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g . Friptura pulpe pui,220gr(155g pp);
c C?;%%\/a:ﬁgg;:aléa?;)'c : ceai paine cu sare 200 g(al-gluten); Ceaifara Ghiveci de legume 300g; orez cu
COMUN S g ue); hidratare paste cu sos de rosii,300gr(al- lapte,300gr(al-lapte); Paine cu
paine cu sare 80g; unt y zahar,300ml;
2buc(20g)al Japte) 300ml; gluten); portocale250g; supa cu sare 100g(al- gluten);
\ehgiaLiapte), fidea(al glut. telina)300mi:
: Paine fara sare 200g(al-gluten);
Bienza s V?C’ SOgr(aI-I?pte), ceai paste albe,300gr(al-gluten); i Mancare de cartofi regim 300g;
; Ceai,300ml; Gem,20gr; Ou ; : Ceai fara
Cardiac " o e .| hidratare portocale250g; Rasol pulpe ¢ orez cu lapte,300gr(al-lapte);
fiert 1buc; paine fara sare 80g; 3 7 y zahar,300ml; . .
unt, 10gr(a-lapte): 300ml; pui220gr(155gpp); supa cu Paine fara sare 100g(al-gluten);
' : fidea(al.glut. telina)300ml;
A
B i 1 " 1 e . . H . | i
Diabet colita fara zahar,300ml: Ou fiert sunca 100g; pUI220gr(155gpp); supa alba de 100g(al-lapte);| 40g; p|la1f820%Cz?,2§aso)llpu pe pui
1buc; paine fara sare60g; legume 300ml(al.glut.); 9pPR);
branza topita 2.cub(al.lapte); | : .
cascaval 100g(al-lapte); Ceai antura pulpe pux‘.ZZOgr(1559 pp): cartofi natur 200g; laurt,140gr(al-
; ; : Rt laurt,140gr(al{ paine cu sare 60g; portocale250g; | laurt,140gr(al- ! ;
Diabet Hepatic fara zahar,300ml; paine cu 5 7 : lapte); paine cu sare 40g; Rasol
X lapte); Sote de fasole verde,200gr; supa lapte); ‘ .
now sare 60g; unt de legume, 300mi(al.telina): pulpe pui 180g(125gpp);
2buc(20g)al.lapte); gume, ' '
; . Friptura pulpe pui,220gr(155g pp);
branza yael 1509r(a|.|§pt§), paine fara sare60g; portocale250g; cartofi natur 200g; laurt,140gr(al-
Ceai fara zahar,300ml; paine |laurt,140gr(al ] laurt,140gr(al- A2
Diabet Card : i supa de legume, 300mi(al.telina); : lapte); paine fara sare 40g; Rasol
fara saredg; nt 13Pt€): [ Tocanita de ceapa 300g(al-gluteny; | '2Pte) ulpe pui 180g(125gpp)
2buc(20g)al lapte): RectRglabguien); pulipe:pul IEEa\12agpRy;
branza topita 2 cub(al lapte); Friptura pulpe pui,220gr(155g pp): hi
cascaval 100g(al-lapte); Ceai paine cu sare 60g; portocale250g, carnati ghiveniiegums 200g
Vi laurt,140gr(al il laurt,140gr(al-lapte), paine cu
Diabet fara zahar,300ml; paine cu A supa de legume,300mi(al.telina); | cabanos 80g :
3 lapte); : g : sare 40g; Rasol pulpe pui
sare 60g; unt Tocanita de ceapa 300g(al-gluten); 2buc; 180g(125gpp);
2buc(20g)al.lapte); g{125gpp);
branza topita 2 cub(al.lapte); Friptura pulpe pui,220gr(155g pp); i ;
cascaval 100g(al-lapte); Ceai paine cu sare 60g; portocale250g; carnati ghivecl legume ?009' y :
: s laurt,140gr(al T laurt, 140gr(al-lapte); paine cu laurt insulina
Diabet Insulina fara zahar,300ml; paine cu 3 supa de legume,300ml(al.telina); | cabanos 80g b : -
: lapte); " 1 5 sare 40g; Rasol pulpe pui 140g(al-lapte);
sare 60g; unt Tocanita de ceapa 300g(al-gluten); 2buc; 180g(125gpp):
2buc(20g)al.lapte); 9t12o9pp):
cascaval,50gr(al-lapte); p mar Sopi200gr; paine ey sare 200 cartofi cu branza,300gr, 100gr(al-
s . . ceai g(al-gluten); paste albe,300gr(al- ; .
’ Ceai,300ml; Ou fiert 1buc; : : Ceaifara lapte), orez cu lapte,300gr(al-
Gastric : : hidratare gluten); Rasol pulpe 3 bt
paine cu sare 80g; unt . : ; zahar,300ml; lapte); Paine cu sare 100g(al-
2buc(20g)al apte); 300ml; pui220gr(155gpp); supa alba de luten)
giaapiey legume 300ml(al.glut.); 9 ;
b ; iy > , paine cu sare 200 g(al-gluten); :
ranga g 2 aukia apt_e)' ceai paste albe,300gr(al-gluten); ; Mancare de cartofi regim 300g;
cascaval,50gr(al-lapte); : : Ceai fara s
Hepatic | hidratare portocale250g; Rasol pulpe ! orez cu lapte,300gr(al-lapte);
Ceai,300ml; Gem 40g(2buc); . : g zahar,300ml; ; :
Aine ol Sare'ads: 300ml; pui220gr(155gpp); supa cu Paine cu sare 100g(al- gluten);
B 9 fidea(al.glut. telina)300ml;
4 : Friptura pulpe pui,220gr(155g pp); biscuiti
caseavalsograllapie), . blanza ey paine cu sare 200 g(al-gluten), 70gr(alergen | Ghiveci de legume 300g; orez cu
Ceai,300ml; Gem 40g(2buc); | smantana A :
HIPERCALORIC - 2 paste cu sos de rosii,300gr(al- gluten); lapte,300gr(al-lapte); Paine cu
paine cu sare 80g; unt 1cut(al.lapte) : ¢ c
2buc(20g)al lapte); 180q: gluten); portocale250g; supa cu | laurt,140gr(al- sare 100g(al- gluten);
Ll 9 fidea(al.glut.,telina)300ml; lapte);

