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cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); friptura branza cu smaniang
COMUN Ceai,300ml; Gem 40g(2buc); | ceai hidratare pulpe pui200g(140gpp); mere,200gr; paine cu Ceai fara feut(al lapte)180g; c;rnatn 50g;
paine cu sare 80g; unt 300ml; sare 200 g(al-gluten); paste cu sos de zahar,300m|; mancare:de cartofl 3p0g;
2buc(20g)al.lapte): rosii, 300gr(al-gluten): Paine cu sare 100g(al- gluten):
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); branza cu smgntana
. Ceai, 300ml; Gem 40g(2buc); | ceai hidratare paste albe,300gr(al-gluten); rasol pulpe sup Ceai fara TCut(al.lgpte)‘1SOg, Mancgre
Cardiac : ; de cartofi regim 300g: Paine
paine fara sare 80g; unt 300ml; Pui200g(140gpp); supa cu zahar,300ml; 9 9, ]
2buc(20g)al.lapte); fidea(al.glut. telina)300mi: fara sare 100g(al-gluten); rasol
pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- biscut 70gr(a!erg§n gluten);
Colita cascaval,50gr(al-lapte); | ceai hidratare gluten); paste albe,300gr(al-gluten): rasol Ceaifara | M3 COPt200gr; Ea|qe Cyigare
Ceai,300ml; paine cu sare 300ml; pulpe pui200g(140gpp); supa alba de legume | zahar,300m|: 100g(al- gluten); Pilaf 300;
80g; sunca 50g; 300mi(al.glut.); rasol pulpe sup
pui200g(140gpp);
Branza vaci 100 g(al-lapte): ' i ;
nza vacl 100 g(al Ia?pte),l branza topita friptura pulpe pui200g(140gpp); mar Branza vaci branga topita 2 cub(al_lapte),
" ; cascaval 100g(al-lapte); Ceai friptura pulpe sup pui
Diabet colita s 2 copt200gr; paste 100g; supa de 100 g(al-lapte);
. fara zahar,300ml; paine cu cub(al.lapte); legume, 300mi(al telina); "] 200g(140gpp); mar copt200gr;
sare 60g; sunca 50g; ’ ' ' ’ ' paine cu sare 40g; pilaf 200g;
branza vaci 150gr(al.lapte); friptura pulpe sup pui 2009g(140gpp); branza cu smanltana :
Diabet Card Ceai fara zahar,300ml; paine laurt, 140gr(al-|  mere,200gr; paine fara sare60g; supa de | laurt,140gr(al- 1cut2(al.|§pt§)1sog, cangl
fara sare60g; unt lapte); Iegurne,300ml(al41elina); Tocanita de ceapa lapte); natlur 00g; fnptur_a pglpe P
2buc(20g)al.lapte); 300g(al-gluten); pui 200g(140gpp); paine fara
sare 40g;
Branza vaci 100 g(al-lapte); friptura pulpe pui2(')Og(14ngp); mere,200gr; brars cd sman_tana .
Diabet cascaval 100g(al-lapte); Ceai laurt, 140gr(al- paine cu sare 60g; supa de carnati cabanos 1cut(aIAIalpt§)1SOg, ki
fara zahar,300ml; masline lapte); legume,300mi(al.telina); Tocanita de ceapa 85g(2buc); ”a“ﬂ' 200g; fr|ptura_ pul.pe pup
50g; paine cu sare 60g; 300g(al-gluten); pui 200g(140gpp); paine cu
sare 40g;
Branza vaci 100 g(al-lapte); i i i : branza cu smantana
cascaval 100g(al-lapte); Ceai Triptura pulpe Pui200g(140gpp); mere,200gr; : Tcut(al.lapte)180g; cartofi
" : i laurt, 140gr(al- paine cu sare 60g; supa de carnati cabanos R ! laurt, 140gr(a
Diabet Insulina fara zahar,300ml; paine cu 9 X natur 200g; friptura pulpe sup »
. lapte); legume,300mi(al.telina); Tocanita de ceapa 85g(2buc); : A : I-lapte)
sare 60g; unt 3009 (al- luten): pui 200g(140gpp); paine cu §
2buc(20g)al.lapte): 9(al-g ! sare 40g;
| Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- 165;3?'2: tcu TSg?)ar.\tgni i
Gastric cascaval,50gr(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); rasol Ceai fara atur ;0'0 plep) ; g% il
Ceai,300ml; paine fara sare 300ml; pulpe pui200g(140gpp); supa alba de legume | zahar,300m!: qoggkal g?:&ena)fizsglrij;;:
80g; unt 2buc(20g)al.lapte); glut.); - !
g (20g)al.lapte) 300mi(al.glut.) sup pui200g(140gpp):
) Iaun,140gr(aI-lapte); Mancare
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); de cartofi regim 300g;
Hepatic cascaval,50gr(al-lapte); ceai hidratare paste albe,300gr(al-gluten); rasol pulpe Ceai fara Napolitane 35gr(al-
P Ceai, 300ml; Gem 40g(2buc); 300ml; pui200g(140gpp); supa cu zahar,300m!; gluten,soia,Ipt,alune); Paine
paine fara sare 80g; fidea(al.glm.,telina)300ml; fara sare 100g(al-gluten); rasol
pulpe sup pui200g(140gpp);
Napolitane branza cu smantana
cascaval,50gr(al-lapte); 35p (al- Ciorba fasole alba300ml(al.telina); friptura 1cut(al.lapte)180g; friptura
Ceai,300ml; Gem 40g(2buc); gr(e pulpe pui200g(140gpp); mere,200gr; paine cu| branza topita 2 | pulpe sup pui 200g(140gpp);
HIPERCALORIC g > gluten,soia, Ipt, X . ,
paine cu sare 80g; unt alune): sana sare 200 g(al-gluten); paste cu sos de cub(al.lapte); mancare de cartofi 300g;
2buc(20g)al.lapte); 330(al I’apte)' rosii,300gr(al-gluten); Paine cu sare 100g(al- gluten);
Branza vaci 100 g(al-lapte); friptura pulpe pui200g(140gpp); mere,200gr; N . i
Hipocaloric Ceai fara zahar,300ml; paine Iaur!g120)9r(al- paine cu sare 60g; sote legume mexicane Iau';?:ggr(a' u(l:a:(.z,g n?)tuuirzzo%()ggh;rgpt:ra).
Cu sare 40g; sunca 100g; Pie) 200g; supa de legume,300mi(al.telina); Rie) Pulp P 9PR)
Branza vaci 100 g(al-lapte); o i i branza cu smantana
Ceai,300ml; Gem 40g(2buc); | ceai hidratare mere,200gr; Paine f:ira sare 200g(al 9,'“‘5’”)' Ceai fara 1cut(al.lapte)180g; Mancare
Renal : > - paste cu sos de rosii,300gr(al-gluten); supa . : o W o
paine fara sare 80g; unt 300ml; cu fidea(al.glut. telina)300mi; zahar,300ml; de cartofi regim 300g; Paine
2buc(20g)al.lapte); gt ! fara sare 100g(al-gluten);
cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); friptura 1cutt();??azatec)u1 ;E)nénrf::care
o Ceai, 300ml; Gem 40g(2buc); | ceai hidratare pulpe pui200g(140gpp); mere,200gr; Paine Ceai fara elp ) 9.
Speciali X t . X .| de cartofi 300g; Paine cu sare
paine cu sare 80g; unt 300ml; fara sare 200g(al-gluten); paste cu sos de zahar,300ml; i
2buc(20g)al lapte): rosil 300gr(al-gluten); 100g(al- gluten); rasol pulpe
ue(20g)al.lapte); 0sil,300gr(al-gluten); sup pui200g(140gpp);
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Gris cu lapte; Napolitane biscuiti 70gr(alergen gluten);
