Denumire
regimurilor

Mic dejun

cascaval,50gr(al-lapte);
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fript.pulpe pui 240g(155pp); mere,200gr;

| supliment

ora16

Cina -

Ghiveci de legume 300g;

509;

Ceai,300ml; Gem - ) . Ceai fara 3
COMUN 40g(2buc); paine cu sare ceai hldra.tare paine cu san;e 200 g(al-gluten); paste cu zahar,300ml: orez cu lapte,300gr(aI-
80g; unt 2buc(20g)al.lapte): 300ml; sos de rosii,300gr(al-gluten); supa cu lapte); Paine cu sare
! ' ! fidea(ai.glut. telina)300ml; 100g(al- gluten);
Branza V?CI 100 .g(al-lapte); mere,200gr; Paine fara sare 200g(al- ) Mancare dle cartofi regim
Ceai,300ml; Gem . k < Ceai fara 300g; orez cu
- g s ceai hidratare| gluten); paste albe,300gr(al-gluten); rasol . .
Cardiac 40g(2buc); paine fara sare . . zahar,300ml;| lapte,300gr(al-lapte);
) i 300ml; pulpe pui 240g(155pp); supa cu 8
80g; unt 2buc(20g)al.lapte); . g ; Paine fara sare 100g(al-
fidea(al.glut.,telina)300ml; .
gluten);
Branza vaci 100 g(al-lapte); branza tobita
cascaval 100g(al-lapte); Branza vaci | mar copt200gr; paine fara sare60g; paste 2 P mar copt200gr; paine fara
Diabet colita Ceai fara zahar,300ml; 100 g(al- 100g; rasol pulpe pui 240g(155pp); supa cub(al.lapte); sare 40g; pilaf 100g; rasol
paine fara sare60g; sunca lapte); alba de legume 300ml(al.glut.); ‘apie), pulpe pui200g(140gpp);

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);

fript.pulpe pui 240g(155pp); mere,200gr;
paine cu sare 60g; Spanac cu sos,200gr;
supa de legume,300mi(al.telina);

laurt,140gr(al
lapte);

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

Diabet Card

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

laurt,140gr(al{

fript.pulpe pui 240g(155pp); mere,200gr;
paine fara sare60g; supa de

laurt,140gr(al

cartofi natur 200g; Friptura
pulpe pui,220gr(155g pp);

HIPERCALORIC

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

70gr(alergen
gluten); sana
330(al.lapte);

mere,200gr; paine cu sare 200 g(al-gluten);
paste cu sos de rosii,300gr(al-gluten); rasol
pulpe pui 240g(155pp); supa cu
fidea(al.glut.,telina)300ml;

branza topita
2
cub(al.lapte);

paine cu sare 60g; unt lapte); legume,300mi(al.telina); Tocanita de ceapa| lapte); laurt,140gr(al-lapte); paine
2buc(20g)al.lapte); 300g(al-gluten); fara sare 40g;
Branzaivacl 100 g(al-lapt(la): fript.pulpe pui 240g(155pp); mere,200gr; . ghiveci legume 200g;
cascaval 100g(al-lapte); : R carnati o
s : - laurt,140gr(al{ paine cu sare 60g; supa de laurt,140gr(al-lapte); paine
Diabet Ceai fara zahar,300ml; i " cabanos
: R lapte); legume,300mi(al.telina); Tocanita de ceapa . cu sare 40g; rasol pulpe
paine cu sare 60g; unt 300g(al-gluten): 85g(2buc); 1i200g(140gpp);
2buc(20g)al.lapte); glakgineny; PUlRYg(T40gPR);
Branza vaci 100 g(al-lapte); . . i . b .
cascaval 100g(al-lapte); fnpt.pulpg pui 2409(155pp); mere, 200gr; carnati ghiveci legume 2909'. laurt insulina
D ; . . laurt,140gr(al paine cu sare 60g; supa de laurt,140gr(al-lapte); paine i
iabet Insulina Ceai fara zahar,300ml; A e E cabanos . 140g(al-lapte);
= R lapte); legume,300ml(al.telina); Tocanita de ceapa A cu sare 40g; rasol pulpe
paine cu sare 60g; unt 300g(al-gluten): 85g(2buc); Li200g(140gpp);
2buc(20g)al.lapte); glak-gluten); pui=Bog(149gpp):
; ) cartofi cu
Branzaivaci 100 g(al-|aptfe), mere,200gr; Paine fara sare 200g(al- . branza,300gr,100gr(al-
cascaval,50gr(al-lapte); — % 5 Ceai fara .
Gastri N . ceai hidratare| gluten); paste albe,300gr(al-gluten); rasol : lapte); orez cu
Sastric Ceai,300ml; paine fara sare R " A zahar,300ml; !
80g: unt 2buc(20g)al.lapte): 300ml; pulpe pui 240g(155pp); supa alba de lapte,300gr(al-lapte);
! 9)al.lapte), legume 300mi(al.glut.); Paine fara sare 100g(al-
gluten);
Branza vaci 100 g(al-lapte); . ] Mancare de cartofi regim
cascaval,50gr(al-lapte); p— mere,200gr; paine cu sare ?00 g(al-gluten)'. Ceai fara 300g; orez cu
; . 3 ceai hidratare | paste albe,300gr(al-gluten); rasol pulpe pui : .
Hepatic Ceai,300ml; Gem . 3 zahar,300ml; lapte,300gr(al-lapte);
o 300ml; 2409g(155pp); supa cu ¢
40g(2buc); paine cu sare . 8 3 Paine cu sare 100g(al-
. fidea(al.glut.,telina)300ml; i
80g; gluten);
cascaval,50gr(al-lapte); biscuiti

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

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

Iaurt,1409r(a|-‘

mere,200gr; paine fara sare60g; rasol
pulpe pui 240g(155pp); Spanac cu

laurt,140gr(al

cartofi natur 200g; paine

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

300ml;

gluten); rasol pulpe pui 240g(155pp); supa
cu fidea(al.glut. telina)300ml;

