biscuiti 70gr(alergen o biscuiti 70gr(alergen gluten); branza
gluten); Gem 40g(2buc); ceai 300:1?(";?[::.51203' mlzrtb)é c:i::r;e;t:;: 200 Ceai fara topita 2 cub(al.lapte); friptura pulpe
Speciali Gris cu lapte, paine cu hidratare ] Albt'en " ;%Igaf 3"0'0‘3, F550] Bulbe zahar,300ml; | sup pui 200g(140gpp); mancare de
sare 40g; unt 300ml; glak-gluten), 9: pup fasole verde 300g(al-gluten); Paine

2buc(20g)al.lapte);

pui200g(140gpp);

cu sare 100g(al- gluten);




MENIUL ZILEI 17.06.2026

Supliment

_orate |

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

banane 200g; Mancare mazare cu

Macaroane cu telemea 300g(al-

Diabet Hepatic

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

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 80g; Sote
de fasole verde,200gr; supa de
legume,300ml(al.telina);

330(al.lapte);

. ceai hidratare carne porc 300g/150g(al-gluten); Ceai fara gluten,lapte); Napolitane 35gr(al-
COMAN sgogﬁii’g?l;fgge):rlza;:). 300ml; paine cu sare 200 g(al-gluten); supa |zahar,300ml; | gluten,soia,lpt,alune); paine cu sare
9 9)al.lapte); cu fidea(al.glut. telina)300ml; 40g; sunca 50g;
; banane 200g; Paine fara sare
Branza vaci 100 g(al-lapte); ' ) . ’ ’
. Ceai,300mI; Gem.20gr: Ou | ceai hidratare 200g(al-g|uteq), Piure din fulgi Ceai fara laun,140gr(aI-l§pte), Napol.nane
Cardiac ) s - 300g(al.lapte); rasol pulpe sup .| 35gr(al-gluten,soia,lpt,alune); paste
fiert 1buc; paine fara sare 300ml; i . zahar,300ml; . ”
80g; unt, 10gr(ak-lapte); pui200g(140gpp); supa cu cu branza vaci 300g(al-gluten lapte);
g uni ivanaliapie; fidea(al.glut. telina)300m;
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 . .
Colita cascaval,50gr(al-lapte); ceai hidratare | g(al-gluten); Pilaf 300g; rasol pulpe Ceai fara %ch(')gogr(?;?zz g:_:t:;a)'g:r
Ceai,300ml: Ou fiert 1buc; | 300ml: sup pui200g(140gpp); supa alba de |zahar,300mi: ptebigr: p i
e . i 300g(al-gluten,lapte);
paine cu sare 80g; legume 300mi(al.glut.);
Branza vaci 100 g(al-lapte); ) y ; .
cascaval 100g(al-lapte); friptura pulpe SUP PRyl 2009(1409‘)9)' mar copt200gr; paine cu sare 40g;
. ! . . . mar copt200gr; paine cu sare 80g; telemea ] .
Diabet colita Ceai fara zahar,300ml; Ou | sunca 100g; i ) pilaf 200g; rasol pulpe sup
" % Sote de fasole verde,200gr; supa de 100gr; A : X
fiert 1buc; paine cu sare S pui200g(140gpp); sunca 50g;
60g; legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); ; . . ) .
cascaval 100g(al-lapte); friptura pulpe sup pui 200g(140gpp); SR branza topita 2 cub(al.lapte);

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; rasol pulpe sup
pui200g(140gpp);

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);

mere,200gr; paine fara sare 80g;
supa de legume,300ml(al.telina);
Varza cu pulpa dezosata porc
300g/150g;

sana

330(al.lapte);

Branza vaci 100 g(al-lapte);
laurt, 140gr(al-lapte); paine fara sare
40g; pilaf 200g; rasol pulpe sup

pui200g(140gpp);

Diabet

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

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);

laurt, 140gr(al-lapte); paine cu sare
40g; pilaf 200g; rasol pulpe sup
pui200g(140gpp); sunca 50g;