sogrial- ceai hidratare Ardel urmplidi (al-ou)2buc; Ciorba Ceai fara bra?éatﬁznaulz Zufgal.li?te),
COMUN gluten,soia,Ipt,alune); 300mi: Iegume,300ml(al-gluten,telina); mere,200gr; har, 300m}- 20 p1 0 P! p PP
paine cu sare 40g; Salam i paine cu sare 200 g(al-gluten); zanar,300mi; 09(140gpp); mancare de
50g; fgsole verde 300g(al-gluten);
Paine cu sare 100g(al- gluten);
Sl Lo bells e Lol
lapte; Napolitane 35gr(al-{ mere,200gr; Paine fara sare 200g(al-gluten : : ' =apie); mancare
Cardiac gluten,soia,Ipt,alune); |°€ hldrétare Pilaf 300g; rasol pulpe sup puizog(gmgngp;; Ceai fara | fasole verde regim 300g(al.git.):
paine fara sare 40g; unt 300m#; supa zarzavat 300mi(al.glut); zahar,300ml; | Paine fara sare 100g(al-gluten);
2buc(20g)al.lapte); rasol pulpe sup
pui200g(140gpp):
branza topita 2 i .
cub(al.lapte); Branza vaci mar copt200gr; paine cu sare 200 g(al- g:f;: ;O?gazlecrgsgf::tetgzj
Colita 100 g(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe sup Ceai fara Paine ou sZre 1OOg(aI-IQISten’)'
cascaval,50gr(al-lapte); 300ml; pui200g(140gpp); supa alba de legume zahar,300m|; . i
Ceai,300ml; paine cu 300mi(al.glut.); paste albe,3009r(al-gluten), rgsol
sare 80g; pulpe sup pui200g(140gpp);
branza topita 2 branza topita 2 cub(al.lapte);
cub(al.lapte); Branza vaci cascaval |mar copt200gr; paine cu sare 60g; pilaf 200g; | Branza vaci friptura pulpe sup pui
Diabet colita 100 g(al-lapte); Ceai fara 100g(al- rasol pulpe sup pui200g(140gpp); supa de  [100 g(al-lapte); 200g(140gpp); mar copt200gr;
zahar,300ml; paine cu lapte); Iegume,SOOml(al.teIina); paine cu sare 60g; Sote de
sare 60g; sunca 100g; fasole verde,200gr:;
branza vaci ' Branza vaci 100 g(al-lapte);
150gr(al.lapte); Ceai fara sana friptura pulpe sup pui 200g(140gpp); laurt, 140gr(al- friptura pulpe sup pui
Diabet Card zahar,300ml; paine fara 330(al.lapte); mere,200gr; paine fara sare60g; pilaf 200g; la'pte)' 200g(140gpp); laurt, 140gr(al-
sare60g; unt supa de Iegume,300ml(al.telina); * lapte); paine fara sare60g; Sote
2buc(209)al.lapte); de fasole verde,200gr;
Branza vaci 100 g(al- branza topita 2 cub(al.lapte);
lapte); Ceai fara cascaval Ardei umpluti (al-ou)2buc; Ciorba laurt, 140gr(al- friptura pulpe sup pui
Diabet zahar,300ml; paine cu 100g(al- Iegume,300ml(al-gluten,telina); mere,200gr; la;pte)‘ 200g(140gpp); laurt, 140gr(al-
sare 60g; salam 100g; lapte); paine cu sare 60g; ! lapte); paine cu sare 60g; Sote
unt 2buc(20g)al.lapte); . de fasole verde,200gr;
Branza vaci 100 g(al- branza topita 2 cub(al.lapte);
lapte); Ceai fara cascaval Ardei umpluti (al-ou)2buc: Ciorba laurt, 140gr(al- friptura pulpe sup pui —
Diabet Insulina zahar,300ml; paine cu 100g(al- legume,300mi(al-gluten telina); mere,200gr; Iépte)' 2009(140gpp); laurt, 140gr(al- 330(al.lapte):
sare 60g; salam 100g; lapte); paine cu sare 60g; ' lapte); paine cu sare 60g; Sote
unt 2buc(20g)al.lapte); de fasole verde,200gr;
biscuiti 70gr(alergen gluten);
SASEENE, B0yfakiapia); mar copt200gr; Paine fara sare 200g(al- branza topita 2 cub(al lapte);
. Gris cu lapte; Napolitane ceai hidratare gluten); Pilaf 300g; rasol pulpe sup Ceai fara mancare de fasole verde regim
Gastric 35gr(al- 300mi; PUi200g(140gpp); supa alba de legume | zahar,300m: 300g(al.glt.); Paine fara sare
gluten,sofa, Ipt,alune); 300mi(al.glut.); 100g(al-gluten); rasol pulpe sup
paine fara sare 40g; pui200g(140gpp):
biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); branza topita 2 cub(al.lapte);
Gris cu lapte; Napolitane - mere,200gr; Paine fara sare 200g(al-gluten); Ceaifara mancare de fasole verde regim
i : el Ndraiere ) pifaa00g: resel puls gus pLN (140gpp); o ;
Hepatic 35gr(al 300ml: Pilaf 300g; rasol pulpe sup p 9{140gpp); zahar,300ml; | 300g(al.glt.); Paine fara sare
gluten,soia,Ipt,alune); ' supa zarzavat 300mi(al.glut); 100g(al-gluten); rasol pulpe sup
paine fara sare 40g; pui200g(140gpp);
laurt,140gr(al- |  biscuiti 70gr(alergen gluten);
Gris cu lapte; Napolitane ) ) ) ) lapte); branza topita 2 cub(al.lapte):
35gr(al- cascaval Ardei umpluti (al-ou)2buc; Ciorba Napolitane friptura pulpe sup pui
HIPERCALORIC ‘gluten,soia,Ipt,alune); 100g(al- legume,300ml(al-gluten,telina); mere,200gr; 35gr(al- 200g(140gpp); mancare de
paine cu sare 40g; Salam|  lapte); paine cu sare 200 g(al-gluten); gluten,soia,lpt, | ~fasole verde 300g(al-gluten):
50g; alune); Paine cu sare 100g(al- gluten);
. 1 friptura pulpe sup pui
Br?:;tae)v-age;??arga(al- laurt,140gr(al{ _ Ciorba Iegume,300mI(al~g|5ﬂen._}epr;g)(;g laurt, 140gr(al- 2!00g(?409pp); paine cu sare
i i J y il mere,200gr; paine cu sare 40g; pila ; . ¥ erde,200gr:
Hipocaloric zahar,300m: paine cu lapte); o gulpe s11p PHIZ00G(1400pP) lapte); 409; Sote de fasole v g
sare 40g; sunca 100g;
laurt,140gr(al-lapte); mancare de
Gem 409(,%”(:); GIfE 8l g mere,200gr; Paine fara sare 200g(al-gluten); Cesifia fasole verde regim 300g(al.glt.);
Renal lapte; paine fara sare |ceai hldrétare Pilaf 300g; rasol pulpe sup pui200g(140gpp); zahar 300m: Paine fara sare 100g(al-gluten);
40g; unt 300mt; Supa zarzavat 300mi(al.glut); ' ’ rasol pulpe sup
2buc(20g)al.lapte); . pui200g(140gpp);
biscuiti 70gr(alergen gluten);
biscuiti 70gr(alergen ) branza topita 2 cub(al.lapte);
gluten); Gem 40g(2buc); ceai hidratare Ardei umpluti (al-ou)zvbuc.; Ciorba . Ceai fara friptura pulpe sup pui
Speciali Gris cu lapte; paine cu 300mk- Iegume,;OOml(al-gluten,tenna), merg.ZOOgr, zahar,300m|: 200g(140gpp); mancare de
sare 40g; unt | paine cu sare 200 g(al-gluten); fasole verde 300g(al-gluten);
- 2buc(20g)al.lapte); Paine cu sare 100g(al- gluten);
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cascaval,50gr(al-lapte);
Ceai,300ml; Gem,20gr: Ou

