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cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);

. |Supliment ora
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10 ;,\FFLPranz ora 16

Friptura pulpe pui,220gr(155¢g Pp);

mere,200gr; paine cu sare 200 g(al-gluten); Casliarg

ceai hidratare

Supliment |

Supliment
ora 21

Ghiveci de legume 300g;
orez cu lapte,300gr(al-

comunt paine cu sare 80g; unt 300ml; paste cu sos de rosii,300gr(al-gluten); supa zahar,300m}; lapte); Paine cu sare
2buc(20g)al.lapte); cu fidea(al.glut. telina)300ml; 100g(al- gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- . Mancare d? GO regini
; R . i K _ Ceai fara 300g; orez cu
Cardiac Ceai,300ml; Gem 40g(2buc); | ceai hidratare gluten); paste albe,300gr(al-gluten); Rasol zahar 300mi: lapte,300gr(al-lapte):
paine fara sare 80g; unt 300ml; pulpe pui220gr(155gpp); supa cu ' ' Pair:)e f‘ara Sare_m% (él-
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; . 9
gluten):
branza topita 2 cub(al.lapte); branza topita
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare60g; paste P P mar copt200gr; paine fara
Diabet colita |cascaval 100g(al-lapte); Ceai| sunca 100g; 100g; Rasol pulpe pui220gr(155gpp); supa cub(al.lapte): sare 40g; pilaf 200g; Rasol

fara zahar,300ml; paine fara
sare60g;

alba de legume 300mi(al.glut.);

pulpe pui 180g(125gpp);

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

Diabet Hepatic

mere,200gr; paine cu sare 80g; Rasol
pulpe pui220gr(155gpp); Spanac cu
$0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

laurt,140gr(al
lapte);

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

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

mere,200gr; paine fara sare60g; Rasol

laurt,140gr(al- pulpe pui220gr(155gpp); supa de laurt,140gr(al

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

Diabet Card fara sare60g; unt lapte); legume,300mi(al.telina); Tocanita de ceapa lapte); fara sare 40g; Rasol pulpe
2buc(20g)al.lapte); 300g(al-gluten); pui 180g(125gpp):
Branza vaci 100 g(al-lapte); . . _ .
. i mere,200gr; paine cu sare 60g; Rasol . ghiveci legume 200g;
cascaval 100g(al-lapte); Ceai ; i carnati o
. B laurt,140gr(al- pulpe pui220gr(155gpp); supa de laurt, 140gr(al-lapte); paine
Diabet fara zahar,300ml; paine cu " S R cabanos .
. lapte); legume,300mi(al.telina); Tocanita de ceapa . cu sare 40g; Rasol pulpe
sare 60g; unt 300g(ak-gluten). 85g(2buc); ui 180g(125gpp);
2buc(20g)al.lapte): 9(a-gluten); pul 1899(125gpp);
Eranza yacl 100 g(al-la'pte);. mere,200gr; paine cu sare 60g; Rasol : ghiveci legume 200g;
casoaval 100g(aHiapte); Ceail |\ 1 s00ra) ulpe pui220gr(155gpp): supa de camati 1aun, 140gr(al-lapte); paine| .. 521
Diabet Insulina | fara zahar,300ml: paine cu ! g pulpe p 9 A _gpp =y P cabanos 1498 X pte); p 330(al.lapte);
X lapte); legume, 300mi(al.telina); Tocanita de ceapa R cu sare 40g; Rasol pulpe
sare 50g; unt 300g(al-gluten); 859(2buc); ui 180g(125gpp):
2buc(20g)al.lapte); g(al-g ; p 9(125gpp);
cartofi cu
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- Ceai fara branza,300gr,100gr(al-
Gt cascaval,50gr(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); Rasol zahar.300mi- lapte); orez cu
Ceai,300ml; paine fara sare 300ml; pulpe pui220gr(155gpp); supa alba de d : lapte,300gr(al-lapte);
80g; unt 2buc(20g)al.lapte); legume 300mi(al.glut.); Paine fara sare 100g(al-
gluten);
s . . i Mancare de cartofi regim
branza topita 2 cub(al.lapte); mere,200gr; paine cu sare 200 g(al-gluten); . .
3 i o o ] Ceai fara 300g; orez cu
Hepatic cascaval,50gr(al-lapte); ceai hidratare | paste albe,300gr(al-gluten); Rasol pulpe zahar 300ml- lapte, 300gr(al-lapte):
P Ceai,300mI; Gem 40g(2buc);|  300ml: Pui220gr(155gpp); supa cu S I Sgr(e o (;i-
paine cu sare 80g; fidea(al.glut. telina)300ml; ! 9
gluten);
laurt,140gr(al
cascaval,50gr(al-lapte); branza cu Friptura pulpe pui,220gr(155g pp); lapte); Ghiveci de legume 300g;
HIPERCALORIC Ceai,300ml; Gem 40g(2buc);| smantana mere,200gr; paine cu sare 200 g(al-gluten);| Napolitane orez cu lapte,300gr(al-
paine cu sare 80g; unt 1cut(al.lapte)1 | paste cu sos de rosii,300gr(al-gluten); supa 35gr(al- lapte); Paine cu sare
2buc(20g)al.lapte): 80g; cu fidea(al.glut. telina)300ml; gluten,soia,lp 100g(al- gluten):
t,alune);

