cascaval,50gr(al-lapte);
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banane 200g; Ciorba fasole

branza cu smantana

paine fara sare 80g;

fidea(al.glut. telina)300ml;

comun | Ceai300mi; Gem 4og(2bucy;| | %81 i‘igggofﬂéa'"e;f"aa);;‘:"c‘:f‘a‘r’:'ggo Ceaifara | 1cut(allapte)180g; camati 50g
paine cu sare 80g; unt 300mi: R (ag“ Iut;%? 'apste oil.668 d& zahar,300ml; | mancare de cartofi 300g; Paing
2buc(20g)al.lapte); ' 9 r;iii SOO‘gf(aLgluten)' cu sare 100g(al- gluten);
Branza vaci 100 g(al-lapte); o banane 200g; Paine fara sare 200g(al- 1cut(':)lr;nzt:)(1:l;gn?al\;|1;ar1ncfare de
Cardiac Ceai,300ml; Gem 40g(2buc); hidratare gluten); paste albe,300gr(al-gluten); Ceai fara cam‘)fiA rep im 30(?[ Paine fara
' paine fara sare 80g; unt X rasol pulpe pui200g(140gpp); supa cu | zahar,300ml; 9 g',
2buc(20g)al.lapte); A00mi; fidea(al.glut. telina)300ml; sare100glak-gluten); rasol pulpe
: : L * pui200g(140gpp);
Braansz:a::::;égo (g(lnalla-latztﬁ); branza topita| friptura pulpe pui200g(140gpp); mar branza topita 2 cub(al.lapte);
. . cas 9 pte). 2 copt 1buc; paine cu sare 80g; Sote de . friptura pulpe sup pui
Diabet colita Ceai fara zahar,300ml; Ou P P 9 sunca 100g
fiert 1buc: paine ;:u sare' 600: cub(al.lapte); fasole verde,200gr; supa de ! 2009(140gpp); paine cu sare
=) HCip 9 legume,300ml(al.telina); 40g; pilaf 200g;
Branza vaci 100 g(al-lapte); N . X branza cu smantana
Ceai fara zahar,300ml; Ou friptura Pulp_t% pu|2009(1409pp), | 1cut(al.lapte)180g; Cartofi
. ; . laurt,140gr(a| mere, 200gr; paine fara sare 80g; supa | laurt,140gr(al e i
Diabet Card fiert 1buc; paine fara N Tk : : natur,300gr; friptura pulpe sup pui
) |-lapte); de legume,300mi(al.telina); Tocanita lapte); QT
sare60g; unt de ceapa 300g(al-gluten): 2009g(140gpp); paine fara sare
2buc(20g)al.lapte); g 40g;
Branza vaci 100 g(al-lapte); : . X branza cu smantana
friptura pulpe pui200g(140: i : .
cascaval 100g(al-lapte); laurt, 140gr(a merep20()g‘|)”' ppainpe cu sglge 8oggei)upa carnati 1cut(al.lapte)180g; Cartofi
Diabet Ceai fara zahar,300ml; paine I-Ia‘ te): de Ie' une éOOml(aI telina): To'canita cabanos  |natur,300gr; friptura pulpe sup pui
cu sare 60g; unt pie); Se ceé 2 300 ial- lutén)‘ 85g(2buc); 200g(140gpp); paine cu sare
2buc(20g)al.lapte); priStRg egIdIch), 40g;
Branza vaci 100 g(al-lapte); T : . branza cu smantana
cascaval 100g(al-lapte); friptura p?'p‘“’. pu|2009(14ngp), carnati 1cut(al.lapte)180g; Cartofi ]
. . R © 7 |laurt,140gr(a|] mere,200gr; paine cu sare 80g; supa o | laurt,140gr(al
Diabet Insulina |Ceai fara zahar,300ml; paine > ot ; cabanos  |natur,300gr; friptura pulpe sup pui ,
i I-lapte); de legume,300mi(al.telina); Tocanita ' e lapte);
cu sare 60g; unt de ceapa 300g(al-gluten); 85g(2buc); 200g(140gpp); paine cu sare
2buc(20g)al.lapte); ’ ' 40g;
Branza vaci 100 g(al-lapte); ceai banane 200g; paine cu sare 200 g(al- 1cuthleaa :’:) :g:)a'i'tgr;ioﬁ
lGastric cascaval,50gr(al-lapte); hidratare gluten); paste albe,300gr(al-gluten); Ceai fara netur 360pr' Pain?s'cu P
Ceai,300ml; paine cu sare 300mi: rasol pulpe pui200g(140gpp); supa |zahar,300ml; 1009(a|-’glut?er;)' rasol pulpe sup
80g; unt 2buc(20g)al.lapte); alba de legume 300mi(al.glut.); pUi200g(140gpp);
Branza vaci 100 g(al-lapte); [ . [banane 200g; Paine fara sare 200g(al- la:’:ﬁi‘é‘ :g?jf'fg?&g:g:gce
Hepatic cascaval,50gr(al-lapte); hidratare gluten); paste albe,300gr(al-gluten); Ceai fara caﬁofi rgegim 3809" Paine fara
Ceai,300ml; Gem 40g(2buc); 300ml: rasol pulpe pui200g(140gpp); supa cu | zahar,300ml; sare 100g(al-gluten): rasol pulge