fript.pulpe pui 2409(155pp); mere,200gr;

. macaroane cu telemea si branza
Ceai fara

COMUN : . idrat mincare de varza 300g; paine cu sare 200 . 300g(al-gluten, lapt; Napolitane
oMU fiert 1buc; paine cu sare g'oai]?.re g(al-gluten); supa cu zahar,300mi; I)Sgr(al-gluten,soia,lpt,alune); paine
80g: unt, 10gr(al-lapte); ! fidea(al.glut. telina)300mi: Cu sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); : mere,200gr; Paine fara sare 200g(al- . . .
Cardise Ceai,300ml; Gem,20gr; Ou hidch?elzre gluten); Piure din fulgi 300g(al.lapte); rasol Zaﬁ:?gﬁé;’, ?;a\:r;,l1lil0?;(al-lgptle)t, rxllapolftanet
fiert 1buc; paine fara sare 300mi- pulpe Sup.2409(155gpp); supa cu ' ' C"' bg ( f . p,as(;)(;a, pl.al utne),l pats ?
80g; unt, 10gr(al-lapte); : fidea(al.glut.telina)300ml; Y Pranzawaci 9(al-gluten,lapte);
Branza vaci 100 g(al-lapte); : mar copt200gr; paine cu sare 200 g(al- . o i
Colita cascaval,50gr(al-lapte); hidi:Talre gluten); Pilaf 300g; rasol pulpe pui zag:ral::;gaml' bclzcgtégo'?r(alselrgen gluten), mgr
Ceai,300ml; Ou fiert 1buc; 300mi: 2409(155pp); supa alba de legume ! ' 2 3009 ’a;I)al T Cul rs:nzTa vac
paine cu sare 80g; g 300mi(al.glut.); 9(al-gluten.lapte);

branza topita 2 .

y mar copt200gr; paine cu sare 80g; rasol

cub(al.lapte); cascaval | 2409(155 : Sote de fasol |

Diabet colita 100g(al-lapte); Ceai fara [sunca 100g; puipe sup. dg(200 g;?p), ode & iasole e ((e)méa
zahar,300ml; Ou fiert 1buc: Mot eéoogj' Slutp? © 100G

paine cu sare 60g; egume,300ml(al.telina)

Friptura pulpe pui 200g(140gpp); mar
“copt200gr; paine cu sare 40g; pilaf
200g; sunca 50g;

Branza vaci 100 g(al-lapte)

Ceai fara zahar,300ml: Ou fript.pulpe pui 240g(155pp); mere,200gr; sana Branza vaci 10,0 9(ak-lapte); Fr|ptura
) i D laurt, 140gr(al - ) . pulpe pui 200g(140gpp);
Diabet Card fiert 1buc; paine fara A mincare de varza 300g; paine fara sare 330(al.lapte); Sl
) lapte); ) . ey laurt, 140gr(al-lapte); paine fara sare
sare60g; unt 80g; supa de Iegume,300ml(al.tel|na), 40g: pilaf 200q:
2buc(20g)al.lapte); . 9. P %

cascaval 100g(al-lapte);

Ceai fara zahar,300ml: Qu fript.pulpe pui 2409(155pp); mere,200gr;