Hipocaloric paine fara sare 40g; sunca lapte); 50s,200gr; supa de lapte); faraaz?;;go% ;aSOI)PmPe
100g; legume,300mi(al.telina); l 9PP);
Branza vaci 100 g(al-lapte); B Mancare de cartofi regim
Ceai,300ml; Gem o mere,Z.OOQr, Paine fara sare 200g(al- Ceai fara 300g; orez cu
o ceai hidratare| gluten); paste cu sos de rosii,300gr(al- X X
Renal 40g(2buc); paine fara sare 300mt: luten): supa cu fidea(al.glut. telina)300ml: zahar,300ml; lapte,300gr(al-lapte);
80g; unt 2buc(20g)al.lapte); » | gluten); sup -glut., ' Paine fara sare 100g(al-
gluten);
branza topna 2 CL,'b(aLlapte); mere,200gr; Paine fara sare 200g(al- . mancare de cartofi 300g;
ot o ceai hidratare luten); paste cu sos de rosii,300gr(al @earta orez cu lapte,300gr(al
Speciali 40g(2buc); paine cu sare gluten); p M s ii,300gr(al- zahar,300ml; rezioulapte,S00gr(a):

lapte); Paine cu sare
100g(al- gluten);




Denumirea
regimurilor

COMUN

 Micdejun

Gris cu lapte; Napolitane

35gr(al-gluten,soia, Ipt,alune);

paine cu sare 40g; Salam
50g;

 Supliment
orat

ceai hidratare
300ml;
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Pranz

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita 2
cub(al.lapte); friptura pulpe sup pui
200g(140gpp); mancare de fasole verde
300g(al-gluten); Paine cu sare 100g(al-

gluten);

Cardiac

Gem 40g(2buc); Gris cu
lapte; Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine
fara sare 40g; 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
ou,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); laurt,140gr(al-
lapte); mancare de fasole verde regim

300g(al.glt.); Paine fara sare 100g(al-gluten);

rasol pulpe sup pui200g(140gpp);

Diabet colita

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

Branza vaci
100 g(al-
lapte);

Friptura pulpe pui,220gr(155g pp); mar
copt200gr; paine cu sare 60g; pilaf 200g;
Supa cu zdrente ou,300mi(al.glt,ou,tel);

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); friptura pulpe su
pui 200g(140gpp); mar copt200gr: paine cu
sare 60g; Sote de fasole verde,200gr;

3

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,220gr(155g pp);
mere,200gr; paine cu sare 60g; pilaf
200g; Supa cu zdrente

ou,300ml(al.glt,ou,tel);

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); friptura pulpe su

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

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

P

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

laurt,140gr(al-

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

aurt,140gr(al

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

50g;

sare 200 g(al-gluten); Pilaf 300g;

180g;

Diabet Card fiert 1buc; paine fara : . i pui 200g(140gpp); laurt,140gr(al-lapte); paine
sare80g; unt lapte); :uoggb:]‘:&al clLtl ésrtirll)t? lapte); fara sare60g; Sote de fasole verde,200gr;
2buc(20g)al.lapte); ' -gitou,tel);
Branza vaci 100 g(al-lapte); ciorba cu zdrente ou . -
" Ceai fara zahar,300ml; paine | laurt,140gr(al- 300mi(al.telina,ou,glut.); Friptura pulpe cascaval bra'nza topitq 2 cul?(al.lapte), fiiptura pu!pe Sup
Diabet . X > ; . s 100g(al- pui 200g(140gpp); laurt,140gr(al-lapte); paine
cu sare 60g; salam 100g; unt lapte); pui,220gr(155g pp); mere,200gr; paine cu lapte): cu sare 60g: Sote de fasole verds. 200ar-
2buc(20g)al.lapte); sare 60g; pilaf 200g; pie). g ne 200l
cascaval,50gr(al-lapte); Gris mar copi200gr; Paine fara sare 200g(al- Cesifara biscuiti 70gr(alergen gluten); branza topita 2
Gastric cu lapte; Napolitane 35gr(al- | ceai hidratare gluten); Pilaf 300g; Rasol pulpe 2ahar 300mi- cub(al.lapte); Paine fara sare 100g(al-gluten);
3 gluten,soia,Ipt,alune); paine 300ml; pui220gr(155gpp); Supa alba cu zdrente ’ '| paste albe,300gr(al-gluten); rasol pulpe sup
fara sare 40g; ou ,300mi(al.glt,ou); pui200g(140gpp);
cascaval,50gr(al-lapte); Gris mere,200gr; Paine fara sare 200g(al- Coai fara biscuiti 70gr(alergen giuten); branza topita 2
Hebatic cu lapte; Napolitane 35gr(al- | ceai hidratare gluten); Pilaf 300g; Rasol pulpe zahar.300ml: cub(al.lapte); mancare de fasole verde regim
P gluten,soia,Ipt,alune); paine 300ml; pui220gr(155gpp); Supa cu zdrente ! '| 300g(al.glt.); Paine fara sare 100g(al-gluten);
fara sare 40g; ou,300ml(al.glt,ou,tel); rasol pulpe pui200g(140gpp);
Gris cu lapte; Napolitane castaal ciorba cu zdrente ou branza cu biscuiti 70gr(alergen gluten); branza topita 2
HIPERCALORIC 35gr(al-gluten,soia,Ipt,alune); 1@5 @k 300mi(al.telina,ou,glut.); Friptura pulpe smantana | cub(al.lapte); friptura pulpe pui200g(140gpp);
paine cu sare 40g; Salam Iaptge)' pui,220gr(155g pp); mere,200gr; paine cul 1cut(al.lapte)| mancare de fasole verde 300g(al-gluten);

Paine cu sare 100g(al- gluten);

Hipocaloric

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

laurt,140gr(al-
lapte);

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

laurt,140gr(al

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

ceai hidratare
300ml;

Gem 40g(2buc); laurt,140gr(al-lapte);
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;