Hipocaloric

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

laurt,140gr(al
lapte);

paine fara sare60g; portocale250g;
Rasol pulpe pui220gr(155gpp);
Sote de fasole verde,200gr; supa
de legume,300ml(al.telina);

laurt,140gr(al-
lapte);

cartofi natur 200g; Rasol pulpe
pui 180g(125gpp);

Speciali

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

ceai
hidratare
300ml;

Friptura pulpe pui,220gr(155g pp);
paine cu sare 200 g(al-gluten);
paste cu sos de rosii,300gr(al-
gluten); portocale250g; supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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

Urticarie

Ceai,300ml; gem 80g 4buc;
mere, 200gr; paine fara sare
80g;

ceai
hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); paste albe,300gr(al
gluten); supa de
legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Cartofi natur,300gr; Gem
40g(2buc); mere,200gr; Paine
fara sare 100g(al-gluten);
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zahar,300ml; paine cu
sare 60g; sunca 100g;

pilaf 200g; supa de
legume,300mi(al.telina);

100g(al-lapte);

sare 60g; Sote de fasole verde,200gr

. . Supliment ora
regimurilor Mic deitn 16 Glna 21
Gris cu lapte; Napolitane Ciorba legume,300mi(al- biscuiti 70gr(alergen gluten), branza topita 2
35gr(al- : gluten,telina); Friptura pulpe . cub(al.lapte); friptura pulpe sup pui
COMUN gluten,soia,Ipt,alune); cea:;otgi:la‘tare pui,220gr(155g pp); paine cu sare zar?aiafliégﬁl- 200g(140gpp); mancare de fasole verde
paine cu sare 40g; Salam 4 200 g(al-gluten); Pilaf 300g; portocale v ] 300g(al-gluten); Paine cu sare 100g(al-
50g; 200g; gluten),
Gem 409(2?““' Crisieu Paine fara sare 200g(al-gluten); Pilaf biscuiti 70gr(alergen gluten); laurt,140gr(al-
lapte; Napolitane 35gr(al- o $ s . . ;
: .| ceai hidratare | 300g; portocale 200g; Rasol pulpe Ceai fara lapte); mancare de fasole verde regim
Cardiac gluten,soia,lpt,alune); : ; : 4 S ”
; i 300ml; pui220gr(155gpp); Supa de zarzavat | zahar,300ml; | 300g(al.glt.); Paine fara sare 100g(al-gluten);
painSara sare:409; unt cu paste 300mi(al-gluten): rasol pulpe pui200g(140gpp):
2buc(20g)al. lapte): 2 FHIER), PUIRS-PUIEBHGLISRPR)
branza topita 2 : . s
cub(al.lapte); Branza vaci| Branza vaci ;r;prtg;a tglggerpu;iznzeogﬂ(lgfeggg)i casGaval branza topita 2 cub(al.lapte); friptura pulpe
Diabet colita 100 g(al-lapte); Ceai fara | 100 g(al-lapte); P o, p 9 pui200g(140gpp); mar copt200gr; paine cu

“ 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);
paine cu sare 60g; pilaf 200g;
portocale 200g; supa de

legume,300ml(al.telina);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura pulpe
pui200g(140gpp); laurt,140gr(al-lapte); paine
cu sare 60g; Sote de fasole verde,200gr;

Diabet Card

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
paine fara sare60g; pilaf 200g;
portocale 200g; supa de
legume,300ml(al.telina);

laurt, 140gr(al-
lapte);

Branza vaci 100 g(al-lapte); friptura pulpe sup
pui 200g(140gpp); laurt,140gr(al-lapte); paine
fara sare60g; Sote de fasole verde,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);

Ciorba legume,300ml(al-
gluten,telina); Friptura pulpe
pui,220gr(155g pp); paine cu sare

60g; pilaf 200g; portocale 200g;

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura pulpe
pui200g(140gpp); laurt,140gr(al-lapte); paine
cu sare 60g; Sote de fasole verde,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);

Ciorba legume,300mi(al-
gluten,telina); Friptura pulpe
pui,220gr(155g pp); paine cu sare

60g; pilaf 200g; portocale 200g;

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura pulpe
pui200g(140gpp); laurt,140gr(al-lapte); paine
cu sare 60g; Sote de fasole verde 200gr;

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte);
Gris cu lapte; Napolitane

mar copt200gr; Paine fara sare

biscuiti 70gr(alergen gluten); branza topita 2

Gasiric 35gr(al- ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceai fara cub(al.lapte); Paine fara sare 100g(al-gluten);
.g A 300ml; pulpe pui220gr(155gpp); supa alba | zahar,300ml; paste albe,300gr(al-gluten); rasol pulpe
ghuten.said ptalne); de legume 300mi(al.glut); 200g(140gpp);
paine fara sare 40g; 9 (alglt.); pui200g(140gpp),
cascaval,50gr(al-lapte); . e W ) .
Gris cu lapte; Napolitane Paine fara sare 200g(al-gluten); Pilaf biscuiti 70gr(alergen gluten); branza topita 2
Hepatic 359r‘(al- i ceai hidratare | 300g; portocale 200g; Rasol pulpe Ceai fara cub(al.lapte); mancare de fasole verde regim
gluten,soiaIpt,alune): 300ml; pui220gr(155gpp); Supa de zarzavat | zahar,300ml; | 300g(al.glt.); Paine fara sare 100g(al-gluten);
paine fara sare 40g; cu paste 300ml(al-gluten); rasol pulpe pui200g(140gpp);
Gris cu lapte; Napolitane Ciorba legume,300ml(al- Iaur};t‘tggr(al- biscuiti 70gr(alergen gluten); branza topita 2
35gr(al- cascaval gluten telina); Friptura pulpe Na Zlita{ne cub(al.lapte); friptura pulpe sup pui
HIPERCALORIC gluten,soia,Ipt,alune); | 100g(al-lapte);| pui,220gr(155g pp); paine cu sare 3? r(al- 200g(140gpp); mancare de fasole verde
paine cu sare 40g; Salam 200 g(al-gluten); Pilaf 300g; portocale 9 " 300g(al-gluten); Paine cu sare 100g(al-
< X gluten,soia, Ipt,a .
50g; 200g; lune): gluten);