Friptura pulpe pui 200g(140gpp);
Diabet fiert 1buc; paine cu sare laulr;. 1!2()).gr(al mincare de varza 300g; paine cu sare 80g; tfé%mfa laurt, 140gr(al-lapte); paine cu sare
60g; unt 2buc(20g)al.lapte); pte); supa de legume,300ml(al.telina); or: 40g; pilaf 200g; sunca 50g;
cascaval 100g(al-lapte);
Ceai fara zahar,300ml; Ou laurt, 140gr(al fript.pulpe pui 2409(155pp); mere,200gr; taleiies Friptura pulpe pui 200g(140gpp): sana
Diabet Insulina fiert 1buc; paine cu sare Ia’ te)'g mincare de varza 300g; paine cu sare 80g; 100gr: laurt,140gr(al-lapte); paine cu sare 330(al.lapte);
60g; unt 2buc(20g)al.lapte); RE) supa de legume,300mi(al.telina); ar: 40g; pilaf 200g; sunca 50g;
cascaval,50gr(al-lapte); : mar copt200gr; paine cu sare 200 g(al- . X :
X : . i ceai o pe e . : Ceai fara laurt, 140gr(al-lapte); Napolitane
Gastric Ceall,SOOml, Ox fiek thug; hidratare gluten); Piure din fulgi 300g(al.lapte); rasol zahar,300ml; 359r(al-gIuten,soia,lpt,alune); paste
paine cu sare 80g; unt 300ml- pulpe Sup.2409g(155gpp); supa alba de cu branza vaci 300g(al-gluten lapte):
2buc(20g)al.lapte); ! legume 300mi(al.glut.); ' i
Branza vaci 100 g(al-lapte); . ’ .
cascaval,50gr(al-lapte); ceai mpe.re,2(()j(?g;, "paggocu slalre t20)0 g(sa;'glu:ez), Ceai fara laurt, 140gr(al-lapte); Napolitane
Hepatic Ceai,300ml; Gem hidratare lure slzph7i|()g(1sg£(32p§;) :u,praacu pulp zahar,300ml; 35gr(al-gluten,soia, Ipt,alune); paste
; pai i - ! bi i 30 I-gluten, lapte):
40g(2buc)é§;me Cu sare 300ml; fidea(al.glut. telina)300mi: Cu branza vaci 300g(al-gluten lapte)
cascaval,50gr(al-lapte); 70 bisc]uiti fript.pulpe pui 2409(155pp); mere,200gr; | branza topita| macaroane cu telemea si branza
Ceai,300ml; Gem,20gr; Ou g'r(? er?’e” mincare de varza 300g; paine cu sare 200 2 300g(al-gluten,lapt; Napolitane
HIPERCALORIC fiert 1buc; paine cu sare | ﬂl::g)r | g(al-gluten); supa cu cub(al.lapte); Ssgr(al»gluten,soia,lpt,alune): paine
80g; unt,10gr(al-lapte); aulavpte)'g @ fidea(al.glut. telina)300ml; Ccu sare 40g; sunca 50g;

Branza vaci 100 9(al-lapte); fript.pulpe pui 2409(155pp); mere,200gr;

i : § aurt, 140gr(al Friptura pulpe pui 200g(140 ; pilaf
Hipocaloric Cf?ar'tff;a z.ahalr,300n;l,r0u lau]r;,1t4(;gr(al mincare de varza 300g; paine cu sare 60g; I ”gpt‘;)? ( plura pulp p2009' 9(140gpp); p
€ ucagz_me cH sare pte), supa de legume,300mi(al telina); ! !
Branza vaci 100 g(al-lapte); . o © .
Ceai, 300ml; Gem,20gr; Ou ceal merfe,ZOOgr, P_alne fara sare 2009(3I . Ceai fara .| Gem 40g(2buc); mere,200gr; paste
Renal fi rt'1b - naine Tars ' - hidratare | gluten); supa cu fidea(al.glut. telina)300ml: zahar,300ml; cu branza vaci 300g(al-gluten apte):
e oerpamMSIATaERrS: | g cartofi cu branza 300g/100g Hapte);
80g; unt, 10gr(al-lapte);
casg:v?gggﬂfagl:zgte); i mere,200gr; mincare de varza 300g; paine Geaifars biscuiti 70gr(alergen gluten);
a i A
' ' -gll ; rasol pulpe laurt, 140gr(al-lapte); macaroane cu
Speciali 40g(2buc); paine cu sare hidratare cu sare 200 g(al-gluten); ra pulp) zahar,300m!; 9r( pte)

sup.240g(155gpp); supa cu
fidea(al.glut. telina)300m;

telemea si branza 300g(al-gluten, lapt;
80g; unt 2buc(20g)al.lapte);|  300ml:
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2buc(20g)al.lapte);

Pilaf 300g; rasol pulpe sup.240g(155gpp)