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

pui,220gr(155g pp); mere,200gr; paine cu|  lapte);
sare 60g; pilaf 200g;
mere,200gr; Paine fara sare 200g(al- .
gluten); Pilaf 300g; Rasol pulpe zai:ralsfoa(;?nl'
pui220gr(155gpp); Supa cu zdrente ! .
ou,300ml(al.glt,ou,tel);
ciorba cu zdrente ou ’
" iy Ceai fara
300mi(al.telina,ou,glut.); Friptura pulpe zahar,300m:

biscuiti 70gr(alergen gluten); branza topita 2
cub(al.lapte); friptura pulpe pui200g(140gpp);
mancare de fasole verde 300g(al-gluten);
Paine cu sare 100g(al- gluten);




Denumirea
regimurilor

Mic dejun .

cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr; Ou fiert

ceai hidratare
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o

Mancare mazare cu carne porc
300g/150g(al-gluten); paine cu sare

Sljgl"lmentf;
_ora1é

Ceai fara

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al

Supliment
ora21

COMUN ;s
1buc; paine cu sare 80g; 300ml; 200 g(al-gluten); portocale 200g; | zahar,300ml; | gluten,soia,lpt,alune); paine cu
unt,10gr(al-lapte); supa cu fidea(al.glut. telina)300ml; sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); Pgli:?efiri?\ fsualrei ;88%::‘%“::; ) laurt,140gr(al-lapte); Napolitane
Cardi Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare 9 . gial.lapte), ) Ceaifara 35¢r(al-gluten,soia,Ipt,alune):
ardiac o . " portocale 200g; rasol pulpe pui X ;
1buc; paine fara sare 80g; 300ml; R zahar,300ml; paste cu branza vaci 300g(al-
unt, 10gr(al-lapte); 2409(155pp); supa cu gluten,lapte);
' ' fidea(al.glut.,telina)300ml; ' !
branza topita 2 cub(al.lapte); ; mar copt200gr; paine cu sare 60g; :
i \ : Branza vaci i X cascaval mar copt200gr; paine cu sare
Diabet colita cascavel 100g(allapte)Cealifar 100 g(al-lapte); paster100g;irasol plilps pu 100g(al-lapte);|  40g; pilaf 200g; rasol pulpe

zahar,300ml; Ou fiert 1buc; paine
cu sare 60g;

2409(155pp); supa de
legume,300mi(al.telina);

pui200g(140gpp); sunca 50g;

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);

paine cu sare 80g; portocale 200g;
rasol pulpe pui 240g(155pp);
Spanac cu s0s,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
mere,200gr; paine cu sare 40g;
pilaf 200g; rasol pulpe
pui200g(140gpp);

Diabet Card

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

laurt,140gr(al-
lapte);

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

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);

mere,200gr; paine fara sare

40g; pilaf 200g; rasol pulpe
pui200g(140gpp);

Diabet

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

laurt,140gr(al-
lapte);

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

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 40g;
pilaf 200g; rasol pulpe
pui200g(140gpp); sunca 50g;

Diabet Insulina

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

laurt,140gr(al-

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

laurt,140gr(al-

mere,200gr; paine cu sare 40g;
pilaf 200g; rasol pulpe

sana
330(al.lapte);

zahar,300ml; Ou fiert 1buc; paine lapte); Varza cu pulpa dezosata porc lapte); " ) .
cu sare 80g: 3009/150g: pui200g(140gpp); sunca 50g;
branza topita 2 cub(al.lapte); mar ?:Etz'ggag;);_%aif; (;lijnsz:'leizoo laurt,140gr(al-lapte); Napolitane
Gastric cascaval,50gr(al-lapte); ceai hidratare 330 agl I8 te’)' Fagalil eg Ui Ceai fara 35gr(al-gluten,soia,lpt,alune);
Ceai,300ml; Ou fiert 1buc; paine 300ml; g(al. p ! pulpe p zahar,300ml; | paste cu branza vaci 300g(al-
clisare 80 2409(155pp); supa alba de legume luten,lapte);
g 300mi(al.glut.); giuten lapte);
branza topita 2 cub(al.lapte); paine cu sare 200 g(al-gluten); Piure laurt, 140gr(al-lapte); Napolitane
Eispatic cascaval,50gr(al-lapte); ceai hidratare | din fulgi 300g(al.lapte); portocale Ceai fara 35gr(al-gluten,soia, lpt,alune);
P Ceai,300ml; Gem 40g(2buc); 300ml; 200g; rasol pulpe pui 240g(155pp); | zahar,300ml; | paste cu branza vaci 300g(al-
paine fara sare 80g; supa cu fidea(al.glut. telina)300ml; gluten,lapte);
’ biscuiti
cascaval,50gr(al-lapte); 70gr(alergen Mancare mazare cu carne porc Macaroane cu telemea 300g(al-
Ceai,300ml; Gem,20gr; Ou fiert 9 g 300g/150g(al-gluten); paine cu sare |branza topita 2| gluten,lapte); Napolitane 35gr(al
HIPERCALORIC : o i gluten); ) . . g ey
1buc; paine cu sare 80g; laurt, 140gr(al- 200 g(al-gluten); portocale 200g; | cub(al.lapte); | gluten,soia,lpt,alune); paine cu
unt,10gr(al-lapte); Ia;pte)g supa cu fidea(al.glut.,telina)300ml; sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte); Ceai

laurt, 140gr(al-

fript.pulpe pui 240g(155pp); mincare
de varza 300g; paine cu sare 60g;

laurt,140gr(al-

pilaf 200g; rasol pulpe

Hipocaloric fara zah{ar,SOOml, Ou fle_rt 1buc; lapte); portocale 200g; supa de lapte); pUI200g(140gpp):
paine cu sare 40g; e
legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); cartofi cu branza,300gr,100gr(al- Gem 40g(2buc); mere,200gr;
Renal Ceai,300ml; Gem,20gr; Ou fiert | ceai hidratare lapte); Paine fara sare 200g(al- Ceaifara paine fara sare 40g; paste cu
1buc; paine fara sare 80g; 300ml; gluten); portocale 200g; supa cu | zahar,300ml; branza vaci 300g(al-
unt,10gr(al-lapte); fidea(al.glut. telina)300ml; gluten,lapte);
cascaval,50gr(al-lapte); paine cu sare 200 g(al-gluten); Piure biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); ceai hidratare | din fulgi 300g(al.lapte); portocale Ceai fara laurt,140gr(al-lapte); paste cu
paine cu sare 80g; unt 300ml; 200g; Rasol pulpa porc 150g; supa | zahar,300ml; branza vaci 300g(al-