Hipocaloric

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp);
paine cu sare 40g; pilaf 200g;
portocale 200g; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

Speciali

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

ceai hidratare
300ml;

Ciorba legume,300ml(al-
gluten,telina); Friptura pulpe
pui,220gr(155g pp); paine cu sare
200 g(al-gluten); Pilaf 300g; portocale
200g;

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);

Urticarie

Ceai,300ml; gem 80g
4buc; mere,200gr; paine
fara sare 80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; Supa de zarzavat
cu paste 300mi(al-gluten);

Gem 40g(2buc); mere,200gr; Paine fara sare
100g(al-gluten); paste albe,300gr(al-gluten);
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cascaval,50gr(al-lapte); paine cu sare 200 g(al-gluten); Macaroane cu telemea 300g(al-
COMUN Ceai,300ml; Gem,20gr; Ou |ceai hidratare portocale 200g; supa cu Ceaifara |gluten, lapte); Napolitane 35gr(al-
fiert 1buc; paine cu sare 80g; 300ml; fidea(al.glut. telina)300ml; Varza a la |zahar,300ml; | gluten,soia,Ipt,alune); paine cu
unt,10gr(al-lapte); Cluj 350g; sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); Pallne far'a Sals 2009(a|—g|uter?); laurt,140gr(al-lapte); Napolitane
- ; : o Piure din fulgi 300g(al.lapte); ; ] 3
Caitiiae Ceai,300ml; Gem,20gr; Ou |ceai hidratare oHbEale 2000: Rasel pulbe Ceai fara 35gr(al-gluten,soia,lpt,alune);
o fiert 1buc; paine fara sare 80g; 300ml; pel g A PP zahar,300ml; paste cu branza vaci 300g(al-
unt, 10gr(al-lapte); PUIBEAGILI5ATPR; Sups ay gluten lapte);
: § fidea(al.glut. telina)300ml; ] !
Branza vaci 100 g(al-lapte); | branza topita| mar copt200gr; paine fara sare60g; 200 . itk
Diabst elits cascaval 100g(al-lapte); Ceai 2 paste 100g; Rasol pulpe telemea njfg cop:ltaf zgégpf;;z%u?paeﬁ
! fara zahar,300ml; Ou fiert | cub(al.lapte); pui220gr(155gpp); supa de 100gr; uizgvop(Mngp))' sunca 50g
1buc;.paine cu sare 60g; legume,300ml(al.telina); P 9 i '
Bigie e 100 g(al-lapte),_ Friptura pulpe pui,220gr(155g pp); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceai . | 000 | Adartald ¥
Diabet Hepatic fara zahar,300ml: paine cu laurt,140gr(al{ paine cu sare 80g; portocale 200g; sana aurt, 1 gr(a -lapte); paine cu
saré 60g; liJnt lapte); Spanac cu s0s,200gr; supa de 330(al.lapte); | sare 40g; pilaf 200g; rasol pulpe
2buc(20g)al lapte): legume,300mi(al.telina); pui200g(140gpp);
Branza vaci 100 g(al-lapte), Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte)
Diabet Card Ceai fara zahar,300ml; Ou fiert| laurt,140gr(al{ mincare de varza 300g; paine fara sana laurt,140gr(al-lapte), paine fara
1buc; paine fara sare60g; unt lapte); sare 80g; portocale 200g; supa de |330(al.lapte); | sare 40g; pilaf 200g; rasol pulpe
2buc(20g)al.lapte); legume,300mi(al.telina); pui200g(140gpp);
cascaval 100g(al-lapte); Ceai ; : : o
2 fara zahar,300ml; Ou fiert | laurt,140gr(al faille ol sals 60 poresdls ?009’ telemea Iaurt,14pg_r(a|~|ap@, Pajiie. o
Diabet o = - supa de legume,300ml(al.telina); 2 sare 40g; pilaf 200g; rasol pulpe
thue.paine:an sane oG it lepte); Varza a la Cluj 350g; 100K, ui200g(140gpp); sunca 50g;
2buc(20g)al. lapte): | 3599, PUICERgUIEARE. 9
cascaval 100g(al-lapte); Ceai Friptura pulpe pui,220gr(155g pp); .
fara zahar,300ml; Ou fiert  |laurt,140gr(al]{ mincare de varza 300g; paine cu telemea et “409,’(3' AR, paie o sale
Diabet Insulina ; » \ . sare 40g; pilaf 200g; rasol pulpe | 330(al.lapte),
1buc, paine cu sare 60g; unt lapte), sare 80g; portocale 200g; supa de 100gr; Li200g(140gpp); sunca 50
2buc(20g)al.lapte): legume, 300mi(al telina): e el 9
Branza vaci 100 g(al-lapte); miar GopLA0ugy Pa]ne fara sarg laurt,140gr(al-lapte); Napolitane
; o 200g(al-gluten); Piure din fulgi . : >
Gastic cascaval,50gr(al-lapte); ceai hidratare 300g(al.lapte): Rasol pulpe Ceai fara 35gr(al-gluten,soia,lpt,alune);
Ceai,300ml; Ou fiert 1buc; 300ml; 3 ghg:aapte); X PP zahar,300ml; paste cu branza vaci 300g(al-
paine fara sare 80g; pui22daniitogpp). Sitpa alba de luten,lapte);
! legume 300ml(al.glut.); ¢ Pk
Branza vaci 100 g(al-lapte); Pa|_ne frd Sare 2u0gial-gluteny; laurt, 140gr(al-lapte), Napolitane
; . Piure din fulgi 300g(al.lapte); ) .
Hepatic cascaval,50gr(al-lapte); ceai hidratare SHGEAIE 2000 RASE! pUise Ceai fara 35gr(al-gluten soia Ipt.alune)
Ceai,300ml; Gem 40g(2buc); |  300mi; L J; REs01 pUip zahar,300ml; | paste cu branza vaci 300g(al-
paine fara sare 80g; peiAeagi(1oogpp); suparcy gluten,lapte);
: fidea(al.glut.,telina)300ml; | 3
cascaval,50gr(al-lapte); branza topita Frl_ptura plpe pU|,2209rl(15ng PP); Disali Macaroane cu telemea 300g(al-
. z . mincare de varza 300g; paine cu | 70gr(alergen ; ’
Ceai,300ml; Gem,20gr; Ou 2 > , gluten,lapte); Napolitane 35gr(al-
HIPERCALORIC : A : : sare 200 g(al-gluten); portocale gluten); - e
fiert 1buc; paine cu sare 80g; | cub(al.lapte); : gluten,soia, Ipt,alune); paine cu
unt, 10gr(al-lapte); 200g; spa ol SR 140Gl sare 40g; sunca 50g;
i ) fidea(al.glut. telina)300ml; lapte); 9 S