Dequmn_rea Mic dejun Sugliment» Supliment | Suplimen
regimurilor __ora10 orae tora 21
A
g Iut:;s)?‘gtel;?g(g(gi[e;;g?nne il s cic;:ibat cu'z:ren@2 28 3(1Jgr5nl(al'.telina,ggbglt{t); Ceai fais branza cu sTnan‘tana
COMUN sare 60g; Salam 50g; sana | hidratare P.pulpe pui 240g(155pp); melre: ar; zahar,300ml; 1cut(al.lapte).1 80g; Pa”je Cusare
330(allapte); unt, 10gr(al- | 300ml: paine cu sare 200 g(al-gluten); pilaf cu 1009(al-_gluter_1), salata orientala cu ou
lapte): legume mexicane 300g; si masline 300g(al.ou);
biscuiti 70gr(alergen
gluten); Gem 409g(2buc); ceai mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara Teut(all bran128za C(_J smant_ana :
Cardiac paine fara sare60g; sana hidratare Pilaf 300g; rasol pulpe pui 2409(155pp); | zahar,300mi: CUA(a Japte)180g; Cartofi natur,.SOOQr,
330(al.lapte); unt 300mi; Supa cu zdrente ou,300mi(al.glt,ou,tel); Paine fara sare 100g(al-gluten); rasol
2buc(20g)al.lapte): pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); cesi mar copt200gr; Paine fara sare 200g(al- Ceai fara branza topita 2 cub(al.lapte); Paine
Colita cgscaval,SOgr(aI-lapte); hidratare gluten); Pilaf 300g; rasol pulpe pui SHaT 300;n|' fara sare 100g(al-gluten); paste
Ceai,300ml; paine fara sare 300mi: 2409(155pp); Supa alba cu zdrente ou ' ! albe,300gr(al-gluten); rasol pulpe sup
80g; sunca 50g; ! ,300ml(al.glt,ou); pui200g(140gpp);
Branza vaci 100 g(al-lapte); - .
cascaval,50gr(al-lapte); Branza vaci m?r:optZg(‘:(g)r, ;;aSISe culséar? Bg)g,fraslol cascaval branza topita 2 cub(al.lapte); friptura
Diabet colita Ceai fara zahar,300m; 100 g(al- pu ’?’d S;%O gS( gﬁ’g)' 9 Z etaso e 100g(al- pulpe sup pui 2009(140gpp); paine cu
paine cu sare 60g; sunca lapte); verde, g:)O Hpa.aioa cu' zdrente ou lapte); sare 40g; paste 100g:
100g: ,300mi(al.glt,ou);
branza vaci 150gr(al.lapte); ana fript.pulpe pui 2409(155pp); mere,200gr; branza cu smantana
Diabet Card Cgai fara zahar,300ml; 330(al.lapte); paine fara sare 80g; Sote de fasole laurt, 140gr(al 1cut(al.lapte)180g; cartofi natur 200g;
paine fara sare60g; unt : ! verde,200gr; Supa cu zdrente lapte); friptura pulpe sup pui 200g(140gpp);
2buc(20g)al.lapte); ou,300mi(al.glt,ou,tel): paine fara sare 40g;
Br?:nez:: ;I:r(; ;a()t?a?f:éé;ﬁte)’ 557a ciorpa cu zdren?e ou SOOmI(al.teIina,ou,glut.); branza cu smantana
Diabet paine cu sare 60g; salam [330(al.lapte): frlpt.pglpe pui 2409(155pp); mere,200gr; laurt, 140gr(al{ 1cut(al.lapte)180g; cartofi natur 200g;
100g: unt d " paine cu sare 80g; Sote de fasole lapte); friptura pulpe sup pui 200g(140gpp):
2buc(20g)al.lapte); verde,200gr; paine cu sare 40g;
Bracr;z; ;’;2 Q;?a?fc’)éizt,e)' _ cior!:)a cu zdren?e ou 300ml(al.telina,ou,glut.); branza cu smantana bra_nza
Diabet Insulina | paine cu sare GOQ‘ sala;n 330(al.lapte): fript.pulpe pui 2409(1§5pp); mere,200gr; | laurt,140gr(al 1cut(al.lapte)180g; cartofi natur 200g; | topita 2
100g; unt ' ’ ! paine cu sare 80g; Sote de fasole lapte); friptura pulpe Sup pui 200g(140gpp); | cub(al.lapt
) 2buc(20g)alml.lapte); verde,200gr; paine cu sare 40g; e);
biscuiti 70gr(alergen
gluten); branza topita 2 SEEi mar copt200gr; Paine fara sare 200g(al- Ceai fara branza cu smam‘ana
Gastfic cub(al.lapte); paine fara hidratare gluten); Pilaf 300g; rasol pulpe pui zahar.300mi- 1cut(al.lapte)180g; Cartofi natur,300gr;
sare60g; sana 300mi: 2409(155pp); Supa alba cu zdrente ou ! ' | Paine fara sare 100g(al-gluten); rasol
330(al.lapte); unt ! ,300mi(al.git,ou); pulpe sup pui200g(140gpp);
2buc(20g)al.lapte);
glbul tsecr:J)l-t'b:gg;(aaltz?i;nz Cartofi natur,SOOgr; laurt, 140gr(al-
cub(él lapte): Gem ceai mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara lapte); Napolitane 3’_Sgr(al-
Hepatic 40g(2bﬁc)' pailne fara hidratare Pilaf 300g; rasol pulpe Sup.2409(155gpp); | zahar,300ml: gluten,soia,Ipt,alune); Paine fara sare
saresdg' e 300ml; Supa cu zdrente ou,300mi(al.glt,ou,tel); 100g(al-quten); rasol pulpe sup
330(al.lapte): Pui200g(140gpp);
- laurt,140gr(al
giu t:;‘,:lgég]ogggarl_egg?:e cul cascaval ciorba cu zdrente ou 300ml(al.telina,ou,glut.); Iaptg); branza cu smanltana
HIPERCALORIC | sare Gbg' Saiam E;Og' e 100g(al- fript‘.pulpe pui 240g(155pp); mere:200gr; Napolitane 1cut(al.lapte)180g; Palr}e cu sare
330(al Ia;pte)' it 10;;r(al- lapte): paine cu sare 200 g(_al-gluten); pilaf cu 359r(all- 1009(al-lgluterl1); salata orientala cu ou
’ lapté)' ’ ! legume mexicane 300g; gluten,soia,lp si masline 300g(al.ou);
& t,alune);
Branza vaci 100 g(al-lapte); ciorba cu zdrente ou 300mi(al.telina,ou,glut.);
Hipocaloric Ceai fara zahar,300ml; laurt,140gr(al{  fript.pulpe pui 2409(155pp); mere,200gr;  |laurt,140gr(al{ cartofi natur 200g; friptura pulpe sup
paine cu sare 40g; sunca lapte); paine cu sare 60g; Sote de fasole lapte); pui 200g(140gpp);
100g; verde,200gr;
Gem 40g(2buc), paineifara ceai mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara Teut(all b;an%zgocu :ﬂm:ntarr;ade cartofi
Renal sare60g; sana hidratare Pilaf 300g; rasol pulpe pui 240g(155pp); | zahar,300mi; | cut(@!lapte) A !
330(al.lapte); unt 300mi: Supa cu zdrente ou 300mi(al.glt,ou tel): regim 300g; Paine fara sare 100g(al
2buc(20g)al.lapte); ! P ! WS gluten);
biscuiti 70gr(alergen branza cu smantana
gluten); Gem 40g(2buc); ceai ciorba cu zdrente ou 300ml(al.telina,ou,glut.);] Ceaifara 1ecut(al.lapte)180g; Paine cu sare
Speciali paine cu sare 60g; sana hidratare mere,200gr; paine cu sare 200 g(al-gluten); | zahar,300mi; 100g(al- gluten); Piure din cartofi
330(al.lapte); unt 300ml;