Branza vaci 100 g(al-lapte);

mere,200gr; paine fara sare60g; Rasol

laurt,140gr(al- pulpe pui220gr(155gpp); Spanac cu laurt,140gr(al

cartofi natur 200g; paine

Hipocaloric Ceai,300mi; paine fara sare fara sare 40g; Rasol pulpe
P 40g; sunpca 100g; lapte); $0s,200gr; supa de lapte); pui 1809(91259')‘);) P
g ! legume,300mi(al.telina); !
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceaifara Mance:;l;)eodfaocraer:o;:;eg|m
Ceai,300mi; Gem 40g(2buc); | ceai hidratare gluten); paste cu sos de rosii,300gr(al- ] 9 .
Renal ) N i X g i . | zahar,300ml; lapte,300gr(al-|lapte);
paine fara sare 80g; unt 300ml; gluten); supa cu fidea(al.glut. telina)300ml; Paine fara sare 100g(al-
2buc(20g)al.lapte): e, 9
cascaval,50gr(al-lapte); mere,200gr; paine cu sare 200 g(al-gluten); Ceai fara mancare de cartofi 300g;
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare paste cu sos de rosii,300gr(al-gluten); zahar,300mi: orez cu lapte,300gr(al-

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

300ml; Rasol pulpe pui220gr(155gpp); supa cu

lapte); Paine cu sare

fidea(al.glut. telina)300ml;

100g(al- gluten);
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Gris cu lapte; Napolitane
35gr(al-

 Supliment
ora10
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~ Pranz

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

. éqplit;feﬁt' ora|

15

biscuiti 7ng(élergen gluten); branza topita »

2 cub(al.lapte); friptura pulpe sup pui

) i hidratare ; i
COMUN gluten,soia, Ipt,alune); Ceaslooldmla_ r pulpe Pui,220gr(155g pp); Zar?;a;ég:r 200g(140gpp); mancare de fasole verde
paine cu sare 40g; ' mere,200gr; paine cu sare 200 g(al- ' ' 300g(al-gluten); Paine cu sare 100g(al-
Salam 50g; gluten); Pilaf 300g; gluten);
Gem 40g(2buc); Gris cu . biscuiti 70gr(alergen gluten);
. . mere,200gr; Paine fara sare . y
Catliac Iaptlei Napqhtane 359r(§l- ceai hidratare 200g(al-gluten); Pilaf 300g; Rasol Ceai fara laun,140_gr(al-lapte), ma.ncalre deamle
gluten, soia, Ipt,alune); 300ml- : . .| verde regim 300g(al.glt.); Paine fara sare
. . ml; pulpe pui220gr(155gpp); Supa cu zahar,300ml; N X
paine fara sare 40g; unt zdrente 0u,300ml(al.git ou tel); 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); ! -gitoutel); pui200g(140gpp);
Branza vaci 100 g(al- ; . X . S
R . . Friptura pulpe pui,220gr(155g pp); ; branza topita 2 cub(al.lapte); friptura
lapte); Ceai fara cascaval mar copt200gr; paine cu sare 60q: Branza vaci ulpe sup pui 200g(140: ; mar
Diabet colita zahar,300ml; Ou fiert 100g(al-lapte); P gr. p S 9: 100 g(al-lapte); Pl PP 9(140gpp);

1buc; paine cu sare 60g;
sunca 100g;

pilaf 200g; Supa alba cu zdrente ou
,300mi(al.glt,ou);

copt200gr; paine cu sare 60g; 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(209)aHapte);

laurt,140gr(al-
lapte);

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

laurt,140gr(al-
lapte);

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

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp);

Sote de fasole verde,200gr;

Diabet Card

branza cu smantana
1cut(al.lapte)180g; Ceai
fara zahar,300ml; Ou fiert
Tbuc; paine fara sare60g;

laurt, 140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine fara sare60g;
pilaf 200g; Supa cu zdrente
ou,300mi(al.glt,ou tel):

laurt, 140gr(al-
lapte);

Branza vaci 100 g(al-lapte); friptura pulpe

lapte); paine fara sare60g; Sote de fasole

Sup pui 200g(140gpp); laurt, 140gr(al-

verde,200gr;

Diabet

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

laurt, 140gr(al-
lapte);

ciorba cu zdrente ou
300ml(a|.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g;
pilaf 200g;

laurt, 140gr(al-
lapte);

Iaun,14()gr(al-lapte); paine cu sare 60g;

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 2009(140gpp);