Hipocaloric

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

laurt,140gr(al
lapte),

Friptura pulpe pui,220gr(155g pp);
mincare de varza 300g; paine cu
sare 60g; portocale 200g; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

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

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;

Cartofi natur,300gr; Paine fara sare
200g(al-gluten); portocale 200g;
Rasol pulpe pui220gr(155gpp); supa
cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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);

ceai hidratare
300ml;

mincare de varza 300g; paine cu

sare 200 g(al-gluten); portocale
200g; Rasol pulpe pui220gr(155gpp);
supa cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten)
laurt,140gr(al-lapte). Macaroane
cu telemea 300g(al-gluten, lapte

Urticarie

Ceai,300ml; gem 80g 4buc;
mere,200gr; paine fara sare
80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); paste albe,300gr(al-gluten);
supa de legume,300mi(al.telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr;
Paine fara sare 100g(al-gluten);
Pilaf 300g;




Denumirea

regimurilor

COMUN

corn 1buc 100g(al.glut.);
Gem,20gr; paine cu sare 60g;

sana 330(al.lapte); sunca 50g;

unt, 10gr(al-lapte),

ceai hidratare
300ml;

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); friptura
pulpe pui200g(140gpp); paine cu
sare 200 g(al-gluten); pilaf cu
legume mexicane 300g; portocale
200g;

Ceai fara
zahar,300m|

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

Cardiac

corn 1buc 100g(al.glut.); Gem
40g(2buc); paine fara
sare60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten);
Pilaf 300g; portocale 200g; rasol
pulpe pui200g(140gpp); Supa cu
zdrente ou,300ml(al.glt,ou,tel);

Ceai fara
zahar,300ml|

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

Diabet colita

Branza vaci 100 g(al-lapte);

cascaval,50gr(al-lapte); Ceai

fara zahar,300ml; paine fara
sare6Qg; sunca 100g;

branza topita 2
cub(al.lapte);

mar copt200gr; paine fara sare
80g; rasol pulpe pui200g(140gpp);
Sote de fasole verde,200gr; Supa
alba cu zdrente ou
,300ml(al.glt,ou);

cascaval
100g(al-
lapte);

mar copt200gr; paine fara sare 40g;
paste 100g; Rasol pulpe pui
180g(125gpp)

S

Diabet Hepatic

branza topita 2 cub(al.lapte);

Branza vaci 100 g(al-lapte);

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

laurt,140gr(al-
lapte);

friptura pulpe pui200g(140gpp);
paine cu sare 80g; portocale
200g; Sote de fasole verde,200gr;
Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(a
I-lapte);

Branza vaci 100 g(al-lapte); cartofi
natur 200g; paine cu sare 40g; Rasol
pulpe pui 180g(125gpp);

Diabet Card

branza vaci 150gr(al.lapte);

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

sana
330(al.lapte);

friptura pulpe pui200g(140gpp);
paine fara sare 80g; portocale
200g; Sote de fasole verde,200gr;
Supa cu zdrente
ou,300mli(al.glt,ou,tel);

laurt, 140gr(a
I-lapte);

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

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);

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); friptura
pulpe pui200g(140gpp); paine cu
sare 80g; portocale 200g; Sote de
fasole verde,200gr;

laurt,140gr(a
|-lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur 200g;
paine cu sare 40g; Rasol pulpe pui
1809(125gpp);

Diabet Insulina

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);

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); friptura
pulpe pui200g(140gpp); paine cu
sare 80g; portocale 200g; Sote de
fasole verde,200gr;

laurt,140gr(a
|-lapte):

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

laurt insulina
140g(al

lapte

Gastric

cascaval,50gr(al-lapte); corn

1buc 100g(al.glut.); paine fara

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten);
Pilaf 300g; portocale 200g; rasol
pulpe pui200g(140gpp); Supa
alba cu zdrente ou
,300ml(al.glt,ou);

Ceai fara
zahar,300ml

branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; Paine fara sare 100g(al-
gluten); Rasol pulpe pui
1809(125gpp):

Hepatic

cascaval,50gr(al-lapte); corn
1buc 100g(al.glut.); Gem
40g(2buc); paine cu sare 60g;
sana 330(al.lapte),

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten);

Pilaf 300g; portocale 200g; rasol
pulpe pui200g(140gpp); Supa cu
zdrente ou,300ml(al.glt,ou,tel),

Ceai fara
zahar,300ml

corn 1buc 100g(al.glut.);
laurt,140gr(al-lapte); Mancare de
cartofi regim 300g; Paine cu sare
100g(al- gluten), Rasol pulpe pui
1809(125gpp).

HIPERCALORIC

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

branza topita 2
cub(al.lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); friptura
pulpe pui200g(140gpp); paine cu
sare 200 g(al-gluten); pilaf cu
legume mexicane 300g; portocale
200g;

cascaval
100g(al-
lapte);

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

Hipocaloric

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

laurt,140gr(al-
lapte);

paine fara sare60g; portocale
200g; rasol pulpe
pui200g(140gpp); Sote de fasole
verde,200gr; Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt, 140gr(a
I-lapte),

cartofi natur 200g; paine fara sare
40g,; Rasol pulpe pui 180g(125gpp)

Renal

corn 1buc 100g(al.glut.); Gem
40g(2buc); paine fara
sare60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten);
Pilaf 300g; portocale 200g; Supa
cu zdrente ou,300mi(al.glt,ou,tel);

Ceai fara
zahar,300ml

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

Speciali

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

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

ceai hidratare
300ml;

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); paine cu
sare 200 g(al-gluten); Pilaf 300g;
portocale 200g; rasol pulpe
pui200g(140gpp);

Ceai fara
zahar,300ml

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

Urticarie

Ceai,300ml; gem 80g 4buc;
mere,200gr; paine fara
sare60g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; supa
de legume,300ml(al.telina);