2buc(20g)al.lapte);

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

gluten,lapte);
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. pranz

. Supliment |

_ Cina

Supliment

regimurilor oral6 ora 21
corn 1buc 100g(al.glut.); 5 Glorba Iggumg,:’:ooml(al- . branza cu smantana
G206 baine el Sare B04G: ceai gluten telina); friptura pulpe Ceaifara Jcut(al lapte)180a: i 50q:
COMUN <0g0.p X 9: hidratare pui200g(140gpp); paine cu sare 200 | zahar,300ml; cut(al lgpte) g: carna_1 L2 9
sana 330(al.lapte); sunca X i ; mancare de cartofi 300g; Paine
50g: unt, 10gr(al-lapte): 300ml; g(al-gluten); pilaf cu legume mexicane cu sare 100g(al- gluten);
9; unt;ity PLe), 300g; portocale 200g; g\ar-g '
3 ; S branza cu smantana
corn 1buc 1009(alzglut.), Gem o~ Paine fara sare ZOOg(a?-gluten), Pilaf Ceai fara 1cut(al.lapte) 180g; Mancare de
; 40g(2buc); paine fara . 300g; portocale 200g; rasol pulpe LA o
Cardiac . .| hidratare g K zahar,300ml; | cartofi regim 300g; Paine fara
sare60g; sana 330(al.lapte), X pui200g(140gpp); supa zarzavat |
unt 2buc(20g)al.lapte); 300ml; 300mi(al.glut): sare 100g(al-gluten); Rasol pulpe
Lt AL pui 180g(125gpp);
Branza vaci 100 g(al-lapte); branza mar copt200gr; paine cu sare 80g; ; .
; . cascaval,50gr(al-lapte); Ceai topita 2 | rasol pulpe pui200g(140gpp); Sote de Cascava bfanza topita 2 c.ub(al.lapte), X
Diabet colita T ) 100g(al- paine cu sare 40g; paste 100g;
fara zahar,300ml; paine cu | cub(al.lapte) fasole verde,200gr; supa de lapte): Rasol pulpe pui 180g(125gpp);
sare 60g; sunca 100g; 3 legume,300mi(al.telina); Pies pulpe p 9 app);
s bealicls D g(al-la.pte);' friptura pulpe pui200g(140gpp); paine branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceai sana ) § 1 T
; ; S cu sare 80g; portocale 200g; Sote de |laurt,140gr(al-| cartofi natur 200g; paine cu sare
Diabet Hepatic fara zahar,300ml; paine cu |330(al.lapte) . % K ;
. . fasole verde,200gr; supa de lapte); 40g; Rasol pulpe pui
SArSI60g. ' legume,300mi(al telina); 180g(125gpp);
2buc(20g)al.lapte); 9 ! i ! 9 9pP);
branza vaci 150gr(al.lapte); SN friptura pulpe pui200g(140gpp); paine branza cu smantana
Diabet Card Ceai fara zahar,300ml; paine 330(al lapte) fara sare 80g; portocale 200g; Sote |laurt,140gr(al-| 1cut(al.lapte)180g; cartofi natur
! fara sare60g; unt L P de fasole verde,200gr; supa de lapte); 200g; paine fara sare 40g; Rasol
2buc(20g)al.lapte); ! legume,300mi(al.telina); pulpe pui 180g(125gpp);
i Ciorba legume,300mi(al-
Branza vaci 100 g(al-lapte); St branza cu smantana
) Ceai fara zahar,300ml; paine oana . gluten,tel|na?, frlplura pulps . |laurt,140gr(al-| 1cut(al.lapte)180g; cartofi natur
Diabet . ) 330(al.lapte)| pui200g(140gpp); paine cu sare 80g; = e .
cu sare 60g; sunca 100g; unt X : lapte); 200g; paine cu sare 40g; Rasol
2buc(20g)al.lapte); ; e e ulpe pui 180g(125gpp);
)8 18pie); verde,200gr; pulpe p 9 9PP):
Branza vaci 100 g(al-lapte); S575 E;Z;btae:?nga‘ﬂz'at?x?;m(:ll-e branza cu smantana branza
Ceai fara zahar,300ml; paine g 7 P pulp laurt,140gr(al-| 1cut(al.lapte)180g; cartofi natur topita 2

Diabet Insulina

330(al.lapte)

pui200g(140gpp); paine cu sare 80g;

cu se;r;sui?zg(;) s)uarlul:: 12)99; unt : portocale 200g; Sote de fasole lapte); 200%;I p:m:i :l;ga(r;e;sOg; l;asol cub(a_l.lapte)
g)al.lapte); verde,200gr: pulpe p! 9 gapp); ;
3 B branza cu smantana
cascavaI,SOQr(al—léptg), corn ceai mar coptZOOQr: Pglne fara. sare Ceai fara Teut(al.lapte) 180g; Cartofi
i 1buc 100g(al.glut.); paine fara " 200g(al-gluten); Pilaf 300g; rasol X S
Gastric ; % hidratare p . zahar,300ml; natur,300gr; Paine fara sare
sare60g; sana 330(al.lapte); 5 pulpe pui200g(140gpp); supa alba de 3 ;
unt 2buc(20g)al.lapte); =00mi3 legume 300mi(al.glut.); 109g(al-gliten); Rasolpulpe:pul
e . e 1809(125gpp);
4 s , i o laurt,140gr(al-lapte); Mancare de
cascaval,50gr(al lapt.e), corn cedi paine F:u sare 200 g(al'glulen), Pilaf Ceai fara cartofi regim 300g: Napolitane
. 1buc 100g(al.glut.); Gem : 300g; portocale 200g; rasol pulpe . . ,
Hepatic o b hidratare . i zahar,300ml; | 35gr(al-gluten,soia,lpt,alune);
40g(2buc); paine fara . pui200g(140gpp); supa zarzavat i !
sare60g; sana 330(allapte); | SO0 300mi(al.glut); Paine fara sare 100g(al-gluten);
! ’ c : ! Rasol pulpe pui 180g(125gpp);
biscuiti 70gr(alergen gluten); Ciorba legume,300mi(al- branza topita branza cu smantana
Gem.20 r'g i gu sgre 60 '.| cascaval gluten,telina); friptura pulpe 2 P 1cut(al.lapte)180g; mancare de
HIPERCALORIC sarlna 3935?a| lapte); suncag' 100g(al- pui200g(140gpp); paine cu sare 200 cub(al.lapte); cartofi 300g; Paine cu sare
- Hpts); lapte); g(al-gluten); pilaf cu legume mexicane AAptE) 100g(al- gluten); Rasol pulpe pui