Sote de fasole verde,200gr;

branza cu smantana

ciorba cu zdrente ou

branza topita 2 cub(al.lapte); friptura

1cut(al.lapte)18()g; Ceai 300mI(al.telina,ou,glut.); Friptura . . [ laurt insulina
Diabet Insulina | fara zahar,300ml; paine 'a“”“m?’"a' pulpe pui,220gr(155g pp); 'a””'14°,9f(a' Pulpe sup pui ?OOg(Mngp), X 140g(al-
are 60g: salam 100g: lapte); mere,200gr; paine cu sare 60g: lapte); laurt, 140gr(al-lapte); paine cu sare 60g; lapte):
cuisdre b0g;sa 9 ! g.’ P . 9: Sote de fasole verde,200gr; pte);
pilaf 200g:
éﬁ:ccauvf;igg;\(jzl_gﬁfgé Mar copt,200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza topita
Gastric 32 rkal- P ceai hidratare 200g(al-gluten); Pilaf 300g; Rasol Ceai fara 2 cub(al.lapte); Paine fara sare 100g(al-
.g . 300ml; pulpe pui220gr(155gpp); Supa alba zahar,300m|; gluten); paste albe,300gr(al-gluten); rasol
gluten,soia, Ipt,alune); cu zdrente ou ,300mi(al.glt,ou): ulpe sup pui200g(140gpp):
paine fara sare 40g: ' -git.ou), PUp PP 9 9Pp);
cascaval,50gr(al-lapte); L biscuiti 70gr(alergen gluten); branza topita
Gris cu lapte; Napolitane " mere,200gr; vPa'lne fam §are . 2 cub(al.lapte); mancare de fasole verde
: ceai hidratare 200g(al-gluten); Pilaf 300g; Rasol Ceai fara P B
Hepatic 35gr(al- X . X . regim 300g(al.glt.); Paine fara sare
; . 300ml; pulpe pui220gr(155gpp); Supa cu [ zahar,300mi; ) 3
gluten,soia, Ipt,alune); zdrente ou,300mi(al.git ou tel): 100g(al-gluten); rasol pulpe sup
paine fara sare 40g; ’ gitoutel) Pui200g(140gpp);
: . . : laurt, 140gr(al- | . i ’
Gris cu lapte; Napolitane ciorba cu zdrente ou 8 biscuiti 70gr(alergen gluten); branza topita
; ey lapte); " ;
35gr(al- cascaval 300ml(aI.tehna‘ou,glut.), Friptura Napolitane 2 cub(al.lapte); friptura pulpe sup pui
HIPERCALORIC gluten,soia,Ipt,alune); 100g(al-lapte); pulpe pui,220gr(155g pp); 3§ 200g(140gpp); mancare de fasole verde
. ; o gr(al- e
paine cu sare 40g; mere,200gr; paine cu sare 200 g(al- < 300g(al-gluten); Paine cu sare 100g(al-
. g a gluten,soia, Ipt, .
Salam 50g; gluten); Pilaf 300g; alune): gluten);

Hipocaloric

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

laurt, 140gr(al-
lapte);

ciorba cu zdrente ou
300m|(al.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g;
pilaf 200g;

laurt, 140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
paine cu sare 40g; Sote de fasole
verde,200gr;

Renal

Branza vaci 100 g(al-
lapte); Gem 40g(2buc);
Gris cu lapte; paine fara

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; Rasol
pulpe pui220gr(155gpp); Supa cu
zdrente 0u,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml;

Gem 40g(2buc); !aur‘t,140gr(aI-Iapte);
mancare de fasole verde regim
300g(al.glt.); Paine fara sare 100g(al-

gluten);

Speciali

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

ceai hidratare
300ml;

ciorba cu zdrente ou
300ml(aI.telina,ou,glut.);
mere,200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); mancare de fasole verde
300g(al-gluten); Paine cu sare 100g(al-

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

Supliment
_ora2l




Denumirea
regimurilor

COMUN

Mic dejun
‘ ca;caval,50gr(al—lapte);
Ceai,300ml; Gem,20gr; Ou

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

ceai
hidratare
300ml;

friptura pulpe pui200g(140gpp);

mere,200gr; mincare de varza 300g;
paine cu sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml:

Ceai fara
zahar,300ml;

Cina

Supliment
ora 21

1

macaroane cu telemea si branza
300g(al-gluten,lapt; Napolitane 35gr(al-

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

Cardiac

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare

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

ceai
hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe sup pui200g(140gpp); supa
cu fidea(al.glut. telina)300m:

Ceai fara
zahar,300ml;

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

Diabet colita

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

branza topita
2
cub(al.lapte);

friptura pulpe sup pui 200g(140gpp);
mar copt200gr; paine cu sare 60g;
paste 100g; supa de
!egume,BOOmI(al.telina);

telemea
100gr;

mar copt200gr; paine cu sare 40g; pilaf
200g; rasol pulpe sup pui200g(140gpp);
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(a
I-lapte);

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

330(al.lapte);

sana

Branza vaci 100 g(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 sare
80g; unt 2buc(20g)al.lapte)

laurt,140gr(a
I-lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; mincare de varza 300g;
paine fara sare 80g; supa de

legume,300mi(al .telina);