Ceai fara
zahar,300ml

Cartofi natur,300gr; Gem 40g(2buc);
mere,200gr; Paine fara sare 100g(al-
gluten);
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caacavalis0ariatliaste): carnati cabanos 80g 2buc; Ciorba
Ce;' ?;OO%I(' G ::le)’ . cu cop. Ceai fara | 0iSCUiti 70gr(alergen gluten); branza
. oo Lot e o d‘:rzf;re pui,300mI,120g(85pp)(altel); [ =='.7" | topita 2 cublal.lapte); Macaronada
80 g( mu;g' gazige);h:a[: ; 3]00ml' Mancare fasole alba 300g; I" cu carne si sos 300g(al-gluten);
g, u uc(20g)al lapte); 5 mere,200gr; paine cu sare 200 g(al- d Paine cu sare 100g(al- gluten);
gluten); Salata de varza alba;
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare biscuiti 70gr(alergen gluten)
Ceai, 300ml; Gem ceai 200g(al-gluten); Piure din fulgi Ceaifara [laurt,140gr(al-lapte), Paine fara sare
Cardiac 40g(2buc); paine fara sare | hidratare 300g(al.lapte); Rasol pulpe zahar,300m | 100g(al-gluten); paste albe,300gr(al
80g; unt 2buc(20g)al.lapte);| 300ml; pui220gr(155gpp); supa cu carne l; gluten); rasol pulpe
: pui,300ml,120g(85pp)(al.telina); pui200g(140gpp);
Branza vaci 100 g(al-lapte); — mar copt200gr; Paine fara sare Ceditara biscuiti 70gr(alergen gluten); mar
cascaval 100g(al-lapte); ; 200g(al-gluten); Pilaf 300g; Rasol copt200gr; Paine fara sare 100g(al-
Colita : 3 hidratare - zahar,300m
Ceai,300ml; paine fara sare 300mi: pulpe pui220gr(155gpp); supa alba I'Y gluten); paste albe,300gr(al-gluten),
. 80g; : cu carne pui,300ml; ' rasol pulpe pui200g(140gpp);
e i g(al-laptg), branza |mar copt200gr; paine fara sare60g; Branza vaci 100 g(al-lapte) mar
. cascaval 100g(al-lapte); A ; j cascaval :
sl 2 ‘ : topita 2 pilaf 200g; Rasol pulpe copt200gr; paine fara sare 40g;
Diabet colita Ceai fara zahar,300ml; ’ 1 100g(al- |
SifE ara sate0a siinca cub(al.lapte| pui220gr(155gpp); supa alba cu lapte): paste 100g; rasol pulpe
P i g.su ) care pui,300ml: Pie); pui200g(140gpp);
Branza vaci 100 g(al-laptt_a); Friptura pulpe puA|,2209r(1559 pp); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); mere,200gr; paine cu sare 60g; i
Diabet Hepatic Ceai fara zahar,300ml; laturt, 140K Spanac cu s0s,200gr; supa cu leystitatgr(| laust, 40g0(al-lagie); Painecl sare
4 B ; el al-lapte); P <P RGP al-lapte); 60g; rasol pulpe pui200g(140gpp);
pale cuisare b0gHuNt carne Sote de fasole verde,200gr;
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al.telina); i '
: : Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte);
bidhzavaciiougral Iapt§), mere,200gr; mincare de varza laurt,140gr(al-lapte); paine fara
; Ceai fara zahar,300ml; laurt,140gr( A S y laurt,140gr( i
Diabet Card A , ; 300g; paine fara sare60g; supa cu ; sare60g; rasol pulpe
paine fara sare60g; unt al-lapte); al-lapte); - 1
2buc(20g)al.lapte): carne pui200g(140gpp); Sote de fasole
9,dl1apte), pui,300m, 120g(85pp)(al.telina); verde,200gr:
Branza vaci 100 g(al-lapte); Ciorba cu cop. i
cascaval 100g(al-lapte); pui,300ml,120g(85pp)(al.tel); carnati Branig fapikai2 cgb(gl.lapte),
; laurt, 140gr( : ; . laurt,140gr(al-lapte); paine cu sare
Diabet Ceai fara zahar,300ml; - Friptura pulpe pui,220gr(155g pp); | cabanos ) . 5
" al-lapte); i 60g; rasol pulpe pui200g(140gpp);
paine cu sare 60g; unt mere,200gr; mincare de varza 80g 2buc; Sote do-tasola varde 2004k
2buc(20g)al.lapte); 300g; paine cu sare 60g; ¢
Branza vaci 100 g(al-lapte); Ciorba cu cop. . :
cascaval 100g(al-lapte); pui,300ml,120g(85pp)(al.tel); carnati Drandiatapiie 2 cgb(gl.lapte), laurt insulina
DI ; ; " |laurt,140gr( : - 3 laurt, 140gr(al-lapte); paine cu sare
iabet Insulina Ceai fara zahar,300ml; : Friptura pulpe pui,220gr(155g pp); | cabanos : / ; 140g(al-
: 3 al-lapte); S " | 60g; rasol pulpe pui200g(140gpp); ;