50g; unt,10gr(al-lapte);

300g; portocale 200g;

180g(125gpp):

Branza vaci 100 g(al-lapte);

laurt,140gr(a

Ciorba legume,300mi(al-
gluten,telina); friptura pulpe

laurt,140gr(al-

cartofi natur 200g; Rasol pulpe

Hipocaloric Ceai fara zahar,300ml; paine | "™ " . pui200g(140gpp); paine cu sare 60g; ; T .
cu sare 40g; sunca 100g; epte); portocale 200g; Sote de fasole lapte); pui 1809(125gpp),
verde,200gr;
corn 1buc 100g(al.glut.); Gem el Paine fara sare 200g(al-gluten); Pilaf Ceai fara branza cu smantana
Renal 40g(2buc); paine fara hidratare 300g; portocale 200g; rasol pulpe zahar 300ml: 1cut(al.lapte)180g; Mancare de
sare60g; sana 330(al.lapte); 300ml: pui200g(140gpp); supa zarzavat ’ "| cartofi regim 300g; Paine fara
unt 2buc(20g)al.lapte); ! 300ml(al.glut); sare 100g(al-gluten);
; branza cu smantana
corn 1buc 100g(al.glut.); Gem i Ciorba legume,300ml(al- . .
Speciali 40g(2buc); paine cu sare 60g; hid(:::;re gluten telina); paine cu sare 200 g(al- zai:?g&;?nl' 12::1(:%' Irae;z;:'r)::?ggé .l\/r—l,a;r;r?:r;;e
sana 330(al.lapte); , Pi : d ' i '
(8ldapte); unt 300ml; aluten); Plaf500g; portocale 200g; sare 100g(al-gluten); Rasol pulpe

2buc(20g)al.lapte);

rasol pulpe pui200g(140gpp);

pui 1809(125gpp);
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cascaval,50gr(al-lapte); carnati cabanos 80g 2buc; Ciorba cu i) 709r(alergen glmen)f
i . X 0% s X ; branza topita 2 cub(al.lapte);
Ceai,300ml; Gem,20gr; Ou | ceai hidratare cop. pui,300ml,120g(85pp)(al.tel); Ceai fara ;
COMUN - - Lk . Macaronada cu carne si sos
fiert 1buc; paine cu sare 300ml; Mancare fasole alba 300g; paine cu |zahar,300ml; R,
80g; unt,10gr(al-lapte): sare 200 g(al-gluten): portocale 200g; 300g(ak-gluten); Paine cu sare
g: unt,10g pte); glai-g P 9; 100g(al- gluten);
Branza vaci 100 g(al-lapte); Paine fara sare 200g(al-gluten); Piure o 7ogr(aler9?n gl.mem;
. . i s : . . i ; laurt, 140gr(al-lapte); Paine fara
. Ceai,300ml; Gem,20gr; Ou |ceai hidratare| din fulgi 300g(al.lapte); portocale 200g; Ceai fara %
Cardiac fi . R : R . sare 100g(al-gluten); paste
iert 1buc; paine fara sare 300ml; Rasol pulpe pui 180g(125gpp); supa cu |zahar,300ml; .
80g; unt, 10gr(al-lapte); carne pui,300mi,120g(85pp)(al.telina): albe;300gr(at-gluten); Rasol pulpe
B ! ' ! ’ ! pui 180g(125gpp);
Branza'vaci 100 g(al-lapt.e); mar copt200gr; paine cu sare 60g; pilaf .| branza topita 2 cub(al.lapte); mar
cascaval 100g(alHapte); 200g; Rasol pulpe pui 180g(125gpp); | Ba"28 Vacl | = conio00gr: paine cu sare 60g:
Diabet colita | Ceai fara zahar,300ml; Ou | sunca 100g; 9 pulpe pul 199g{1259PP): | 409 g(al- ptadilgr; pair 9
fiert 1buc: paine cu sare supa cu carne lapte): Rasol pulpe pui 180g(125gpp);
égg' pui,300ml,120g(85pp)(al.telina); pie, Sote de fasole verde,200gr;
Bran;a vag!, 190 g(al-la'pte); Friptura pulpe pui 180g(125gpp); Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou . e
. 5 e laurt,140gr(al{ mincare de varza 300g; paine fara sare sana
Diabet Card fiert 1buc; paine fara 3 X =
- lapte); 80g; portocale 200g; supa cu carne
SETBERFI i,300ml, 120g(85pp)(al.telina);
2buc(20g)al.lapte); pul, 1209(8opp)(al. v
cascaval 100g(al-lapte);
Ceai fara zahar,300ml; Ou
Diabet

fiert 1buc; paine cu sare

mere,200gr; paine fara sare60g;
330(al.lapte);