sup pui200g(140gpp);

laurt,140gr(a

banane 200g; Ciorba fasole

branza cu smantana

Ceai,300ml; Gem 40g(2buc);| I-lapte); alba300ml(al.telina); friptura pulpe | branza topita | 1cut(al.lapte)180g; friptura pulpe
HIPERCALORIC paine cu sare 80g; unt Napolitane | pui200g(140gpp); paine cu sare 200 2 sup pui 200g(140gpp); mancarg
2buc(20g)al.lapte); 35gr(al- g(al-gluten); paste cu sos de cub(al.lapte); de cartofi 300g; Paine cu sare
gluten,soia,| rosii,300gr(al-gluten); 100g(al- gluten);
pt.alune);

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

laurt,140gr(a

friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 60g; Sote

laurt,140gr(al-

Cartofi natur,300gr; friptura pulpe

2buc(20g)al.lapte);

rosii,300gr(al-gluten);

Hipocalorc fiert 1buc; paine cu sare 40g;| |-lapte); de fasole verde,200gr; supa de lapte); sup pui 200g(140gpp);
legume,300ml(al.telina);
cascaval.50gr(al-lapte): banane 200g; Ciorba fasole branza cu smantana
Ceai 300ml: Gem 409(2bt;c)‘ ceai alba300ml(al.telina); friptura pulpe Ceai fara 1cut(al.lapte)180g; mancare de
Speciali X ! 8 '| hidratare pui200g(140gpp); paine cu sare 200 . cartofi 300g; Paine cu sare
paine cu sare 80g; unt 300ml; g(al-gluten); paste cu sos de 2ahar,300mk; 100g(al- gluten); rasol pulpe sup

pui200g(140gpp);
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Ardei umpluti (al-ou)2buc;

Supliment

biscuiti 70gr(alergen gluten);

_ Supliment

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

lapte);

gluten,telina); mere,200gr;
paine cu sare 60g;

lapte);

Gris cu lapte; Napolitane 35gr(al- casl Hidratare Ciorba legume,300ml(al- Ceaifara cascaval,50gr(al-lapte); Friptura
COMUN gluten,soia, Ipt,alune); paine cu 300mi: “| dgluten,telina); mere,200gr; | zahar,300ml; |pulpe pui 180g(125gpg); mancare de
sare 40g; Salam 50g; ' paine cu sare 200 g(al-gluten); fasole verde 300g(al-gluten); Paine
cu sare 100g(al- gluten);
Gem 40g(2buc); Gris cu lapte; banane 200g; Paine fara sare . hiseult 70gr(alerg'e=n gluten),
. - i ) Ceai fara laurt,140gr(al-lapte);|mancare de
. Napolitane 35gr(al- ceai hidratare | 200g(al-gluten); Pilaf 300g; . o )
Cardiac ; b . ; | zahar,300ml; fasole verde regim 300g(al.git.);
gluten,soia, lpt,alune); paine fara 300ml; rasol pulpe pui200g(140gpp); ; 1
are 40g; unt 2buc(20g)al.lapte); supa zarzavat 300mi(al.glut); Paine fara sar=100p(Er gloten)
s 9 9)al.1apte); P b Rasol pulpe pui 1809(125gpp);
. . mar copt200gr; paine cu sare biscuiti 70gr(alergen gluten);
BEED topltg e cub(al.lapte)., s 200 g(al-gluten); Pilaf 300g; Ceai fara cascaval,50gr(al-lapte); Paine cu
. Branza vaci 100 g(al-lapte); ceai hidratare : . . .
Colita ) S rasol pulpe pui200g(140gpp); | zahar,300ml; sare 100g(al- gluten); paste
cascaval,50gr(al-lapte); 300ml; -l Rasol oul
Ceai,300m; paine cu sare 80g; supa alba de legume albe,SOOg_r(a -gluten) Rasol pulpe
! ! ! 300mi(al.glut.); pui 180g(125gpp);
branza topita 2 cub(al.lapte); cascaval mar copt200gr; paine cu sare | branza topita cascaval,50gr(al-lapte); Friptura
Diabet colita Branza vaci 100 g(al-lapte); Ceai 100g(al-lapte); 60g; pilaf 200g; rasol pulpe 2 pulpe pui 180g(12%gpp); mar
fara zahar,300ml; paine cu sare 9 pe), pui200g(140gpp); supa de | cub(al.lapte); | copt200gr; paine cu sgre 60g; Sote
60g; sunca 100g; legume,300mi(al.telina); de fasole verde,200gr;
friptura pulpe . Yy
branza vaci 150gr(al.lapte); Ceai pui200g(140gpp); mere,200gr; B uadl 10.0 g(a-lppte); F.nptura
; A laurt,140gr(al- ; L laurt,140gr(al- pulpe pui 180g(125gpp);
Diabet Card fara zahar,300ml; paine fara : paine fara sare60g; paine fara ; d
) . lapte); - ) lapte); laurt,140gr(al-lapte); $Sote de fasole
sare60g; unt 2buc(20g)al.lapte); sare60g; pilaf 200g; supa de .
ol i verde,200gr;
legume,300mi(al.telina);
branza topita 2 cub(al.lapte); Ceai Ardei umpluti (al-ou)2buc; cascaval,50gr(al-lapte); Friptura
Diabet fara zahar,300ml; paine cu sare | laurt,140gr(al- Ciorba legume,300mi(al-  |laurt,140gr(al- pulpe pui 180g(125gpp);