paine cu sare 60g; unt mere,200gr; mincare de varza 80g 2buc; Sote de fassle varde 200ar: lapte);
2buc(20g)al.lapte); 300g; paine cu sare 60g; 220l
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
cascaval,50gr(al-lapte); ceai 200g(al-gluten); Piure din fulgi Ceai fara topita 2 cub(al.lapte); Paine fara
Gastric Ceai,300ml; paine fara sare| hidratare 300g(al.lapte); Rasol pulpe zahar,300m sare 100g(al-gluten): paste
80g; unt 2buc(20g)al.lapte);| 300ml; pui220gr(155gpp); supa alba cu I albe,300gr(al-gluten), rasol pulpe
carne pui,300ml; pui200g(140gpp),
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
cascaval,50gr(al-lapte); ceai 200g(al-gluten); Piure din fulgi Ceai fara topita 2 cub(al.lapte); Paine fara
Hepatic Ceai, 300ml; Gem hidratare 300g(al.lapte); Rasol pulpe zahar,300m sare 100g(al-gluten); paste
40g(2buc); paine fara sare | 300ml; pui220gr(155gpp); supa cu carne i albe,300gr(al-gluten); rasol pulpe
80g; pui,300ml,120g(85pp)(al.telina); pui200g(140gpp);
i | laurt,140gr( | carnati cabanos 85g(2buc); Ciorba
casg:\a/?ggggr;rzl(.a(ls:%te), al-lapte); cu cop. branza cu |biscuiti 70gr(alergen gluten); branza
HIPERCALORIC 40g(2bué)' pain‘e o Napolitane pui,300ml,120g(85pp)(al.tel); smantana | topita 2 cub(al.lapte) Macaronada
80g: unt 2bl’Jc(209)al lapte): 35gr(al- Mancare fasole alba 300g; 1cut(al.lapte| cu carne si sos 300g(al-gluten)
2 E '|gluten,soia,l|mere,200gr; paine cu sare 200 g(al-| )180g; Paine cu sare 100g(al- gluten);
pt,alune); gluten);
; mere,200gr; mincare de varza
Branza vaci 100 g(al-lapte); B : : :
paine fara sare 40g; sunca | al-lapte); PUIRSD gcgmegpp). =HpACY al-lapte); pU200g vergzpz)bogr'e il
100g; : h :
g9 DUL300mI 120q(8500)(al telina)
Ciorba cu cop.
cascaval,50gr(al-lapte); ! o
Ce\a/l SOO?an(aG::w & e pui,300mI,120g(85pp)(al.tel); Cesttng biscuiti 70gr(alergen gluten); branza
Speciali 40g(2buc); paine cu sare Hidratare Mancare fasole alba 300g; 7ahara00m topita 2 cub(al lapte); Macaronada
g : mere,200gr; paine cu sare 200 g(al- cu carne si sos 300g(al-gluten),
80g; unt 2buc(20g)al.lapte);| 300ml; I: :
gluten); Rasol pulpe Paine cu sare 100g(al- gluten);
pui220gr(155gpp);
Ceai, 300ml; gem 80g 4buc; ceai Cartofi natur,300gr; mere,200gr; Ceai fara | Gem 40g(2buc); mere,200gr; Paine
Urticarie mere,200gr; paine fara hidratare Paine fara sare 200g(al-gluten); |zahar,300m| fara sare 100g(al-gluten); paste
sare60g; 300ml; supa de legume,300mi(al.telina); I albe,300gr(al-gluten);
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friptura pulpe sup pui
- f |
orez cu lapte,300gr(al-lapte); ceai 200g(140gpp); Gulas 300g; Ceai fara eagrRLAl BRANGEple), Wptita PURS Sup B!
; 3 : 200g(140gpp), mancare spanac 300g
COMUN paine cu sare 60g; sunca hidratare | paine cu sare 200 g(al-gluten); | zahar,300ml,
; Napolitane 35gr(al-gluten,soia,lpt,alune), Paine
100g; 300ml; portocale 200g; supa cu cu sare 100g(al- gluten):
fidea(al.glut. telina)300ml; 9@-9 *
Gem 40g(2buc); orez cu : Caneil netr SOREH Pame i . laurt,140gr(al-lapte); Napolitane 35gr(al-
; ceai sare 200g(al-gluten); portocale| Ceai fara : il
lapte 300gr(al-lapte); paine : ; | gluten,soia,Ipt,alune); Paine fara sare 100g(al-
Cardiac Y hidratare 200g; rasol pulpe sup zahar,300ml; p \
fara sare60g; unt . y gluten); rasol pulpe sup pui200g(140gpp); Sote
2buc(20g)al.lapte); —— puIZ00gH40dpp); Bupa tu de fasole verde,200gr;
9)eLiapie); fidea(al.glut. telina)300ml; ' ;
K L mar copt200gr; Paine fara sare
B vgel 100 glal-lapley ceai 200g(al-gluten); Pilaf 300g; Ceaifara cascaval 50gr(al-lapte); mar copt200gr: Paine
cascaval,50gr(al-lapte); Sihe 20001
.:CQ|ila Ges 800 B hefaraisare hidratare rasol pulpe sup zahar,300ml, | fara sare 100g(al-gluten), paste albe 300gr(a