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);

laurt, 140gr(al-lapte); paine cu sare
40g; pilaf 200g; rasol pulpe sup
pui200g(140gpp); sunca 50g;

sana
330(al.lapte);

Gastric

cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc;
paine fara sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

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

pui200g(140gpp); supa cu
fidea(al.glut. telina)300ml;

mere,200gr; mincare de varza 300g; telemea
paine cu sare 80g; supa de 100gr;
legume,300ml(al.telina);
friptura pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g; telemea
paine cu sare 80g; supa de 100gr;
legume,300mi(al.telina);
banane 200g; Paine fara sare
200g(al-gluten); Piure din fulgi .
300g(al.lapte); rasol pulpe sup zar?aia?icf)gﬁl'
pui200g(140gpp); supa alba de ' '
legume 300ml(al.glut.);
banane 200g; Paine fara sare
200g(al-gluten); Piure din fulgi .
300g(al.lapte); rasol pulpe sup zar?aiaslégﬁl'

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

HIPERCALORIC

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

biscuiti
70gr(alergen
gluten);
laurt,140gr(al-
lapte);

banane 200g; Mancare mazare cu
carne porc 300g/150g(al-gluten);
paine cu sare 200 g(al-gluten); supa
cu fidea(al.glut. telina)300ml;

branza topita

2

cub(al.lapte);

macaroane cu telemea si branza
300g(al-gluten,lapt; Napolitane
35gr(al-gluten,soia,Ipt,alune); paine
cu sare 40g; sunca 50g;

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

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g;

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

pui200g(140gpp); supa cu
fidea(al.glut.,telina)300ml;

Hipocaloric laurt,140gr(al- pilaf 200g; rasol pulpe sup,
fiert 1buc; paine cu sare lapte); paine cu sare 60g; supa de lapte); pui200g(140gpp);
40g; legume,300mli(al.telina);
cascaval,50gr(al-lapte); banane 200g; Paine fara sare — .
el 300m; 5em ceai hidratare 200g(ak-gluten); Piure din fulgi Ceai fara Iaurkt)l?Zggera?gI;(s::)rg;r;gg:z)ezanr:(’e cu
Speciali 40g(2buc); pai : ; - )
peciall g(2buic); paine ou:sare 300ml; 80g(allapte);rasol pule sup zahar,300ml; |telemea si branza 300g(al-gluten, lapt;




Denumirea
regimurilor

COMUN

Mic dejun

corn 1buc 100g(al.glut.);
Gem,20gr; paine cu sare
60g; Salam 50g; sana
330(al.lapte); unt,10gr(al-
lapte);

Supliment
ora 10

ceai hidratare
300ml;
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Pranz

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); pilaf cu legume mexicane 300g;
Supa de zarzavat cu paste 300mi(al-
gluten);

Sup|iméﬁt 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);

Supliment ora
21

Cardiac

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

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); Supa de zarzavat cu
paste 300mi(al-gluten);

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 100g;

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa alba de legume
300mi(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Paine cu sare
100g(al- gluten); paste albe,300gr(al
gluten); rasol pulpe sup
pui200g(140gpp);

Diabet colita

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; paine
cu sare 60g; sunca 100g;

cascaval
100g(al-
lapte);

mar copt200gr; mere,200gr; paine cu
sare 80g; pilaf 200g; supa de
legume,300ml(al.telina);

Branza vaci
100 g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 40g; paste
100g;

Diabet Hepatic

branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Spanac
cu s0s,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); cartofi
natur 200g; friptura pulpe sup pui
200g(140gpp); mar copt200gr;
paine cu sare 40g;

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 sup pui 200g(140gpp);
mere,200gr; paine fara sare 80g;
Spanac cu so0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

Diabet

branza topita 2 cub(al.lapte);

Ceai fara zahar,300ml; paine

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

sana
330(al.lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Spanac
cu s0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