laurt,140gr(al-lapte); paine cu sare
60g; Sote de fasole vierde,200gr;

Diabet Insulina

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

laurt,140gr(al-

Ardei umpluti (al-ou)2buc;
Ciorba legume,300mi(al-

laurt,140gr(al-

cascaval,50gr(al-lapte); Friptura
pulpe pui 180g(125gpp);

laurt,140gr(al-

60g; salam 100g; unt lapte); gluten,telina); mere,200gr; lapte); laurt, 140gr(al-lapte); paine cu sare lapte);
2buc(20g)al.lapte); paine cu sare 60g; 60g; Sote de fasole vierde,200gr;
. : i mar copt200gr; paine cu sare biscuiti 70gr(alergen gluten);
cascava'I,SOQr(zfxl lapte); Gris cu - 200 g(al-gluten); Pilaf 300g; Ceaifara | laurt,140gr(al-lapte); Faine fara sare
; lapte; Napolitane 35gr(al- ceai hidratare ; . . ;
Gastric . o ) rasol pulpe pui200g(140gpp); | zahar,300ml; | 100g(al-gluten); paste|albe,300gr(al-
gluten,soia,Ipt,alune); paine fara 300ml; . A
are 406 supa alba de legume gluten); Rasol pulpe pui
9 300mi(al.glut.); 180g(125gpp);
i e biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); Gris cu mere,200gr; Paine fara sare . |
Hepatic lapte; Napolitane 35gr(al- ceai hidratare | 200g(al-gluten); Pilaf 300g; Zaﬁ:?gggiﬂ, I?urgl1e4\?grréal-rlag§),’gw;ncTrtaltdg
P gluten,soia,Ipt,alune); paine fara 300ml; rasol pulpe pui200g(140gpp); ' ’ e orde; regimn §00g(al g ')j
sare 40g; supa zarzavat 300mi(al.glut); F siisifigrasarc 1H0HATghuton;
! ' ! Rasol pulpe pui 180g(125gpp);
Ardei umplut (ak-ou)2ouc; |7 ‘tg?r(a" biscuiti 70gr(alergen gluten);
Gris cu lapte; Napolitane 35gr(al- cascaval Ciorba legume,300mi(al- Na giita’ne cascaval,50gr(al-lapte); Friptura
HIPERCALORIC | gluten,soia,Ipt,alune); paine cu | 100g(al-lapte);| gluten,telina); mere,200gr; P pulpe pui 180g(125gpp); mancare de
. . 3 ) 35gr(al- .
sare 40g; Salam 50g; paine cu sare 200 g(al-gluten); ) fasole verde 300g(al-gluten); Paine
gluten,soia, Ipt A
alune): 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);