e ] P 1 300ml; pui200g(140gpp); supa alba de gluten); rasol pulpe sup pui200g(140gpp),
80g; sunca 50g; :
legume 300mi(al.glut.);
; . : mar copt200gr; paine fara
Srna vacl 100:d el Igpte),A tiiize opita sare60g; pilaf 200g; rasol Branza vaci | cascaval,50gr(al-lapte); mar copt200gr; paine
; cascaval,50gr(al-lapte); Ceai 2 ; - ; ;
Diabet colita SR | pulpe sup pui200g(140gpp); 100 g(al- fara sare 40g; paste 100g; rasol pulpe sup
fara zahar,300ml; paine fara |cub(al.lapte); ) < \
; . supa alba de legume lapte); pui200g(140gpp);
sare60g; sunca 100g; ;
300mi(al.glut.);
Branza vaci 100 g(al-lapte); friptura pulpe sup pui T
cascaval 100g(al-lapte); 200g(140gpp); paine cu sare P cascaval 50gr(al-lapte); laurt. 140gr(al-lapte).
laurt,140gr(a e i 2
Diabet Hepatic |Ceai fara zahar,300ml; paine Lapte): 40g; pilaf 200g; portocale cub(al.lapte); paine cu sare 60g; rasol pulpe sup
cu sare 60g; unt PIE); 200g; supa de L pui200g(140gpp); Spanac cu sos,200gr,
2buc(20g)al.lapte); legume,300ml(al.telina);
branza vaci 150gr(avl.lapte); paine fara sare60g; pilaf 200g; : 3 ’ )
Ceai fara zahar,300ml; paineflaurt,140gr(a| portocale 200g; rasol pulpe |laurt,140gr(al- Branzg ¥l 1007gal Iapte), lauis. f4Dgrial
Diabet Card : ) h ; 5 lapte); paine fara sare60g; rasol pulpe sup
fara sare60g; unt I-lapte); sup pui200g(140gpp); supa de lapte); Li200g(140gpp); Spanac cu s0s,200gr
2buc(20g)al.lapte); legume,300mi(al.telina); P 9 9pp); 5P e adl
Branza vaci 100 g(al-lapte); Chiftelute(al-ou)(2 buc); paine | branza topita
E i -l
Ceai fara zahar,300ml; paineflaurt,140gr(a cu sare 40g; pilaf 200g; 2 gaspazal SIOHEl B gy I?m 499r<a ?Dte)
Diabet ] i = - paine cu sare 60g, rasol pulpe sup
cu sare 60g; sunca 100g; I-lapte); portocale 200g; supa de cub(al.lapte); Li200g(140gpp); Spanac cu sos,200g!
unt 2buc(20g)al.lapte); legume,300ml(al.telina); P 9 gpp). SP etk
Branza vaci 100 g(al-lapte); Chiftelute(al-ou)(2 buc); paine | branza topita . ) laurt
3 . Ceai fara zahar,300ml; paine|laurt,140gr(a cu sare 40g; pilaf 200g; 2 cascava_l,509r(al-lapte)i laut; t40aHEHapIE); insulina
Diabet Insulina : ; : ; : paine cu sare 60g; rasol pulpe sup
cu sare 60g; sunca 100g; I-lapte); portocale 200g; supa de cub(al.lapte); Li200g(140gpp); Spanac cu s0s,200gr: 140g(al-
unt 2buc(20g)al.lapte); legume,300ml(al.telina); P 9 9pp); 5P <0oar lapte);
Cartofi natur,300gr; mar
cascaval 100g(al-lapte); orez s copt200gr; Palr\e fara sare Cediifara laurt, 140gr(al-lapte); Napolitane 35gr(al-
: 200g(al-gluten); rasol pulpe | gluten soia,lpt,alune); Paine fara sare 100g(al-
Gastric cu lapte, 300gr(al-lapte); hidratare ) . zahar,300ml, i
paine fara sare60g: 300mi: sup pui200g(140gpp); supa gluten); paste albe,300gr(al-gluten); rasol pulpe
Y - alba de legume 300mi(al.glut.); sup pui200g(140gpp);
Cartofi natur,300gr; friptura friptura pulpe sup pui 200g(140gpp);
cascaval 100g(al-lapte); orez ceai pulpe sup pui 200g(140gpp); Ceai fara laurt,140gr(al-lapte); mancare de fasole verde
Hepatic cu lapte 300gr(al-lapte); hidratare | paine cu sare 200 g(al-gluten); | zahar,300ml; regim 300g(al.glt.); Napolitane 35gr(al-
paine cu sare 60g; 300ml; portocale 200g; supa cu gluten,soia,Ipt,alune); Paine cu sare 100g(al-
fidea(al.glut. telina)300ml; gluten);
: , biscuiti i 1
orez cu lapte, 300gr(al-lapte): branza cu Chlﬂglute(al-ou)(2 buc); Gulas 70gr(alergen cascaval,50gr(al-lapte); friptura pulpe sup pui
smantana | 300g; paine cu sare 200 g(al- 200g(140gpp), mancare spanac 300g
HIPERCALORIC | paine cu sare 60g; sunca 4 y gluten); P
1cut(al.lapte)| gluten); portocale 200g; supa Napolitane 35gr(al-gluten,soia,Ipt.alune). Paine
100g; ; ; ; -~ |laurt,140gr(al-
180g; cu fidea(al.glut. telina)300ml; lapte). cu sare 100g(al- gluten),