300g; rasol pulpe sup
pui200g(140gpp);
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cascaval,50gr(al-lapte); . carnati cabanos 70g 2buc; Ciorba cu cop. Ceai fara barcuta 60g; friptura pulpe sup
Ceai,300ml; Gem,20gr; Ou fiert . pui,300ml,120g(85pp)(al.tel); Mancare fasole .| pui 200g(140gpp); Paine cu sare
COMUN o X hidratare ! zahar,300ml;
Tbuc; paine cu sare 80g; 300mi: alba 300g; mere,200gr; paine cu sare 200 100g(al- gluten); paste cu sos de
unt,10gr(al-lapte); ' g(al-gluten); rosii,300gr(al-gluten);
Branza vaci 100 g(al-lapte); ceai mere,200gr; Paine fara sare 200g(al-gluten); Geali fara barcuta 60g; Paine fara sare
Cardiac Ceai,300ml; Gem,20gr; Ou fiert hidratare Piure din fulgi 300g(al.lapte); rasol pulpe sup zahar 300mi- 100g(al-gluten); paste
1buc; paine fara sare 80g; 300mi- pui200g(140gpp); supa cu cop. ! ' | albe,300gr(al-gluten); rasol pulpe
unt, 10gr(al-lapte); g pui,300ml, 1209(85pp)(al tel); sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); B mar copt200gr; paine cu sare 200 g(al- Ceaifara biscuiti 70gr(alergen gluten);
Colita cascaval,50gr(al-lapte); hidratare gluten); Pilaf 300g; rasol pulpe sup zahar. 300ml- Paine cu sare 100g(al- gluten);
Ceai,300ml; Ou fiert 1buc; 300mi: pui200g(140gpp); supa alba cu ! " | paste albe,300gr(al-gluten); rasol
paine cu sare 80g; ! COp.pui,300ml,120g(85gpp); pulpe sup pui200g(140gpp);
B i 100 - : . ; i .
ca;acr::!vfgé)g(al-?a(;le;p(t:?éi friptura pulpe sup pui 200g(140gpp); mar branzaztoplta friptura pulpe sup pui
Diabet colita - g .|sunca 100g; | copt200gr; paine cu sare 60g; paste 100g; .| 200g(140gpp); mar copt200gr;
fara zahar,300ml; Ou fiert 1buc; supa‘aiba el i,300ml 120q(85 ~ | cub(al.lapte); R 40q: pilaf 200q-
paine cu sare 60g: pa alba cu cop.pui,300ml,120g(85gpp); paine cu sare 40g; pila g,
Branza vaci 100 g(al-lapte); Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); friptura pulpe sup pui
Diabet Card Ceai fara zahar,300ml; Ou fiert laurt, 140gr(al friptura pulpe sup pui 200g(140gpp); laurt, 140gr(al 200g(140gpp); laurt, 140gr(al-
1buc; paine fara sare60g; unt lapte); mere,200gr; mincare de varza 300g; paine lapte); lapte); paine fara sare 40g; pilaf
2buc(20g)al.lapte); fara sare 80g; 200g;
cascaval 100g(al-lapte): Ceai Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); cEifEL friptura pulpe sup pui
Diabet fara zahar,300ml; masline 50g; (laurt,140gr(al friptura pulpe sup pui 200g(140gpp); cabanos 70 200g(140gpp); laurt, 140gr(al-
Ou fiert 1buc; paine cu sare lapte); mere,200gr; mincare de varza 300g; paine cu A 9 lapte); paine cu sare 40g; pilaf
K K 2buc; ]
60g; sare 80g; 200g;
cascaval 100g(al-lapte); Ceai Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); e friptura pulpe sup pui sana

Diabet IFsilifia fara zahar,300ml; masline 50g;

laurt, 140gr(al

friptura pulpe sup pui 200g(140gpp);

cabanos 70g

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

330(al.lapte);

HIPERCALORIC

Ou fiert 1buc; paine cu sare lapte); mere,200gr; mincare de varza 300g; paine cu X lapte); paine cu sare 40g; pilaf
2buc; R
60g; sare 80g; 200g;
Branza vaci 100 g(al-lapte); caai mar copt200gr; Paine fara sare 200g(al- Geal fira barcuta 60g; Paine fara sare
Gastric Ceai,300ml; Ou fiert 1buc; hidFatare gluten); Piure din fulgi 300g(al.lapte); rasol zahar 300ml- 100g(al-gluten); paste
paine fara sare 80g; unt 300mi: pulpe sup pui200g(140gpp); supa alba cu ' " | albe,300gr(al-gluten); rasol pulpe
2buc(20g)al.lapte); ! cop.pui,300ml,120g(85gpp); sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); 55 mere,200gr; paine cu sare 200 g(al-gluten); Ceaifara | oM 1 buc.60g(al.glt); Paine fara
Hepatic cascaval,50gr(al-lapte); hidratare Piure din fulgi 300g(al.lapte); rasol pulpe sup zahar 300ml- sare 100g(al-gluten); paste
Ceai,300ml; Gem 40g(2buc); 300mi- pui2009(140gpp); supa cu cop. ! : albe,300gr(_al—g|uten); rasol pulpe
paine fara sare 80g; ! pui,300ml,1209(85pp)(al tel); sup pui200g(140gpp);
- Napolitane '
cascaval,50gr(al-lapte); 35gr(al- Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); | branza topita | barcuta 60g; friptura pulpe sup
Ceai, 300ml; Gem,20gr; Ou fiert gluten,soia,lp friptura pulpe sup pui 200g(140gpp); 2 pui 200g(140gpp); Paine cu sare

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

t,alune); sana
330(al.lapte);

Mancare fasole alba 300g; mere,200gr; paine
cu sare 200 g(al-gluten);

cub(al.lapte);

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

Branza vaci 100 g(al-lapte);

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

; , ; . / laurt,140gr(al friptura pulpe sup pui 200g(140gpp); laurt,140gr(al friptura pulpe sup pui
Hipocaloric Ceﬂ; fara zvahar,300m|,4(3uAf|er1 lapte); mere,200gr; paine cu sare 60g; sote legume lapte); 200g(140gpp); pilaf 200g;
uc, paine cu sare 40g; mexicane 200g;
; X ; . - Ogr;
Br;nza vaci 100 g(al Iapte?, ceai cartofi cu branza,300gr,100gr(al-lapte); Ceai fara Glem 40g(2buc); mere, 200gr .
Ceai,300ml; Gem,20gr; Ou fiert . e . .| Paine fara sare 100g(al-gluten):
Renal 1buc; paine fara sare 80g: hidratare | mere,200gr; Paine fara sare 200g(al-gluten); | zahar,300mi; paste cu sos de rosii,300gr(al-
unt,10gr(aklapte): 300ml; supa cu fidea(al.glut. telina)300ml; gluten):
cascavalISOgr(al—lapte); el Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); Cesifars barcuta 60g; friptura pulpe sup
Speciali Ceai,300ml; Gem 40g(2buc); hidratare friptura pulpe sup pui 200g(140gpp); SEHET 300:711' pui 200g(140gpp); Paine cu sare
peciall paine cu sare 80g; unt 300mi: Mancare fasole alba 300g; mere,200gr; paine ! '| 100g(al- gluten); paste cu sos de