Diabet Insulina

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

sana
330(al.lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Spanac

laurt,140gr(al-

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

laurt,140gr(al-

cu sare 60g; salam 100g; unt cu s0s,200gr; supa de lapte); 200g; friptura pulpe sup pui lapte);
2buc(20g)al.lapte); legume,300mi(al.telina); 200g(140gpp); paine cu sare 40g;
biscuiti 70gr(alergen gluten); . e 3 branza cu smantana
branza topita 2 cub(al.lapte); - mar copt?OO_gr, Palne_' fara sare 200g(al 5 1cut(al.lapte)180g; Cartofi
. - R ceai hidratare gluten); Pilaf 300g; rasol pulpe sup Ceai fara AL
Gastric paine fara sare60g; sana ~ = ) . |natur,300gr; Paine fara sare 100g(al
i 300ml; pui200g(140gpp); supa alba de legume | zahar,300ml; .
330(al.lapte); unt 300mi(al.glut.); gluten); rasol pulpe sup
2buc(20g)al.lapte); QL) pui200g(140gpp);
branza topita 2 cub(al.lapte); mere,200gr; Paine fara sare 200g(al- Ia:art&;?i?gr(ial-lgg(t)e).; '\l\lll:n(;ire de
Eiegati corn 1buc 100g(al.glut.); | ceai hidratare| gluten); Pilaf 300g; rasol pulpe sup Ceai fara 35gr(al-g| tgnnjs h lgt aluiel'alg:'
P Gem 40g(2buc); paine fara 300ml; pui200g(140gpp); Supa de zarzavat cu | zahar,300ml; fgara s(‘;:'e 10'0;):’1 Zlyuten)')rvasollne
sare60g; sana 330(al.lapte); aste 300mi(al-gluten); s '
9 ( Fie) paste mi(al-gluten) pulpe sup pui200g(140gpp);
corn 1buc 100g(al.glut.); friptura pulpe sup pui 200g(140gpp); Iauﬂ];iggr(al- branza cu smantana
Gem),20gr; paine cu sare cascaval mere,200gr; paine cu sare 200 g(al- Nal glita)ne 1cut(al.lapte)180g; mancare de
HIPERCALORIC 60g; Salam 50g; sana 100g(al- gluten); pilaf cu legume mexicane 300g; 32 Hal- cartofi 300g; Paine cu sare 100g(al-
330(al.lapte); unt,10gr(al- lapte); Supa de zarzavat cu paste 300mi(al- 9 : gluten); rasol pulpe sup
X ! gluten,soia,Ipt,a X y
lapte); gluten); lune): pui200g(140gpp);

Hipocaloric

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

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g; Spanac
cu s0s,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
paine cu sare 40g; sote legume
mexicane 200g;

Speciali

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

sare 60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; Supa de zarzavat cu
paste 300mi(al-gluten);

Ceai fara
zahar,300ml;

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




COMUN

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

banane 200g; carnati cabanos
100g(2buc); Ciorba cu cop.

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

Supliment

_orat6

Ceaifara
zahar,300m;

barcuta 80g; Friptura pulpe pui
180g(125gpp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

Supliment
_ ora2l

Cardiac

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

ceai hidratare
300ml;

banane 200g; Paine fara sare

200g(al-gluten); Piure din fulgi

300g(al.lapte); rasol pulpe sup
pui200g(140gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare
100g(al-gluten); paste albe,300gr(al
gluten); Rasol pulpe pui
1809(125gpp);

Colita

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Ou fiert 1buc; paine
cu sare 80g;

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200
g(al-gluten); Pilaf 300g; rasol
pulpe sup pui200g(140gpp); supa
alba cu
cop.pui,300ml,1209(85gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); Paine
cu sare 100g(al- gluten); paste
albe,300gr(al-gluten); Rasol pulpe
pui 180g(125gpp);

Diabet colita

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

sunca 100g;

friptura pulpe sup pui
200g(140gpp); mar copt200gr;
paine cu sare 60g; pilaf 200g;
supa alba cu
cop.pui,300ml,120g(85gpp);