Hipocaloric

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

I-lapte);

laurt,140gr(a

paine fara sare 40g; pilaf 200g;
portocale 200g; rasol pulpe

sup pui200g(140gpp); supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

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

Gulas 300g; paine cu sare 200
g(al-gluten); portocale 200g;
rasol pulpe sup
pui200g(140gpp); 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);

Urticarie

Ceai,300ml; gem 80g 4buc;
mere,200gr; paine fara
sare60g;

ceai
hidratare
300ml;

Cartofi natur,300gr;
mere,200gr; Paine fara sare
200g(al-gluten); supa de

legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine fara sare
100g(al-gluten); paste albe,300gr(al-gluten);
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Ciorba cu aripi
X )
Ceai 300ml, Gem 40g(2buc) ceai pui(al telina)300mI,90(60pp)g; Friptura Ceai fara Iaun_MO‘gr(al lapt’e‘ m?féro?xrwe
. cu telemea si branza 300g(a
COMUN paine cu sare 80g; Salam 50g; hidratare | pulpe pui 180g(125gpp); paine cu sare |zahar,300ml; SR AB aife iy Sare AD
unt 2buc(20g)al.lapte); 300mi; 200 g(al-gluten); Piure din fulgi 9 £ psﬁr?ca 500° s
300g(al.lapte); portocale 200g; S
Branza vaci 100 g(al-lapte); S Paine fara sare 200g(al-gluten); Piure Ceai fara biscuiti 70gr(alergen gluten);
Ceai,300ml; Gem 40g(2buc); ; din fulgi 300g(al.lapte); portocale 200g; .| laurt,140gr(al-lapte); paste cu
Cardiac : . hidratare ; - zahar,300ml; : .
paine fara sare 80g; unt 300mi: Rasol pulpe pui 180g(125gpp); supa cu branza vaci 300g(al-gluten, lapte);
2buc(20g)al lapte); ) . aripi pui(al.tel.glut)300ml,90(60pp)g;
Branza vaci 100 g(al-laptg), S mar copt200gr; Paine fara sare ZOOg(IaI- Ceaifara | biscuiti 70gr(alergen gluten); mar
cascaval,50gr(al-lapte); > gluten); paste albe,300gr(al-gluten); ; ¢
Colita . hidratare ; ; zahar,300ml; | copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; paine 300ml- Rasol pulpe pui 180g(125gpp); supa 300g(al-gluten, lapte)
fara sare 80g; i alba cu aripi pui,300ml,90g; glal-g e
: fos branza topita 2 cub(al.lapte); mar copt200gr; paine fara sare 80g; SAseaval Branza vaci 100 g(al-lapte); mar
D.\;abet — Branza vaci 100 g(al-lapte); Ceai sunca Rasol pulpe pui 180g(125gpp); Sote de 100g(al- copt200gr; paine fara sare 40g;
= fara zahar,300ml; Ou fiert 1buc; 100g; fasole verde,200gr; supa alba cu aripi Ia t%)' pilaf 200g; rasol pulpe
paine fara sare60g; pui,300ml,90g; Pl pui200g(140gpp);
branza topita 2 cub(al.lapte), Friptura pulpe pui 180g(125gpp); paine Ll e 200
: cascaval 100g(al-lapte); Ceai cageaval cu sare 80g; portocale 200g; Sote de |laurt,140gr(al Iaurt‘.140gr(a ap[e), LSS L
Diabet Hepatic Sz 100g(al- g o : paine cu sare 40g; pilaf 200g;
fara zahar,300ml; paine cu sare lapte): fasole verde,200gr; supa cu aripi lapte); rasol pulpe pui200g(140gpp):
60g: unt 2buc(20g)al.lapte); ple); pui(al.tel.glut)300ml,90(60pp)g; PUIpS-puILENg ISC0RRY
) B ; : Friptura pulpe pui 180g(125gpp); paine 3 3 ;
EER e 10 g(al Iapte), Cea,' laurt,140gr(| fara sare 80g; portocale 200g; Sote de |laurt,140gr(al Iaur.t,140gr(al |apte),.m¢re,200g.r,
Diabet Card fara zahar,300ml; Ou fiert 1buc; ; . ;s ; paine fara sare 40g; pilaf 200g;
s Paipa et al-lapte); fasole verde,200gr; supa cu aripi lapte); rasol pulpe pui200g(140gpp)
P ERDg; pui(al tel.glut)300m1,90(60pp)g: e i L
2 Ciorba cu aripi
HEE0ES fapile 2 BuBiel AR cascaval pui(al.telina)300mI,90(60pp)g; Friptura mere,200gr; paine cu sare 40g;
Ceai fara zahar,300ml; paine cu ; o telemea 3
Diabet ; 100g(al- | pulpe pui 180g(125gpp); paine cu sare ; pilaf 200g; rasol pulpe
sare 60g; salam 100g; unt - L 100gr; :
: lapte); 80g; portocale 200g; Sote de fasole pui200g(140gpp); sunca 50g
2buc(20g)al.lapte), )
verde,200gr;
Ciorba cu aripi
BiErE tegie 2 cub(a.ylapte), cascaval | pui(al.telina)300ml,90(60pp)g; Friptura mere,200gr; paine cu sare 40g; | laurtinsulina
Ceai fara zahar,300ml; paine cu 2 b telemea p .
Diabet Insulina : $ 100g(al- | pulpe pui 180g(125gpp); paine cu sare ; pilaf 200g; rasol pulpe 140g(al-
sare 60g; salam 100g; unt ; : ) 100gr; s )
: lapte), 80g; portocale 200g; Sote de fasole pui200g(140gpp); sunca 509 lapte)
2buc(20g)al.lapte); )
verde,200gr;
branza topita 2 cub(al.lapte); sadi mar copt200gr; Paine fara sare 200g(al- Cedifara biscuiti 70gr(alergen gluten),
Gastie cascaval,50gr(al-lapte); Hidratare gluten); Piure din fulgi 300g(al.lapte); zahar. 3007l laurt,140gr(al-lapte); paste cu
Ceai,300ml; paine fara sare 80g; 300ml- Rasol pulpe pui 180g(125gpp); supa ' ' | branza vaci 300g(al-gluten lapte);
unt 2buc(20g)al.lapte); ! alba cu aripi pui,300ml,90g;
branza topita 2 cub(al.lapte); i paine cu sare 200 g(al-gluten); Piure din biscuiti 70gr(alergen gluten);
4 ceai : Ceai fara :
Honatie cascaval,50gr(al-lapte), hidratare fulgi 300g(al.lapte); portocale 200g; SakaT 800 laurt, 140gr(al-lapte); paste cu
R Ceai,300ml; Gem 40g(2buc), Rasol pulpe pui 180g(125gpp), supa cu i " |branza vaci 300g(al-gluten lapte),
300ml; :
paine cu sare 80g; aripi pui(al.tel.glut)300ml,90(60pp)g;
digau Clargaian aupi laurt,140gr(al-lapte); macaroane
Ceai, 300ml: Gem 40g(2buc); |70gr(alerge| pui(al.telina)300m|,90(60pp)g; Friptura cascaval ol £elengea & t?ran%a 300g(al-
HIPERCALORIC | paine cu sare 80g; Salam 50g; | ngluten); | pulpe pui 180g(125gpp); paine cu sare 100g(al- T ek 9 )
s, 5 5 ; gluten,lapt; paine cu sare 40g;
unt 2buc(20g)al.lapte); laurt, 140gr( 200 g(al-gluten); Piure din fulgi lapte); it oA B0
al-lapte); 300g(al.lapte); portocale 200g; 9
! : ; aine fara sare60g; portocale 200g;
Branza vaci 100 g(al-lapte); Ceai P : :
Hipocaloric A mabAr 300n OUer 1blic: laurt,140gr(| Rasol pulpe pui 180g(125gpp); Sote de |laurt, 140gr(al{ paine fara sarejo‘gb ‘L.)l\af’ZO‘Oq
A S aisarevAn al-lapte); fasole verde,200gr; supa cu aripi lapte) rasol pulpe pui200g(140gpy
P 9 pui(al.tel.glut)300m!,90(60pp)g;
! > Ciorba cu aripi T
bran;a topn.a 2 cub(al.lapte),. sl puial telina)300mI, 90(60pp)g:; Friptura Caaiitara biscuiti 709r(alerg§n gluten);
; Ceai,300ml; Gem 40g(2buc), ; : et | laurt,140gr(al-lapte); macaroane
Speciali ) ; hidratare | pulpe pui 180g(125gpp); paine cu sare |zahar,300ml;
paine cu sare 80g; unt : e ; . cu telemea si branza 300g(al-
2buc(20g)al lapte); Sp i R e gl luten,lapt; paine cu sare 40
9 Rl 300g(al.lapte); portocale 200g; ¢ "Rl ol
ceai mere,200gr; Paine fara sare 200g(al- Ceai fara Gem 40g(2buc); mere,200gr;
Urticarie Cea{l;ggn;‘(agzg:gg She, hidratare gluten); Pilaf 300g; supa de zahar 300ml; | Paine fara sare 100g(al-gluten),
% 300ml; legume,300mi(al.telina); paste albe 300gr(al-gluten);