ceai hidratare

Rasol pulpe pui 180g(125gpp);
Sote de fasole verde,200gr;
Friptura pulpe pui 180g(125gpp); camati branza topita 2 cub(al.lapte);
laurt,140gr(al{ mincare de varza 300g; paine cu sare cabanos 80 mere,200gr; paine cu sare 60g;
60g: unt 2buc(20g)al.lapte); lapte); 80g; portocale 200g; supa cu carne i 9 Rasol pulpe pui 180g(125gpp);
9: g)al.1apte); pui,300ml,120g(85pp)(al.telina); ' Sote de fasole verde,200gr;
caspava! 100g(aI-Iapt‘e); Friptura pulpe pui 180g(125gpp); A branza topita 2 cub(al.lapte);
Ceai fara zahar,300ml; Ou . ) carnati o . sana
: ; ; i laurt,140gr(al{ mincare de varza 300g; paine cu sare mere,200gr; paine cu sare 60g;
Diabet Insulina fiert 1buc; paine cu sare ; . i cabanos 80g ’ ! | 330(al.lapte
60g; unt 2buc(20g)al.lapte): lapte); 80g; portocale 200g; supa cu carne oBiiE: Rasol pulpe pui 180g(125gpp); )
9 g)al.lapie), pui,300mlI, 120g(85pp)(al.telina); ' Sote de fasole verde,200gr; :
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare 200g(al- oiscul l70gr(aIergen glut‘en);'
3 ; . . R g : . R . branza topita 2 cub(al.lapte); Paine
: Ceai,300ml; Ou fiert 1buc; |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Ceai fara i
Gastric ) . i . . . fara sare 100g(al-giuten); paste
paine fara sare 80g; unt 300ml; Rasol pulpe pui 180g(125gpp); supa |zahar,300ml; i
2buc(20g)al.lapte); alba cu carne pui,300mi; albe,300gr(al-gluten); Rasol pulpe
g)allapte). pul,3Eoml; pui 180g(125gpp);
Branza vaci 100 g(al-lapte); . X g~ biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); o Eame fara i 2009(?‘ gluten); qure. ; branza topita 2 cub(al.lapte); Paine
; p ) ceai hidratare| din fulgi 300g(al.lapte); portocale 200g; Ceai fara X
Hepatic Ceai,300ml; Gem X i 3 . fara sare 100g(al-gluten); paste
o 300ml; Rasol pulpe pui 180g(125gpp); supa cu |zahar,300ml; .
40g(2buc); paine fara sare carne pui,300ml, 120g(85pp)(al.telina): albe,300gr(al-gluten); Rasol pulpe
80g; Rl SOUIT 120gI0apP ARl elina); pui 180g(125gpp);
laurt, 140gr(al] : Y :
cascaval,50gr(al-lapte); lapte): ) Ciorba cu cop. . biscuiti 70gr(a|ergen gluten)1
: ; X . pui,300ml,120g(85pp)(al.tel); Mancare branza topita 2 cub(al.lapte);
Ceai,300ml; Gem,20gr; Ou| Napolitane o sana i
HIPERCALORIC X ko) fasole alba 300g; paine cu sare 200 g(al X Macaronada cu carne si sos
fiert 1buc; paine cu sare 35gr(al- . : .1330(al.lapte); i
80g: unt, 10gr(al-lapte): iuiten soia.pt gluten); portocale 200g; Rasol pulpe pui 300g(al-gluten); Paine cu sare
g: unt,10gr(al-lapte);  fgluten,soia,p 180g(125gpp); 100g(al- gluten);
,alune);
. Ciorba cu cop.
Branza vaci 100 g(al-lapte); " g : . p
} ) Ceai fara zahar,300ml; Ou | laurt,140gr(al- pw,300m!,1209(85pp)(al:tel?, Friptura laurt,140gr(al- paine cu sare 409, Rasol pulpe pui
Hipocaloric o - ; pulpe pui 180g(125gpp); mincare de ; 180g(125gpp); Sote de fasole
fiert 1buc; paine cu sare lapte); = i lapte);
40g; varza 300g; paine cu sare 60g;
' portocale 200g;
Branza vaci 100 g(al-lapte);
Renal Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare

Speciali

300ml;
80g; unt,10gr(al-lapte);

cascaval,50gr(al-lapte);

cartofi cu branza,300gr,100gr(al-lapte);
Paine fara sare 200g(al-gluten);

verde,200gr;

Ceai,300ml; Gem

40g(2buc); paine cu sare cealhidratars

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

300ml;

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

gluten);

Ceai fara
portocale 200g; supa cu zahar,300ml;
fidea(al.glut. telina)300ml;
Mancare fasole alba 300g; paine cu
sare 200 g(al-gluten); portocale 200g; Ceai fara
Rasol pulpe pui 180g(125gpp); supa cu |zahar,300ml;
carne pui,300ml,120g(85pp)(al.telina);

biscuiti 70gr(alergen gluten);
branza topita 2 cub(al.lapte);