Ciorba legume,300mi(al-
gluten,telina); friptura pulpe
pui200g(140gpp); mere,200gr;
paine cu sare 60g; pilaf 200g;

laurt,140gr(al-
lapte);

paine cu sare 40g; Rasol pulpe pui
180g(125gpp); 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;

Ardei umpluti (al-ou)2buc;
banane 200g; Ciorba
legume,300mi(al-
gluten,telina); paine cu sare
200 g(al-gluten);

Ceai fara
zahar,300ml,

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); mancare de
fasole verde 300g(al-gluten); Paine
cu sare 100g(al- gluten); Rasol pulpe

pui 180g(125¢pp);




Denumirea

regimurilor |

Mic dejun

cascaval,50gr(al-lapte);

Supliment
ora 10
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Pranz

friptura pulpe sup pui 200g(140gpp);

‘Supliment

orals |

Macaroane cu telemea 300g(al-

- s,ugu,rjjan

tora 21

COMUN 40 (:2?'-390”.“? Gem re ceai hidratare| mere,200gr; mincare de varza 300g; zai:fgoaéir gluten,lapte); Napolitane 3pgr(al-
?( u%)' pazlge crisa .| 300ml; paine cu sare 200 g(al-gluten); supa cu ! "| gluten,soia,lpt,alune); paine cu sare 40g;
80g; unt 2bue(20g)al.|apte); fidea(al.glut. telina)300ml; sunca 50g;
Branza vaci 100 g(al-lapte); < B 3
Ceai,300ml; Gem i hidrat n:etr:r,‘zpiggr, Pj.l:?uflaza:;ggre?(;()lggi:; Ceai fara laurt, 140gr(al-lapte); Napolitarje 35gr(al-
Cardiac 40g(2buc); paine fara sare cea hi ré are| gluten); Piure.di g 9(al. ,p ' | zahar,300ml; | gluten,soia,lpt,alune); paste cu pranza vaci
80a- unt 2buc(20q)al laptey:|  300Mk  [rasol pulpe sup pui200g(140gpp); supa 300g(al-gluten, lapte);
g; unt 2buc(20g)al lapte); cu fidea(al.glut. telina)300ml; 9(al-g "apte),
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- Ceai | X
- : eai fara biscuiti 70gr(alergen gluten); mar
" cascaval,50gr(al-lapte); |ceai hidratare] gluten); Pilaf 300g; rasol pulpe sup . X [+ o
Colita Ceai,300ml; Ou fiert 1buc; 300ml; pui200g(140gpp); supa alba de legume zahar,300ml; | copt200gr; pagsltuetec: Iz‘;g;a vati 300g(al
paine cu sare 80g; 300ml(al.glut.); ! !
Branza vaci 100 g(al-lapte); . - - .
cascaval 100g(al-lapte); branza2 topita fmar cop t;gggr’rzzg}e Elu Za;j 60g; pilaf Branza vaci 100 g(al-lapte); mar
Diabet colita Ceai fara zahar,300ml; Ou cublal lapte); u12009(1'4og‘ ) supa glba (fe lequme | sunca 100g; | copt200gr; paine cu sare 40g; paste 100g;
fiert 1buc; paine cu sare -apie); |p S%gfni(al Zlut ) 9 rasol pulpe sup pui200g(14Dgpp);
60g; e
Branza vaci 100 g(al-lapte); i 5 :
Ceai fara zahar,300ml; Ou laurt, 140gr(al ::z::r;&mgen?;i;:: geoc\’g(rl:oggg)j laurt, 140gr(al Branza vaci 100 g(al-lapte); laurt,140gr(al-
Diabet Card fiert 1buc; paine fara ur, g 2 g0 i 9: ! g lapte); paine fara sare 40g; p|laf 200g;
R lapte); paine fara sare 80g; supa de lapte); . R
sare60g; unt legume, 300mi(al.telina); rasol pulpe sup pui200g(14Dgpp);
2buc(20g)al.lapte); 9 ! | !
Branza vaci 100 g(al-lapte); . . X
i [ friptura pulpe sup pui 200g(140gpp); . . .
' casc?val 100g(a! lapte)', laurt,140gr(al{ mere,200gr; mincare de varza 300g; telemea e pulpasip Pu' ?00g(1409pp), !
. Diabet Ceai fara zahar,300ml; ! : X ; laurt,140gr(al-lapte); paine cu|sare 40g;
: R lapte); paine cu sare 80g; supa de 100gr; < ;
paine cu sare 60g; unt legume, 300mi(al telina); pilaf 200g; sunca 50g
2buc(20g)al.lapte); gHME: ' :