330(al.lapte);

sana

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; Ou
fiert 1buc; paine cu sare 60g;
unt,10gr(al-lapte);

laurt, 140gr(a

I-lapte);

friptura pulpe pui200g(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: Ou
fiert 1buc; paine cu sare 60g;
unt, 10gr(al-lapte);

laurt,140gr(a

I-lapte);

launt, 140gr(al-lapte); paine cu sare 40g;
pilaf 200g; rasol pulpe sup
Pui2009(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 vaci 100 g(al-lapte)
cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc)
paine fara sare 80g;

ceai
hidratare
300ml;

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,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt,10gr(al-lapte);

1cut(al.lapte)

branza cu
smantana

180g;

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

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

mere,200gr; mincare de varza 300g; telemea
paine cu sare 80g; supa de 100gr;
legume,300mi(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);
mar copt200gr; Paine fara sare
200g(al-gluten); Piure din fulgi Ceai fara
300g(al.lapte); rasol pulpe sup zahar,300ml;
pui200g(140gpp); supa alba de
legume 300mi(al.glut.);
mere,200gr; Paine fara sare 200g(al- Ceai'fars
gluten); Piure din fulgi 300g(al.lapte); zahar 300mi-
rasol pulpe pui200g(140gpp); supa cu . !
fidea(al.glut.,telina)300ml;
friptura pulpe pui200g(140gpp); 70;"(2:%%
mere,200gr; mincare de varza 300g; gluten);

laurt, 140gr(al

lapte);

300g(al-gluten, lapt; Napolitane 35gr(al-

macaroane cu telemea si branza

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 cu sare 40g;

laurt,140gr(a

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

laurt, 140gr(al

pilaf 200g; rasol pulpe sup
pui200g(140gpp);

Renal

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare
80g; unt,10gr(al-lapte);

Gem 40g(2buc); mere,200gr; paine fara
sare 40g; paste cu branza vaci 300g(al-

gluten,lapte);

Speciali

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

2buc(20g)al.lapte);

I-lapte); paine cu sare 60g; supa de lapte);
legume, 300mi(al.telina):

ceai cartofi cu branza,300gr,100gr(al-lapte);| Ceai fara
hidratare Paine fara sare 200g(al-gluten); supa zahar,300ml;
300ml; cu fidea(al.glut. telina)300mi;

; mere,200gr; paine cu sare 200 g(al- .

ceai - < < K Ceai fara
hidratare gluten); Piure dln'fulgi 300g(al.lapte); zahar,300m:
300m: rasol pulpe sup pui2009(140gpp); supa

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

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




 Denumirea
regimurilor

_ Mic dejur

biscuiti 70gr(alergen
gluten); Gem,20gr; paine cu
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Friptura pulpe pui,2209r(155g ppj;
paine cu sare 200 g(al-gluten); pilaf cu

orals

Sliplimem' 3 '

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

Diabet Hepatic

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

330(al.lapte);

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

COMUN sare 60g; sana cea?’loh(;cri;ﬁtare legume mexicane 300g; portocale zal'?aera:l%(;z"ril' 50g; mancare de cartofi
330(al.lapte); sunca 50g; ! 200g; Supa de zarzavat cu paste ' ' 300g; Paine cu sare
unt,10gr(al-lapte); 300ml(al-gluten); 100g(al- gluten);
— branza cu smantana
BECUITIRGT e ilRe Paine fara sare 200g(al-gluten); Pilaf Tcut(al. lapte) 180g;
gluten); Gem 40g(2buc); i ) . ] et
Cardi ) . ceai hidratare | 300g; portocale 200g; Rasol pulpe Ceai fara Mancare de cartofi regim
ardiac paine fara sare60g; sana 3 3 i . g
330(al lapte); unt 300ml; pui220gr(155gpp); Supa de zarzavat |zahar,300ml; 300g; Paine fara sare
2buc(20- )§| Ia’ te): cu paste 300mi(al-gluten); 100g(al-gluten); rasol pulpe
g)allapie). sup pui200g(140gpp);
branza topita 2 : " . branza topita 2
cub(al.lapte); Branza vaci cascaval l;gp:;rozpﬁlp;ﬁ 215522;28505 g' F)spg{en;f; Branza vaci |cub(al.lapte); paine cu sare
Diabet colita 100 g(al-lapte); Ceaifara | 100g(al- pLeRdr, . p B 290} 100 g(al- 40g; paste 100g: rasol
L i fasole verde,200gr; supa de i
zahar,300ml; paine cu sare lapte); lequme,300ml(al.telina): lapte); pulpe sup
60g; sunca 100g; ol o pui2009(140gpp):
Branza vaci 100 g(al-lapte); . . . branza topita 2
cascaval 100g(al-lapte); sana it pule:pul, 2200r(1S89 Pp): cub(al.lapte); cartofi natur

laurt,140gr(al-
lapte);

200g; paine cu sare 40g;
rasol pulpe sup
pui200g(140gpp);

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,220gr(155g pp);
paine fara sare 80g; portocale 200g;
Sote de fasole verde,200gr; supa de

legume,300mi(al.telina);