2buc(20g)al.lapte);

cu sare 200 g(al-gluten);

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

hidratare

300ml;

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

Supliment ora
16

Ceai fara
zahar,300ml;

Cina

Supliment
ora 21

branza topita 2 cub(al.lapte);

fript.pulpe sup 1809(125gpp);
mancare spanac 300g; Napolitane
35gr(al-gluten soia,Ipt,alune); Paine
Cu sare 100g(al- gluten);

Cardiac

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte); paine
fara sare60g; unt
2buc(20g)al.lapte);

ceai

hidratare

300ml;

Cartofi natur,300gr;
mere,200gr; Paine fara sare
200g(al-gluten); Rasol pasare
piept 200g(140gpp); supa cu
fidea(al.glut. telina)300m;

Ceai fara
zahar,300m!;

laurt, 140gr(al-lapte); mancare de
fasole verde regim 300g(al.glt.)
Napolitane 35gr(al-
gluten,soia,lpt,alune); Paine fara
sare 100g(al-gluten); rasol pulpe
sup180g:

Colita

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

ceai
hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Pilaf 300g;
Rasol pasare piept
200g(140gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

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

Diabet colita

Branza vaci 100 g(al-lapte)
cascaval,50gr(al-lapte)
Ceai fara zahar,300m|;

paine cu sare 60g; sunca
100g;

’

Branza vaci

100 g(al-
lapte);

mar copt200gr; paine cu sare
80g; Rasol pasare piept
200g(140gpp); Sote de fasole
verde,200gr; supa de
legume,300mi(al.telina);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine cu sare 40g;
paste 100g; rasol pulpe sup180g;

Diabet Card

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

2buc(20g)al.lapte);

laurt,140gr(a

I-lapte);

cartofi natur 200g; mere,200gr;
paine fara sare 40g; Rasol
pasare piept 200g(140gpp):
supa de
legume,300mi(al.telina);

sana
330(al.lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; rasol pulpe sup180g;

Spanac cu sos,200gr;

Diabet

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

laurt,140gr(a

I-lapte);

cartofi natur 200g; mere,200gr;
paine cu sare 40g; Rasol
pasare piept 200g(140gpp);
supa de
legume,300mi(al.telina);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte);

fript.pulpe sup 180g(125gpp);
laurt, 140gr(al-lapte); paine cu sare

60g; Spanac cu so0s,200gr;

Diabet Insulina

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

laurt,140gr(a

cartofi natur 200g; mere,200gr;
paine cu sare 40g; Rasol
pasare piept 200g(140gpp);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte);
fript.pulpe sup 180g(125gpp);

sana

330(al.lapte);

2buc(20g)al lapte); legume, 300ml(al.telina); g op -2000r;
Cartofi natur,300gr: mar branza top!ta 2 cub(al.lapte);
| 100g(al-lapte); i t200gr; Paine fara sare Napolitane 35gr(al-
: cAsCava 9(al-lapte); geal p cop ar; ‘n Ceai fara gluten,soia,Ipt,alune); Paine fara
Gastric orez cu lapte,300gr(al- hidratare | 200g(al-gluten); Rasol pasare . .
: . ¥ . . zahar,300ml; sare 100g(al-gluten); paste
lapte); paine fara sare60g; 300ml; piept 200g(140gpp); supa alba |
del 300mi(al. glut.): albe,300gr(al-gluten); rasol pulpe
e legume mi(al.glut.); sup180g:
) . branza topita 2 cub(al.lapte);
' 1 100g(al-lapte): . reczaggﬁr.ngt'“:;sﬁg?r’sare mancare de fasole verde regim
. Gastava g(aliapte); ceal ’me <70gr, Taine fara Ceai fara 300g(al.glt.); Napolitane 35gr(al-
Hepatic orez cu lapte,300gr(al- hidratare | 200g(al-gluten); Rasol pasare g ! oo
" y zahar,300ml; gluten,soia,Ipt,alune); Paine fara
lapte); paine fara sare60g; 300ml; piept 200g(140gpp); supa cu .
fid I.glut. telina)300mi: sare 100g(al-gluten); rasol pulpe
idea(al.glut. telina)300ml; SUD180g:
gulas cu piept biscuiti branza topita 2 cub(al.lapte);
orez cu lapte,300gr(al- cascaval pui,300g,200g(140pp),al- 70gr(alergen fript.pulpe sup 180g(125gpp);
HIPERCALORIC lapte); paine cu sare 60g; 100g(al- glt.Ipt..ou; mere,200gr; paine gluten); mancare spanac 300g; Napolitane
sunca 100g; lapte); Cu sare 200 g(al-gluten); supa | laurt,140gr(al- 35gr(al-gluten, soia,Ipt,alune); Paine
cu fidea(al.glut. telina)300ml; lapte); cu sare 100g(al- gluten);

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

laurt,140gr(a

mere,200gr; paine cu sare 40g;
Rasol pasare piept

laurt,140gr(al-

paine cu sare 40g; rasol pulpe

Hipocaloric : . 200g(140gpp); Sote de fasole ‘ 80q" .