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare 60g;
Rasol pulpe pui 180g(125gpp);
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);

friptura pulpe sup pui
200g(140gpp); mere,200gr; paine
cu sare 60g; pilaf 200g; supa cu
carne
pui,300ml,120g(85pp)(al.telina);

sana
330(al.lapte);

Friptura pulpe pui 180g(125gpp);
laurt, 140gr(al-lapte); paine cu sare
60g; Sote de fasole verde,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); mere,200gr; paine
fara sare60g; pilaf 200g; supa cu
carne
pui,300ml,120g(85pp)(al.telina);

sana
330(al.lapte);

Friptura pulpe pui 180g(125gpp);
laurt,140gr(al-lapte); paine fara
sare60g; Sote de fasole

verde,200gr;

Diabet

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

laurt,140gr(al-
lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
friptura pulpe sup pui
200g(140gpp); mere,200gr; paine
cu sare 60g; pilaf 200g;

carnati
cabanos
100g(2buc);

Friptura pulpe pui 180g(125gpp);
laurt, 140gr(al-lapte); paine cu sare
60g; Sote de fasole verde,200gr;

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);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
friptura pulpe sup pui
200g(140gpp); mere,200gr; paine
cu sare 60g; pilaf 200g;

carnati
cabanos
100g(2buc);

Friptura pulpe pui 180g(125gpp);
laurt,140gr(al-lapte); paine cu sare
60g; Sote de fasole verde,200gr;

sana
330(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;

banane 200g; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); rasol pulpe sup
pui200g(140gpp); supa alba cu
cop.pui,300ml,1209(85gpp);

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare
100g(al-gluten); paste albe,300gr(al
gluten); Rasol pulpe pui
1809(125gpp);

Hepatic

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

ceai hidratare
300ml;

banane 200g; paine cu sare 200
g(al-gluten); Piure din fulgi
300g(al.lapte); rasol pulpe sup
pui200g(140gpp); supa cu carne
pui,300ml, 120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

barcuta 80g; Paine cu sare 100g(al-
gluten); paste albe,300gr(al-gluten);
Rasol pulpe pui 180g(125gpp);

HIPERCALORIC

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

biscuiti
70gr(alergen

gluten);
laurt, 140gr(al-

lapte);

banane 200g; Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
friptura pulpe sup pui
200g(140gpp); Mancare fasole
alba 300g; paine cu sare 200 g(al-
gluten);

branza topita
2
cub(al.lapte);

barcuta 80g; Friptura pulpe pui
180g(125gpp); Paine cu sare
100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);

Branza vaci 100 g(al-lapte); Ceai

laurt, 140gr(al-

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

laurt,140gr(al

Friptura pulpe pui 180g(125gpp);

Hipocaloric fara zahar,300ml; Ou fiert 1buc; > g . ; paine cu sare 40g; Sote de fasole
paine cu sare 40g; lapte); ‘2009(14ngp), mere:ZOQgr, apte); verde,200gr;
mincare de varza 300g; paine cu
sare 40g;
cascaval,50gr(al-lapte); baqans _200.9; Marcars [asole . barcuta 80g; Paine cu sare 100g(al-
- Ceai,300ml; Gem 40g(2buc); | ceai hidratare #lte300g; paine cusare 200.9Galk| Ceal fara gluten); paste cu sos de
Speciali ! ! ! gluten); rasol pulpe sup zahar,300ml; "

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

300ml;

pui200g(140gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

rosii,300gr(al-gluten); Rasol pulpe
pui 180g(125gpp);




__ Mic dejun

orez cu lapte,300gr(al-
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| Supliment

banane 200g; friptura pulpe sup pui

ora 16

cascaval,50gr(al-lapte); fript.pulpe

sup 180g(125gpp); mancare spanac

. Supliment
_ ora21

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

supa de legume,300ml(al.telina);

cub(al.lapte);