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi
natur 200g; paine fara sare
40g; rasol pulpe sup
pui2009(140gpp);

Diabet

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

sana
330(al.lapte);

Friptura pulpe pui,220gr(155g pp);
paine cu sare 80g; portocale 200g;
Sote de fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi
natur 200g; paine cu sare

40g; rasol pulpe sup

pui2009(1409pp);

Diabet Insulina

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

sana
330(al.lapte);

Friptura pulpe pui,220gr(155g pp);
paine cu sare 80g; portocale 200g;

laurt,140gr(al-

branza cu smantana
1cut(al.lapte)180g; cartofi
natur 200g; paine cu sare

laurt insulina
140g(al-lapte);

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

cu paste 300mi(al-gluten);

100g; unt Sote de fasole verde‘ZOOIgr; s_upa de lapte); 40g; rasol pulpe sup
2buc(20g)al.lapte); Iguine;00mi{alteing); pui2009(140gpp);
biscuiti 70gr(alergen I ol :
gluten): branza topita 2 mar copt200gr; Paine fara sare 1cut(al.lapte)180g; Cartofi
Gastric cub(al I;apte)' paine fara ceai hidratare|  200g(al-gluten); Pilaf 300g; Rasol Ceai fara natur,300gr; Paine fara
| ; | 300ml; pulpe pui220gr(155gpp); supa alba de | zahar,300ml; | sare 100g(al-gluten); rasol
sare60g; sana 330(al.lapte); -
- legume 300ml(al.glut.); pulpe sup
unt 2buc(20g)al.lapte); pUiI200g(140gpp):
gluten); branza topita 2 Paine fara sare 200g(al-gluten); Pilaf 300g; Napolitane 35gr(al-
Hepatic cub(al.lapte); Gem ceai hidratare | 300g; portocale 200g; Rasol pulpe Ceai fara glu'ten soia, pt,alune):
40g(2buc); paine fara 300ml; pui220gr(155gpp); Supa de zarzavat |zahar,300ml; Paine féra siare’1009(aYI—
sare60g; sana 330(al.lapte); cu paste 300ml(al-gluten); i
gluten); rasol pulpe sup
pui200g(140gpp);
biscuiti 70gr(alergen Friptura pulpe pui,220gr(155g pp); laurtl,110gr(al- b1rantza lclu stmir;tgng
gluten); Gem,20gr; paine cu| branza topita | paine cu sare 200 g(al-gluten); pilaf cu Nazglﬁ;ne mancc::rfd:z:r)tofi 390’0 |
HIPERCALORIC sare 60g; sana 2 legume mexicane 300g; portocale 35qr(al- Pai 100 |g,
330(al.lapte); sunca 50g; |cub(al.lapte); 200g; Supa de zarzavat cu paste gr(g allie ?u sdre g(al-
unt 10gr(ak-lapte): 300mi(al-gluten): gluten,soia,lpt,| gluten); rasol pulpe sup
' ! . alune); pui200g(140gpp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); paine cu sare 40g; rasol
Hipocaloric Ceai fara zahar,300ml; |laurt,140gr(al-| paine cu sare 40g; portocale 200g; | laurt,140gr(al- pulpe sup
paine cu sare 40g; sunca lapte); Sote de fasole verde,200gr; supa de lapte); pui200g(140gpp); sote
100g; legume,300ml(al.telina); legume mexicane 200g;
Branza vaci 100 g(al-lapte); Paine fara sare 200g(al-gluten); Pilaf b{igﬁ;ﬁg s:;l;netgn?
Renal Gem 40g(2buc); paine fara | ceai hidratare| 300g; portocale 200g; Rasol pulpe Ceaifara Mancare ae ?:artofi rgeéim
sare60g; sana 330(al.lapte); 300ml; pui220gr(155gpp); Supa de zarzavat |zahar,300ml; 300g; Paine fara sare
unt 2buc(20g)al.lapte); cu paste 300mi(al-gluten); 1obg(al-gluten)'
branza cu smantana
biscuiti 70gr(alergen ’ S 1cut(al.lapte)180g;
. . paine cu sare 200 g(al-gluten); Pilaf Tk
Speciali %:::QZUG:;E?&(?::% ceai hidratare| 300g; portocale 200g; Rasol pulpe Ceai fara Maangoa;egaeir:::rézﬁs;?gm
! 300ml; pui220gr(155gpp); Supa de zarzavat |zahar,300ml; !