; - anac cu sos,200gr;

paine cu _:g;e '409, sunca I-lapte); verde, 200gr: supa de lapte); sup180g; Spana g

9 legume,300mi(al.telina);

b gulas cu piept biscuiti 70gr(alergen gluten);

| Gteenggggfﬁﬁ)'teo;ezaize ceai pui,300g,200g(140pp),al- Cedifara branza topita 2 cub(al.lapte);
Speciali ap 'cu sgrfa e—;op- r;tp hidratare glt,Ipt.,ou; mere,200gr; paine zahar 300mi: mancare spanac 300g; Paine cu
g u 300ml; Cu sare 200 g(al-gluten); supa ! ’ sare 100g(al- gluten); rasol pulpe

2buc(20g)al.lapte);

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

sup180g;
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branza cu smantana
1cut(al.lapte)180g;
Ceai,300ml: Gem,20gr:
paine cu sare 80g;
unt,10gr(al-lapte)

COMUN

Supliment ora

10

ceai hidratare

300ml;

Pranz

Supliment ora|

Ciorba cu aripi
pui(al.telina)SOOml,90(60pp)g;
fript.pulpe pui 2409(155pp);
mere,200gr; paine cu sare 200 g(al-
gluten); Piure din fulgi 300g(al.lapte)

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

Cardiac

ceai hidratare

300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte);
rasol pulpe pui 240g(155pp); supa
Ccu aripi
pui(al.tel.glut)SOOml,QO(GOpp)g;

branza topita 2
cub(al.lapte); Branza vaci
100 g(al-lapte);
Ceai,300ml; paine cu sare
80g; sunca 50g;

Colita

ceai hidratare

300ml;

mar copt200gr; paine cu sare 200
g(al-gluten); Pilaf 300g; rasol pulpe
pui 2409(155pp); supa alba cu aripi

pui,300ml,90g;

Diabet colita

branza topita 2
cub(al.lapte); Branza vaci
100 g(al-lapte); Ceai fara
zahar,300ml; Ou fiert
1buc; paine fara sare60g;

sunca 100g;

mar copt200gr; paine fara sare60g;
pilaf 200g; rasol pulpe pui
2409(155pp); supa cu aripi
pui(al.tel.glut)SOOmI,90(60pp)g;

Diabet Card

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

laurt, 140gr(al-

lapte);

fript.pulpe pui 2409(155pp);

mere,200gr; paine fara sare60g; pilaf|
200g; supa cu cop.

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

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

Diabet

laurt, 140gr(al-

lapte);

Ciorba cu aripi
pui(al.telina)SOOml,90(60pp)g;
fript.pulpe pui 2409(155pp); mere
250g; paine cu sare 80g; pilaf 200g;

Diabet Insulina

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

laurt, 140gr(al-

lapte);

Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g;
fript.pulpe pui 240g(155pp); mere
250g; paine cu sare 80g; pilaf 200g;

telemea 100gr;

laurt, 140gr(al-lapte); paine cu
sare 40g; Sote de fasole
verde,200gr; sunca 50g;

. Supliment
Cina
16 1 ora 21
corn 1 buc.60g(al.glt):
Ceaifara Macaroane cu telemea 300g(al-
zahar,300m!; gluten lapte); paine cu sare 40g;
sunca 50g;
corn 1 buc.60g(al.glt):
Ceai fara Iaurt,140gr(al-lapIe); paste cu
zahar,300ml; |branza vaci 3009(al»gluten,lapte);
Ceai fara biscuiti 709r(alergen gluten); ma.r
zahar.300mi: copt200gr; paste cu branza vaci
' ' 300g(al-gluten, lapte);
cascava aripioare p'U| rasol 2buc(240g);
.| Branza vaci 100 g(al-lapte); mar
100g(al-lapte); o )
copt200gr; paine fara sare60g;
Sote de fasole verde,200gr;
aripioare pui rasol 2buc(240g);
. Branza vaci 100 g(al-lapte);
Iaulr?ggr(‘”' laurt, 140gr(al-lapte); paine fara
pte). sare60g; Sote de fasole
verde,200gr;
aripioare pui rasol 2buc(240g);
telemea 100gr; laurt,140gr(al-lapte); paine cu
sare 40g; Sote de fasole
verde,200gr; sunca 50g;
aripioare pui rasol 2buc(240g); laitiit insuling

140g(al-lapte);

branza cu smantana
lcut(al.lapte)180g; branza

ceai hidratare

mar coptZOOgr;APaine fara sare
200g(al-gluten); Piure din fulgi

Ceai fara

corn 1 buc.60g(al.glt);

. ; p laurt,140gr(al-lapte): paste cu
Gastric topita 2 cub(al.lapte); . 300g(al.lapte); rasol pulpe pui . ; )
Ceai,300m!: paine fara 300ml; 2409(155pp); supa alba cu aripi zahar,300ml; |branza vaci 300g(al-gluten, lapte);
sare 80g; pui,300ml,90g;
Bran;a vaci 1?0 g(al- n:ere,2pggr; lelinef flara3;3re 2IE:Ogt(alj com 1 buc.60g(al.glt):
Hepatic l':gtt;)_’ gae:asvoz}gﬁgéf; ceai hidratare grifc;)ﬁulgjéepulinzroggl( 1 55;%?-';% :)' Ceai fara laurt, 140gr(al-lapte); paste cu
. e 300ml; . ! zahar,300ml; |branza vaci 300g(al-gluten, lapte);
40g(2buc); paine fara cu aripi
sare 80g; pui(al.tel.glut)aooml,90(60pp)g;
branza cu smantana : Ciorba cu arip| B
1cut(al.lapte)180g: . punA(aLtellna)SQOmI,90(60pp)g; biscuiti corn 1 buc.60g(al.glt);
HIPERCALORIC ' ! branza topita 2 fript.pulpe pui 2409g(155pp); 70gr(alergen | Macaroane cu telemea 300g(al-

Ceai,300ml; Gem,20gr;
paine cu sare 80g;
unt,10gr(al-lapte);

cub(al.lapte);

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

gluten); sana
330(al.lapte);

gluten lapte); paine cu sare 40g;

sunca 50g;

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

laurt, 140gr(al-

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

aripioare pui rasol 2buc(240g);

: laurt, 140gr(al- ; ]

Hipocaloric zahar,300ml; Ou fiert S ; paine fara sare 40g; Sote de

. . lapte); 2409(155pp); supa cu aripi lapte); .

1buc; paine fara sare 40g; pui(al.tel.glut)SOOmI,90(60pp)g; fasole verde,200gr;

b t Ciorba cu aripi
:a”tza ey St'“i’;g”_a Pui(al.telina)300m1,90(60pp)g; corn 1 buc 60g(al.glt);
s | c cua(()% e:pGe) 2%’ - ceai hidratare fript.pulpe pui, 240g(155pp); Ceai fara laurt, 140gr(al-lapte); paste cu
peciali e, mi em, 20gr; 300ml; mere,200gr; paine cu sare 200 g(al- | zahar,300ml; |branza vaci 300g(al-gluten, lapte);

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

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