Macaronada cu carne si sos

300g(al-gluten); Paine cu sare
100g(al- gluten);
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orez cu lapte,300gr(al] friptura pulpe sup pui 200g(140gpp); cascaval,50gr(al-lapte); friptura pulpe sup
COMUN lapte); aine' cu sare ceai hidratare |  Gulas 300g; paine cu sare 200 g(al- Ceaifara |pui 200g(140gpp); mancare spanac 300g;
6% "sﬁnca 1000: 300ml; gluten); portocale 200g; supa cu zahar,300ml; | Napolitane 35gr(al-gluten,soia,Ipt,alune);
g 9 fidea(al.glut. telina)300ml; Paine cu sare 100g(al- gluten);
g
Gem 40g(2buc); orez Cartofi natur,300gr: Paine fara sare laurt, 140gr(al-lapte); Napolitane 35gr(al-
cu lapte,300gr(al- by R ) . . gluten,soia,lpt,alune); Paine fara sare
. s s ceai hidratare | 200g(al-gluten); portocale 200g; rasol Ceai fara
Cardiac lapte); paine fara ) . . X 100g(al-gluten); rasol pulpe sup
X 300ml; pulpe sup pui200g(140gpp); supa cu |zahar,300ml; X .
sare60g; unt fidea(al.glut. telina)300mi: pui200g(140gpp); Sote de fasole
2buc(20g)al.lapte); ghtt, ! verde,200gr;
branza topita 2
cub(al.lapte); Branza s S
vaci 100 g(al-lapte); cascaval |friptura pulpe sup pui 200g(140gpp); mar| Branza vaci casz?::léiosg;('zlggp@r)é;srglzarljo;;tiOOgr,
Diabet colita Ceai fara 100g(al-  [copt200gr; paine cu sare 40g; pilaf 200g;| 100 g(al- P TR 9. Lo g’e f‘; ! l‘;”
zahar,300ml; paine cu lapte); supa de legume,300mi(al.telina); lapte); B 9( gpp2),000§ o
sare 60g; sunca 100g; verae,2o0gr;
branza vaci
150gr(al.lapte); Ceai friptura pulpe sup pui 200g(140gpp); 5 X §
. fara zahar,300ml; |laurt,140gr(al- paine fara sare 40g; pilaf 200g; laurt,140gr(al- Bran;a vacl 100 g(al—!apte), mere, 200gr,
Diabet Card - . : y " paine fara sare60g; rasol pulpe sup
paine fara sare60g; lapte); portocale 200g; supa de lapte); o K .
unt legume, 300mi(al.telina): pui200g(140gpp); Spanac cu sos,200gr;
2buc(20g)al.lapte);
branza topita 2
cub(al.lapte); Branza
vaci 100 g(al-lapte); Chiftelute(al-ou)(2 buc); paine cu sare | cascaval,50gr(al-lapte); mere,200gr;
Diabet Ceaifara laugggr(al 40g; pilaf 200g; portocale 200g; supa de '3”121:‘60)9“3' paine cu sare 60g; rasol pulpe sup
zahar,300ml; paine cu pte) legume,300mi(al.telina); PLe); pui200g(140gpp); Spanac cu sos,200gr;
sare 60g; sunca 100g;
branza topita 2
cub(al.lapte); Branza
vaci 100 g(al-lapte); | friptura pulpe sup pui 200g(140gpp); | cascaval 50gr(al-lapte); mere,200gr;
Diabet Insulina Ceai fara laur|;1:180)9r(al paine cu sare 40g; pilaf 200g; portocale Iaurl1a,1:ggr(al paine cu sare 60g; rasol pulpe sup
zahar,300ml; paine cu pte), 200g; supa de legume,300mi(al.telina); pte); pui200g(140gpp); Spanac cu so0s,200gr;
sare 60g; sunca 100g;
cascaval 100g(al- Cartofi natur,300gr; mar copt200gr; Iaulr:i;ﬁos%;(:ll-lfZtlz)n;e';{ag;);::?:r?gr(:lw .
; lapte); orez cu ceai hidratare | Paine fara sare 200g(al-gluten); rasol Ceai fara g ; Pl . 4
Gastric . i ; 100g(al-gluten); paste albe,300gr(al- |330(al.lapte);
lapte,300gr(al-lapte); 300ml; pulpe sup pui200g(140gpp); supa alba |zahar,300ml, luten): rasol pulpe sup pui200g(140gpp):
paine fara sare60g; de legume 300mi(al.glut.); ¢ ! pulpe sup p 9 9Pp).
cascaval 100g(al- Cartofi natur,300gr; Paine fara sare 'aulﬁi;:'os%rifII-l?Ztlzﬁe’;{aggil::?zrzssgarr(sl_
. lapte); orez cu ceai hidratare | 200g(al-gluten); portocale 200g; rasol Ceai fara 9 . P, s
Hepatic . ¥ ; . 100g(al-gluten); rasol pulpe sup
lapte,300gr(al-lapte); 300ml; pulpe sup pui200g(140gpp); supa cu |zahar,300ml; 1i200g(140 ): Sote de fasole
paine fara sare60g; fidea(al.glut. telina)300ml; RuiotgLIelapp); oo
verde,200gr;
Gem,20gr, orez c friptura pulpe sup pui 200g(140gpp); biscii cascaval,50gr(al-lapte); friptura pulpe su
lapte,300gr(al-lapte); | branza topita P P p. P p 9(140gpp); 70gr(alergen 7 0ud . RiE) P PP p
X 2 Gulas 300g; paine cu sare 200 g(al- 0 pui 200g(140gpp); mancare spanac 300g;
HIPERCALORIC | paine cu sare 60g; 2 . . gluten); ; . 4
sunca 100g; cub(al lapte); gluten); portocale 200g; supa cu laurt, 140gr(al- Napolitane 35gr(al-gluten,soia,Ipt,alune);
it 10gr(a|~lap(e)- i ! fidea(al.glut. telina)300ml; Ia;pte)' 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);

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

laurt,140gr(al-
lapte);

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

Renal

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

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

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

gluten);

Speciali

Gem 40g(2buc); orez
cu lapte,300gr(al-
lapte); paine cu sare
60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

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

Paine cu sare 100g(al- gluten);
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Ciorba cu aripi