100g(al- gluten); rasol
pulpe sup

pui200g(140gpp);




,, regimurilor

Denumirea |

cascaval,50gr(al-lapte);
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carnati cabanos 90g 2buc; Ciorba cu
cop. pui,300ml,120g(85pp)(al.tel);

barcuta 80g; Macaronada cu

_ ora 21

Supliment

Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare o Ceai fara carne si sos 300g(al-gluten);
SOMUNE 1buc; paine cu sare 80g; 300ml; s':rzn;gge f(aasl?lﬁjzz)a. 32?1%(:2'3:;0%“ .|zahar,300ml; Paine cu sare 100g(al-
unt,10gr(al-lapte); ola-g P 9 gluten);
Branza vaci 100 g(al-lapte); Pa'f‘e fara odle ZOOg(aI—quten); =l barcuta 80g; Paine fara sare
§ ! ; ot din fulgi 300g(al.lapte); portocale : .
. Ceai, 300ml; Gem,20gr; Ou fiert | ceai hidratare | K Ceai fara 100g(al-gluten); paste
Cardiac o . | L 200g; rasol pulpe sup180g; supa cu . )
1buc; paine fara sare 80g; 300ml; carne pui 11,300ml, 140g(al.glut telina); zahar,300ml; albe,300gr(al-gluten); rasol
unt,10gr(al-lapte); il AL gL ! pulpe pui200g(140gpp);
branza topita 2 cub(al.lapte); by o . . | mar copt200gr; paine cu sare
. . cascaval 100g(al-lapte); Ceai . ‘mar copt?OOgr, paine sujoars §Og, Slenzapyact 60g; rasol pulpe
Diabet colita fara zahar 300ml- Ou fiert 1buc: sunca 100g; |pilaf 200g; rasol pulpe sup180g; supa 100 g(al- Li200g(140gpp); Sote de
; : ; alba cu cop.pui,300ml, 120g(85app); lapte): puletugL14bapp),

paine cu sare 60g;

fasole verde,200gr;

Diabet Hepatic

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

fara zahar,300ml; paine cu sare

60g;

laurt,140gr(al-
lapte);

fript.pulpe sup 180g(125gpp); paine
cu sare 60g; portocale 200g; Spanac
cu s0s,200gr; supa cu carne pui
11,300ml,140g(al.glut telina);

laurt,140gr(al-
lapte);

laurt,140gr(al-lapte); paine cu
sare 60g; rasol pulpe
pui200g(140gpp); Sote de
fasole verde,200gr;

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; Ou fiert

laurt,140gr(al-

fript.pulpe sup 180g(125gpp);
mincare de varza 300g; paine fara

laurt,140gr(al-

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

DiabetCard 1buc; paine fara sare60g; unt lapte); sare 80g; portocale 200g; supa cu lapte); pui200g(140gpp); Sote de
2buc(20g)al.lapte); cop. pui,300ml,120g(85pp)(al tel); fasole verde,200gr;
. . Ciorba cu cop. i el
branza topita 2 cub(al.lépte),_ pui,300mI, 120g(85pp)(al tel); camat Iaun,14Ogr(alA—Iapte), paine cu
; cascaval 100g(al-lapte); Ceai |laurt,140gr(al- X ‘ sare 60g; rasol pulpe
Diabet . " X : fript.pulpe sup 180g(125gpp); cabanos 90g : 8
fara zahar,300ml; Ou fiert 1buc; lapte); ; 2 - i pui200g(140gpp); Sote de
aine cu sare 604: mincare de varza 300g; paine cu sare 2buc; fasclavierde. 20047
P 9 60g; portocale 200g; s
branza topita 2 cub(al.lapte); carge cgbanos 90g 2blic; Clorba gu laurt, 140gr(al-lapte); paine cu
X ; cop. pui,300ml,120g(85pp)(al.tel); . sana
Diabet Insulina cascaval 100g(al-lapte); Ceai |laurt,140gr(al- fript.pulpe sup 180g(125gpp); sare 60g; rasol pulpe 330(al.lapte);
fara zahar,300ml; Ou fiert 1buc; lapte); _ MIRLPYTP P 9( ~29Pp); pui200g(140gpp); Sote de RIS
paine cu sare 60g; mincare de varza 300g; paine cu sare fasole verde, 200gr:
! 60g; portocale 200g; . i
cascaval,50gr(al-lapte); mar copt200gr, ‘Pa.me fara sarg barcuta 80g; Paine fara sare
; % z | _ 200g(al-gluten); Piure din fulgi : _
Gastric Ceai,300ml; Ou fiert 1buc; ceai hidratare 300g(al.lapte); rasol pulpe sup180g; Ceai fara 100g(al-gluten); paste
paine fara sare 80g; unt 300ml; gL 1apie), b pup PAotg; zahar,300ml; | albe,300gr(al-gluten); rasol
2buc(20g)al.lapte); SHpA.4 ba.cy pulpe pui200g(140gpp);
* cop.pui,300ml,120g(85gpp); d
Branza vaci 100 g(al-lapte); palpe &l _sare 200 g(al-g.luten); s barcuta 80g; Paine cu sare
i . din fulgi 300g(al.lapte); portocale : X
Hepatic cascaval,50gr(al-lapte); ceai hidratare 2005: Fasol Billbs s180d-supaicy Ceai fara 100g(al- gluten); paste
P Ceai,300ml; Gem 40g(2buc); | 300mi; g; rasol pulpe sup1809g; supa cu |, . 300mi; | albe,300gr(al-gluten); rasol
3 X carne pui 11,300ml,140g(al.glut,telina), 4 i
paine cu sare 80g; pulpe pui200g(140gpp);
latirt, 140gr(al- Ciorba cu cop
cascaval,50gr(al-lapte); lapte); ” i s . barcuta 80g; Macaronada cu
Ceai,300ml; Gem,20gr; Ou fiert| Napolitane pu|,300m|,1209(85pp)(§l.t§|), branza;topitd carne si sos 300g(al-gluten);
HIPERCALORIC i . Mancare fasole alba 300g; paine cu 2 .
1buc; paine cu sare 80g; 35gr(al- sare 200 g(al-gluten); portocale 200g; |cubal lapte): Paine cu sare 100g(al-
unt,10gr(al-lapte); gluten,soia,Ipt g(ak-g VP R 9: lapte); gluten),
alune): rasol pulpe sup180g;