COMUN lapte): paine cy sare ceai hldrgtare 2009(14E)gpp), Gulas 3099, paine cu sare| Ceaifara ‘ 300g: Napolitane 35gr(al-
! . 300ml; 200 g(al-gluten); supa cu zahar,300ml; = A
60g; sunca 100g; : ; ) gluten,soia,lpt,alune); Paine cu sare
fidea(al.glut. telina)300ml; .
100g(al- gluten);
Gem 40g(2buc); orez cu banane 200g; Cartofi natur,300gr; Paine Iaun,140gr(aI-I§pte); Napollutan_e
| . L . . 35gr(al-gluten,soia,Ipt,alune); Paine
: apte,300gr(al-lapte); ceai hidratare |fara sare 200g(al-gluten); rasol pulpe sup Ceaifara X
Cardiac : X X X ! ! fara sare 100g(al-gluten); rasol
paine fara sare60g; unt 300ml; pui200g(140gpp); supa cu zahar,300ml; :
2buc(20g)al.lapte); fidea(al glut. telina)300m!: Pulpe-EUQ180g, Sots) des gl
9)al.1apte); glut., ' verde,200gr;
branza topita 2 - 3 biscuiti 70gr(alergen gluten);
cub(al.lapte); Branza - fmar COF’t?Oqgr' pam? cU safe.200/g(al ; cascaval,50gr(al-lapte); Paine cu
. d . ceai hidratare gluten); Pilaf 300g; rasol pulpe sup Ceai fara X
Colita vaci 100 g(al-lapte); R > . 3 sare 100g(al- gluten); paste
X L 300ml; pui200g(140gpp); supa alba de legume | zahar,300ml; X
Ceai,300ml; paine cu 300mical.glut.): albe,300gr(al-gluten); rasol pulpe
sare 80g; sunca 100g; G- sup180g;
Branza vaci 100 g(al-
lapte); cascaval,50gr(al-| Branza vaci | friptura pulpe sup pui 200g(140gpp); mar branza topita 2 cascaval,50gr(al-lapte); mar
Diabet colita lapte); Ceai fara 100 g(al-lapte); | copt200gr; paine cu sare 60g; pilaf 200g; P

copt200gr; paine cu sare 60g; paste
100g; rasol pulpe sup180g;

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

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); fript.pulpe
sup 180g(125gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Spanac cu
50s,200gr;

Diabet Card

branza vaci
150gr(al.lapte); Ceai
fara zahar,300ml; paine
fara sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

cartofi natur 200g; friptura pulpe sup pui
2009(140gpp); mere,200gr; paine fara
sare60g; supa de
legume,300ml(al.telina);

sana
330(al.lapte);

Branza vaci 100 g(al-lapte);
fript.pulpe sup 180g(125gpp);
laurt,140gr(al-lapte); paine fara
sare60g; Spanac cu sos,200gr;

Diabet

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

laurt,140gr(al-
lapte);

cartofi natur 200g; friptura pulpe sup pui
2009g(140gpp); mere,200gr; paine cu sare
60g; supa de legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); fript.pulpe
sup 180g(125gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Spanac cu
$0s,200gr;

Diabet Insulina

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

laurt,140gr(al-
lapte);

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

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); fript.pulpe
sup 180g(125gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Spanac cu
s0s,200gr;

sana
330(al.lapte);

Gastric

branza topita 2
cub(al.lapte); orez cu
lapte,300gr(al-lapte);

paine fara sare60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Cartofi natur,300gr; Paine
fara sare 200g(al-gluten); rasol pulpe sup
pui200g(140gpp); 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
sup180g;

Hepatic

branza topita 2
cub(al.lapte); Gem
40g(2buc); orez cu

lapte,300gr(al-lapte);
paine fara sare60g;

ceai hidratare
300ml;

banane 200g; Cartofi natur,300gr; Paine

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

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia, Ipt,alune); Paine
fara sare 100g(al-gluten); rasol
pulpe sup180g; Sote de fasole
verde,200gr;