laurt,140gr(al-lapte); macaroane
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) 2 ceai pui(al.telina)300ml|,90(60pp)g; friptura | Ceai fara @
COMUN 40 Ceal’spoml' Gem hidratare | pulpe pui200g(140gpp); paine cu sare | zahar,300ml; e branzla Sl telemea 30.0g(al-
g(2buc); paine cu sare . e : " gl,Ipt); paine cu sare 40g; sunca
80g; unt 2buc(20g)al lapte); 300ml; 200 g(al-gluten); Piure din fulgi 50g;
' ’ ' 300g(al.lapte); portocale 200g; '
. 3 Paine fara sare 200g(al-gluten); Piure -
Branza vaci 100 g(al-lapte); . . X . Ogr(alergen gluten);
. _g( pie) ceai din fulgi 300g(al.lapte); portocale Ceai fara biscuti 70gr(alerg n gluten)
~ Ceai,300ml; Gem . N z X .| laurt,140gr(al-lapte); paste cu
Cardiac I hidratare 200g; rasol pulpe pui200g(140gpp); |zahar,300ml; 3 .
40g(2buc); paine fara sare . g branza vaci 300g(al-gluten,lapte);
80g; unt 2buc(20g)al.lapte); 300mt; supa‘cu arlp:
' ' ' pui(al.tel.glut)300mI,90(60pp)g;
Branza vaci 100 g(al-lapte); L .
cascaval 100g(al-lapte); . mar coptZOOgr, paine cu salre 80g; mar copt200gr; paine cu sare
i ; ; ) sunca 100g; | rasol pulpe pui200g(140gpp); Sote de | telemea o )
Diabet colita Ceai fara zahar,300ml; Ou X 2y - 40g; pilaf 200g; rasol pulpe
fiert 1buc; paine cu sare fasole verde,200gr, supa.cu'aripl 100gr; ui200g(140gpp); sunca 50g;
égg- pui(al.tel.glut)300ml,90(60pp)g; puizt0g(140gpp); 9
Branza vaci 100 g(al-lapte); ; 5 — . . .
Ceai fara zahar,300ml: Ou branza cu | friptura pulpe pui200g(140gpp); paine Branza vaci 100 g(al-lapte);
o ; 3 i ! smantana |fara sare 80g; portocale 200g; Sote de|laurt,140gr(al{ laurt,140gr(al-lapte); paine fara
Diabet Card fiert 1buc; paine fara . - 3 L &
sare60g; unt 1cut(al.lapte) fasole verde,200gr; supa cu aripi lapte); sare 40g; pilaf 200g; rasol pulpe
2buc(20g)al.lapte): 180g; pui(al.tel.glut)300mI,90(60pp)g; pui200g(140gpp);
Branza vaci 100 g(al-lapte); branza cu Ciorba cu aripi
cascaval 100g(al-lapte); pui(al.telina)300m|,90(60pp)g; friptura laurt,140gr(al-lapte); paine cu
i ; . smantana 5 T telemea A
Diabet Ceai fara zahar,300ml; Teut(al.lapte) pulpe pui200g(140gpp); paine cu sare 100ar: sare 40g; pilaf 200g; rasol pulpe
paine cu sare 60g; unt 180' 'p 80g; portocale 200g; Sote de fasole an pui200g(140gpp); sunca 50g;
2buc(20g)al.lapte); 9 verde,200gr;
Branza vaci 100 g(al-lapte); BaRZa Ciorba cu aripi
cascaval 100g(al-lapte); pui(al.telina)300ml,90(60pp)g; friptura laurt, 140gr(al-lapte); paine cu
1 . ; “ smantana : o telemea R i laurt,140gr(al-
Diabet Insulina Ceai fara zahar,300ml; Tcut(al.lapte) pulpe pui200g(140gpp); paine cu sare 100gr: sare 40g; pilaf 200g; rasol pulpe lapte):
paine cu sare 60g; unt 180' . P 80g; portocale 200g; Sote de fasole ar; pui200g(140gpp); sunca 50g; pie),
2buc(20g)al.lapte); 9 verde,200gr;
. 2 X mar copt200gr; Paine fara sare e .
Branza vaci 100 g(al Iapt'e), ceai 200g(al-gluten); Piure din fulgi Geaitara biscuiti 70gr(a|erger1 gluten);
i cascaval,50gr(al-lapte); . . .| laurt,140gr(al-lapte); paste cu
Gastric ¢ e ot hidratare 300g(al.lapte); rasol pulpe zahar,300ml; A .
Ceai,300ml; paine fara sare . . 5 - branza vaci 300g(al-gluten,lapte);
80g; unt 2buc(20g)al.lapte): 300ml; pui200g(140gpp); supa alba cu aripi
9 g)al.lapte). pui,300ml,90g;
Branza vaci 100 g(al-lapte); paine cu sare 200 g(al-gluten); Piure - .
cascaval,50gr(al-lapte); ceai din fulgi 300g(al.lapte); portocale Ceai fara biscult 7Ogr(alerger.1 gluten);
) ) 3 . X X . .| laurt,140gr(al-lapte); paste cu
Hepatic Ceai,300ml; Gem hidratare 200g; rasol pulpe pui200g(140gpp); |zahar,300ml; : .
s X g branza vaci 300g(al-gluten,lapte);
40g(2buc); paine cu sare 300ml; supa cu aripi
80g; pui(al.tel.glut)300ml!,90(60pp)g;
Ciorba cu aripi laurt,140gr(a)
cascav?I,SOgr(?I-Iapte); branza cu pui(al.telina)300mi,90(60pp)g: friptura Iaptg); Iaurt,140gr(a!-lapte); macaroane
Ceai,300ml; Gem smantana X e Napolitane cu branza si telemea 300g(al-
HIPERCALORIC i pulpe pui200g(140gpp); paine cu sare e i
40g(2buc); paine cu sare |1cut(al.lapte) b . i 35gr(al- gl,Ipt); paine cu sare 40g; sunca
80g; unt 2buc(20g)al.lapte); | 180g; 200 g(al-gluten); Piure din fulgi {10 oo | 50g;
9 g)allapte) g 300g(al.lapte); portocale 200g; 9 talu}1e)' P g

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

laurt,140gr(a

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

laurt,140gr(al

pilaf 200g; rasol pulpe

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

Rasol pulpe pui220gr(155gpp);

Hipocaloric ; o _ : pulpe pui200g(140gpp); paine cu sare ¢ ) .
fiert 1buc; pa!ne cu sare l-lapte); 60g; portocale 200g; Sote de fasole lapte); pui200g(140gpp);
40g; .
verde,200gr;
Branzawaci 100 Q(al']apte); ceai Paine fara sare 200g(al-gluten); Pilaf | Ceai fara Gem'409(2buc); Iaurt,140gr(a|—
Ceai,300ml; Gem 2 _ i i .| lapte); paine fara sare 40g; paste
Renal . hidratare 300g; portocale 200g; supa cu aripi | zahar,300ml; X
40g(2buc); paine fara sare 300mi: ui(al tel.glut)300mI 90(60pp)g: cu branza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); ! P 1e.g f PPIg: gluten lapte);
. Ciorba cu aripi e )
cascavgl,509r(‘al—lapte), ceai pui(al.telina)300ml,90(60pp)g; Paine Ceai fara Disclt 7Ogr(alergef1 gliten);
N Ceai,300ml; Gem . = # .| laurt,140gr(al-lapte); paste cu
Speciali 40g(2buc); paine cu sare hidratare fara sare 200g(al-gluten); Piure din | zahar,300ml; branza vaci 300g(al-gluten lapte):
9 P 300mi; fulgi 300g(al.lapte); portocale 200g; gia=giuten;iapie);