Hipocaloric

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; Ou fiert

1buc; paine cu sare 40g;

laurt,140gr(al-
lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
fript.pulpe sup 180g(125gpp);

mincare de varza 300g; paine cu sare
60g; portocale 200g;

laurt,140gr(al-
lapte);

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

Renal

Branza vaci 100 g(al-lapte);

Ceai,300ml; Gem,20gr; Ou fiert

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf
300g; Piure din fulgi 300g(al.lapte);
portocale 200g; supa cu cop.

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

Ceai fara
zahar,300ml;

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

rosii,300gr(al-gluten);

Speciali

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

ceai hidratare
300ml;

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g; paine cu
sare 200 g(al-gluten); portocale 200g;
rasol pulpe sup180g;

Ceaifara
zahar,300ml;

barcuta 80g; Macaronada cu
carne si sos 300g(al-gluten);
Paine cu sare 100g(al-
gluten);




Denumirea
egimurilo,

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

ceai hidratare
300ml;

MENIUL ZILEI 21.02.2026

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

. Cina

Supliment
ora 21

branza topita 2 cub(al.lapte); fript.pulpe

sup 180g(125gpp); mancare spanac 300g;

Napolitane 35gr(al-gIuten,soia,lpt,alune)
Paine cu sare 100g(al- gluten);

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

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

Cardiac

ceai hidratare
300ml;

Cartofi natur,300gr; Paine fara sare
200g(al-gluten); portocale 200g; rasol
pulpe sup pui2009(140gpp); supa cu

fidea(al.glut. telina)300mI:

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;

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

Colita

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.);

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); Paine cu sare 100g(al-
gluten); paste albe,300gr(al-gluten); rasol
pulpe sup180g;

Branza vaci 100 g(al-
lapte); cascaval,50gr(al
lapte); Ceai fara
zahar,300ml; paine cu
sare 60g; sunca 100g;

Diabet colita

branza topita
2
cub(al.lapte);

friptura pulpe sup pui 200g(140gpp)
mar copt200gr; paine cu sare 60g;
pilaf 200g; supa de

Iegume,300m|(al.telina)

branza topita 2 cub(al.lapte); mar
copt200gr; paine cu sare 60g; rasol pulpe
sup180g; Sote de fasole verde,200gr;

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

Diabet Hepatic

laurt, 140gr(al-
lapte);

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

branza topita 2 cub(al.lapte); fript.pulpe
sup 180g(125gpp); Iaurt,140gr(aI-Iapte);
paine cu sare 60g; Spanac cu $0s,200gr;

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

Diabet Card

laurt, 140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
paine fara sare60g; pilaf 200g;
portocale 200g; supa de
Iegume,300ml(a|,telina):

Branza vaci 100 g(al-lapte); fript.pulpe sup
180g(125gpp); laurt, 140gr(al-lapte); paine
fara sare60g; Spanac cu $0s,200gr;

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

Diabet

laurt,140gr(al-
lapte);

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

branza topita 2 cub(al.lapte); fript.pulpe
sup 180g(125gpp); laurt, 140gr(al-lapte);
paine cu sare 60g; Spanac cu $0s,200gr;

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

Diabet Insulina

laurt, 140gr(al-
lapte);

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

branza topita 2 cub(al.lapte); fript.pulpe
sup 180g(125gpp); laurt, 140gr(al-lapte);
paine cu sare 60g; Spanac cu $0s,200gr;

laurt insulina
140g(al-lapte);

cascaval 100g(al-
lapte); orez cu

ceai hidratare
300ml;

barcuta 80g; Cartofi natur,300gr;

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

branza topita 2 cub(al.lapte); Napolitane
359r(al-gIuten,soia,lpt,alune); Paine fara
sare 100g(al-gluten); paste albe,300gr(al-
gluten); rasol pulpe sup180g;

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

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

ceai hidratare
300ml;

barcuta 80g; Cartofi natur,300gr;

Paine fara sare 200g(al-gluten): rasol

pulpe sup pui200g(140gpp); supa cu
fidea(al.glut. telina)300m;

branza topita 2 cub(al.lapte); Napolitane

359r(aI-gIuten,soia,lpt,alune); Paine fara

sare 100g(al-gluten): rasol pulpe sup180g;
Sote de fasole verde, 200gr;

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

HIPERCALORIC

cascaval
100g(al-
lapte);