HIPERCALORIC

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

branza topita 2
cub(al.lapte);

banane 200g; friptura pulpe sup pui
2009g(140gpp); Gulas 300g; paine cu sare
200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

barcuta 80g;
laurt, 140gr(al-
lapte);

cascaval,50gr(al-lapte); fript.pulpe
sup 180g(125gpp); mancare spanac
300g; 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 cu
sare 40g; sunca 100g;

laurt,140gr(al-
lapte);

cartofi natur 200g; friptura pulpe sup pui
200g(140gpp); mere,200gr; paine cu sare
40g; supa de legume,300mi(al.telina);

laurt, 140gr(al-
lapte);

paine cu sare 40g; rasol pulpe
sup180g; Spanac cu sos,200gr;

Speciali

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

2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; friptura pulpe sup pui
200g(140gpp); Gulas 300g; paine cu sare
200 g(al-gluten); supa cu

fidea(al.glut. telina)300ml;

Ceaifara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); mancare
spanac 300g; Paine cu sare 100g(al{
gluten); rasol pulpe sup180g;
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banane 200g; Ciorba cu aripi

biscuiti 70gr(alergen gluten);

1buc; paine cu sare 60g;

pui(al.tel.glut)300ml,90(60pp)g;

1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare pul(al.teI!na)300mI,90(69pp)g; Friptura | - Ceai fara .| macaroane cu branza si telemea
COMUN e : g pulpe pui 180g(125gpp); paine cu sare | zahar,300ml, e .
Gem,20gr; paine cu sare 80g; 300ml; AL . ; 300g(al-gl,Ipt); paine cu sare 40g;
unt, 10gr(al-lapte): 200 g(al-gluten); Piure din fulgi Suhea 505:
10gr(al-lapte); 300g(al.lapte); g
branza cu smantana banane 200g; Paine fara sare 200g(al- CaEi 15ta biscuiti 70gr(alergen gluten):
) 1out(al.lapte)180g; Ceai,300ml; | ceai hidratare | gluten); Piure din fulgi 300g(al. lapte); ) grialergen giuten);
Cardiac s ! A . X zahar,300ml; laurt, 140gr(al-lapte); paste cu
Gem,20gr; paine fara sare 80g; 300ml; Rasol pulpe pui 180g(125gpp); supa cu branza vaci 300g(al-gluten,lapte):
unt, 10gr(al-lapte): aripi pui(al.tel.glut)300ml,90(60pp)g; gid-glutenlapte),
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- ) R -
. cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; Rasol pulpe pui Gl fara . biscli 70gr(alergen gluten); mar
Colita s 1 3 e R } dex zahar,300ml;| copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; paine 300ml; 180g(125gpp); supa alba cu aripi 300g(al-gluten lapte):
cu sare 80g; pui,300ml,90g; 9(al-g lapte);
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare 80g; Aripioare pui rasol(2buc,180g);
x . Branza vaci 100 g(al-lapte); . Rasol pulpe pui 180g(125gpp); Sote de| telemea |branza topita 2 cub(al.lapte); paine
Diabet colita Ceai fara zahar,300ml; Ou fiert sunca 100g; fasole verde,200gr; supa cu aripi 100gr; cu sare 40g; pilaf 200g; sunca

50g;

Diabet Hepatic

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

laurt,140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa cu aripi
pui(al.tel.glut)300ml1,90(60pp)g;

laurt,140gr(al
lapte);

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

40g; pilaf 200g;

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

laurt,140gr(al-

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

laurt,140gr(al

Aripioare pui rasol(2buc,180g);
Branza vaci 100 g(al-lapte);