Chiftelute(al-ou)(2 buc); paine cu sare
200 g(al-gluten); Piure din cartofi
300g; portocale 200g; supa cu
fidea(al.glut. telina)300ml;

branza topita 2 cub(al.lapte); fript.pulpe

sup 180g(125gpp); mancare spanac 300g;

Napolitane 359r(al-gluten,soia,lpt,alune)
Paine cu sare 100g(al- gluten);

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

Hipocaloric

laurt, 140gr(al-
lapte);

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

fript.pulpe sup 180g(125gpp); paine cu
sare 40g; Spanac cu $0s,200gr;

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

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

Renal

ceai hidratare
300ml;

Cartofi natur,300gr; Paine fara sare

200g(al-gluten); portocale 200g; rasol

pulpe sup pui200g(140gpp); supa cu
fidea(al.glut. telina)300m:

Gem 40g(2buc); laurt, 140gr(al-lapte);
mancare de fasole verde regim
300g(al.glt.); Paine fara sare 100g(al-

gluten);

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

Speciali

ceai hidratare
300ml;

2buc(20g)al.lapte);

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

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); fript.pulpe sup
180g(125gpp); mancare spanac 300g;

Paine cu sare 100g(al- gluten)




Denumirea
regimurilor

(

COMUN

Mic dejun

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

cacao 300ml; paine cu sare

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

| supliment

ceai hidratare
300ml;
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Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g; friptura
pulpe pui200g(140gpp); mere,200gr;

paine cu sare 200 g(al-gluten); Piure din

fulgi 300g(al.lapte);

Ceai fara
zahar,300ml;

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

‘Supliment

Cardiac

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

cacao 300ml; paine fara sare

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Piure din
fulgi 300g(al.lapte); portocale 200g; rasol
pulpe pui200g(140gpp); supa cu aripi
pui(al.tel.glut)300mlI,90(60pp)g;

Ceaifara
zahar,300ml;

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

Colita

biscuiti 70gr(alergen gluten);
branza topita 2 cub(al.lapte);
Branza vaci 100 g(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
pui200g(140gpp); supa alba cu aripi
pui,300ml,90g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
mar copt200gr; paste cu
branza vaci 300g(al-
gluten lapte);

Diabet colita

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

branza topita
2
cub(al.lapte);

mar copt200gr; paine cu sare 80g; rasol
pulpe pui200g(140gpp); Sote de fasole
verde,200gr; supa alba cu aripi
pui,300ml,90g;

telemea
100gr;

mar copt200gr; paine cu sare
60g; paste 100g; rasol pulpe
pui200g(140gpp); 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);

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

branza topita
2
cub(al.lapte);

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

$0s,200gr;

Diabet Card

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; Ou fiert 1buc;
paine fara sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; paine fara sare 80g; Sote de

fasole verde,200gr; supa cu aripi

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

laurt,140gr(al
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine
fara sare60g; rasol pulpe

pui200g(140gpp); Spanac cu

$0s,2009r;

Diabet

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

laurt,140gr(al-
lapte);

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

telemea
100gr;

laurt,140gr(al-lapte); paine cu
sare 60g; rasol pulpe

pui200g(140gpp); Spanac cu
$0s,200gr; sunca 50g;

Diabet Insulina

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

laurt,140gr(al-
lapte);

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; friptura
pulpe pui200g(140gpp); mere,200gr;

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

telemea
100gr;

laurt,140gr(al-lapte); paine cu
sare 60g; rasol pulpe

pui200g(140gpp); Spanac cu
$0s,200gr; sunca 50g;

laurt insulina
140g(al-
lapte);

Gastric

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

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

Hepatic

biscuiti 70gr(alergen gluten);

branza topita 2 cub(al.lapte);

Branza vaci 100 g(al-lapte);

Ceai,300ml; Gem 40g(2buc);

paine cu sare 80g; paine fara
sare 80g;

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Piure din
fulgi 300g(al.lapte); barcuta 100g; rasol
pulpe pui200g(140gpp); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml;

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

HIPERCALORIC

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

cacao 300ml; paine cu sare

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

cascaval
100g(al-
lapte);

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g; friptura
pulpe pui200g(140gpp); mere,200gr;

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

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;

Hipocaloric

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

laurt,140gr(al-
lapte);

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; friptura
pulpe pui200g(140gpp); mere,200gr;

paine cu sare 60g; Sote de fasole
verde,200gr;

laurt,140gr(al
lapte);

paine cu sare 40g; rasol pulpe
pui200g(140gpp); Spanac cu
$0s,2009r;

Renal

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf
300g; portocale 200g; supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr;
paine fara sare 40g; paste cu
branza vaci 300g(al-
gluten,lapte);

Speciali

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

cacao 300ml; paine cu sare

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

ceai hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300ml1,90(60pp)g; paine cu
sare 200 g(al-gluten); Piure din fulgi
300g(al.lapte); portocale 200g; rasol

pulpe pui200g(140gpp);

Ceai fara
zahar,300ml;

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