Diabet Card zahar,300ml; Ou fiert 1buc; % pulpe pui 180g(125gpp); mere,200gr; ; laurt,140gr(al-lapte); paine cu sare
lapte) lapte)
paine fara sare60g; unt,10gr(al- ! paine fara sare 80g; Sote de fasole ! 40g; paine fara sare 40g; pilaf
lapte); verde,200gr; 200g;
branza cu smantana Ciorba cu aripi
1cut(al.lapte)180g; Ceai fara laurt, 140gr(al- pui(al.telina)300mI,90(60pp)g; Friptura \Bleiiga Aripioare pui rasol(2buc,180g);
Diabet zahar,300ml; Ou fiert 1buc; la’ te)'g pulpe pui 180g(125gpp); mere,200gr; 100gr- laurt,140gr(al-lapte); paine cu sare
paine cu sare 60g; unt,10gr(al- Pie); paine cu sare 80g; Sote de fasole or. 40g; pilaf 200g; sunca 50g;
lapte); verde,200gr; )
branza cu smantana Ciorba cu aripi .
1cut(al.lapte)180g; Ceai fara laurt, 140gr(al- pui(al.telina)300ml1,90(60pp)g; Friptura telemea Aripioare pui rasol(2buc,180g); sana
Diabet Insulina zahar,300ml; Ou fiert 1buc; Ia; te)Q pulpe pui 180g(125gpp); mere,200gr; 100qr: laurt,140gr(al-lapte); paine cu sare | 330(al.lapte)
paine cu sare 60g; unt,10gr(al- pte): paine cu sare 80g; Sote de fasole ar. 40g; pilaf 200g; sunca 50g; ;
lapte); verde,200gr;
branza cu smantana e
1cut(al.lapte)180g; T — big?::)-285,9,-(;Zia,:nfafajrgos:rea]zgogtéa!- Ceai fara biscuiti 70gr(alergen gluten);
Gastric cascaval,50gr(al-lapte); X 9 ! . g 9( ‘. pte); zahar,300ml; laurt,140gr(al-lapte); paste cu
300ml Rasol pulpe pui 180g(125gpp); supa P
Ceai,300ml; paine fara sare ! alba cu aripi pui 300mi S0 ' branza vaci 300g(al-gluten,lapte);
80g; P pul, ,90g;
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare 200g(al- . o X
. cascaval,50gr(al-lapte); ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); | CS@ifara [ biscuiti 70gr(alergen gluten);
Hepatic : zahar,300ml| laurt,140gr(al-lapte); paste cu
Ceai,300ml; Gem 40g(2buc); 300ml; Rasol pulpe pui 180g(125gpp); supa cu ' i B !
P P branza vaci 300g(al-gluten, lapte);
paine fara sare 80g; aripi pui(al.tel.glut)300ml,90(60pp)g; ! '
. - laurt,140gr(al
banane 200g; Ciorba cu aripi z N .
branza cu smantana D—— pui(al.telina)300ml,90(60pp)g; Friptura Nalaztliet;’ne m:ésacu:nzot?r(slrergen glt:tlzn)y
HIPERCALORIC | 1cut(al.lapte)180g; Ceai,300ml: .| pulpe pui 180g(125gpp); paine cu sare P Faans cuibranza:siielemes
Gem,20gr; unt,10gr(al-lapte); 100g(al-lapte); 200 g(al-gluten); Piure din fulgi 35gr(al- | 300g(ak-gl,lpt); paine cu sare 40g;
! T ! ! K gluten,soia,lp sunca 50g;
300g(al.lapte) 9
) ! t,alune);

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

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

laurt,140gr(al

Gem,20gr; paine fara sare 80g;
unt,10gr(al-lapte);

300ml;

sare 200g(al-gluten); Piure din fulgi
300g(al.lapte);

Hipocaloric Ceai fara zahar,300ml; Ou fiert i pulpe pui 180g(125gpp); mere,200gr; s Afiploare pll.llifrazz%l(z'bgcJBOg);
1buc; paine cu sare 40g; pte); paine cu sare 60g; Sote de fasole apte), pia 9
verde,200gr;
b ; Ci ipi a
branza cu smantana sl f;?nnae);ggr?‘,[ (gi(l)c;gt())e; :;Jg.a:_—lzlptura T biscuiti 70gr(alergen gluten);
Speciali 1cut(al.lapte)180g; Ceai,300ml; | ceai hidratare pulpe pui,220gr(155g pp); Paine fara | zahar,300mi: laurt,140gr(al-lapte); macaroane

cu branza si telemea 300g(al-
gl.lpt);