Branza vaci 100 g(al-lapte); . . X
cascaval 100g(al-lapte); friptra pulp_e s'up pui 2009(1409pp)t friptura pulpe sup pui 200g(140gpp); ; Iau_rl
’ . X " |'aurt,140gr(al{ mere,200gr; mincare de varza 300g; telemea v . insulina
Diabet Insulina Ceai fara zahar,300ml; : p ) X laurt, 140gr(al-lapte); paine cu|sare 40g;
" i lapte); paine cu sare 80g; supa de 100gr; . . 140g(al-
paine cu sare 60g; unt legume,300mi(al telina); pilaf 200g; sunca 50g lapte):
2buc(20g)al.lapte); gume; : ' PiR):
branza topita 2
cub(al.lapte); Branza vaci mar copt200gr; Paine fara sare 200g(al : X . 1
: 100 g(al-lapte); ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Geepiarn . laun,1499r(al Iapte): Napolitarje:35grial .
Gastric . R . ; zahar,300ml; | gluten,soia, Ipt,alune); paste cu pranza vaci
cascaval,50gr(al-lapte); 300ml; rasol pulpe sup pui200g(140gpp); supa 300g(al-gluten,lapte);
Ceai,300ml; paine fara sare cu fidea(al.glut. telina)300ml; 9(al-g 1apte),
80g;
Branza vaci 100 g(al-lapte); " 5 \
cascaval,50gr(al-lapte); - fiptura pulpg sup pul 200g(140gpp); Ceai fara laurt, 140gr(al-lapte); Napolitarje 35gr(al-
; N 1 ceai hidratare| mere,200gr; paine cu sare 200 g(al- " % ;
Hepatic Ceai,300ml; Gem : e " ; . | zahar,300ml; | gluten,soia,Ipt,alune); paste cu pranza vaci
40g(2buc); paine cu sare 300ml; gluten); Piure din fulgi 300g(al.lapte); 300g(al-gluten,lapte):
9 ng supa cu fidea(al.glut. telina)300ml; g(al-g HAPIS )
cascavgl,SQgr(gHapte); branza cu friptura pulpe sup pui 200g(140gpp); bisgutt Macaroane cu telemea 300g(al-
Geal, d0nil;Ceam smantana mere,200gr; mincare de varza 300g; 70gr(alergen luten,lapte); Napolitane 3Bgr(al-
HIPERCALORIC | 40g(2buc); paine cu sare lere; ol 89998 | Siuten): gunen apte). mapolt: 9
h .| 1cut(al.lapte) | paine cu sare 200 g(al-gluten); supa cu gluten,soia,lpt,alune); paine cy sare 40g;
80g; unt 2buc(20g)al.lapte); X - R ) laurt,140gr(al X
180g; fidea(al.glut. telina)300ml; lapte): sunca 50g;
Branza vaci 100 g(al-lapte); friptura pulpe sup pui 200g(140gpp);
Hiibocaisfic Ceai fara zahar,300ml; Ou |laurt,140gr(al{ mere,200gr; mincare de varza 300g; |laurt,140gr(al pilaf 200g; rasol pulpe $up
g P fiert 1buc; paine cu sare lapte); paine cu sare 60g; supa de lapte); pui200g(140gpp);
40g; legume,300mi(al.telina);
cascaval,50gr(al-lapte); . ] . §
Ceai,300ml; Gem ceai hidratare rﬁi:?:::ﬁ:éa‘i;:g%ggc?' rg::f:gg:é Ceai fara | biscuiti 70gr(alergen gluten); laprt,140gr(al]
Speciali 40g(2buc); paine cu sare 9. P zahar,300ml, lapte); paste cu branza vaci 300g(al-

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

300ml;

200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

gluten,lapte);
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biscuiti 70gr(alergen gluten); banane 200g; ciorba cu zdrente ou Ceai fara branza cu smantana
COMUN Gem,20gr; paine cu sare 60g; |ceai hidratare| 300mi(al.telina,ou,glut.); fript.pulpe pui 7ahar 300mi- 1cut(al.lapte)180g| carnati 50g;
Salam 50g; sana 330(al.lapte), 300ml; 2409(155pp); orez sarbesc 300g; paine cu ' ' Imancare de cartofi 300g; Paine cu sare
unt,10gr(al-lapte); sare 200 g(al-gluten); 100g(al- gluten);
biscuiti 70gr(alergen gluten); banane 200g; Paine fara sare 200g(al- : Iau_rt,1t‘.lOQr(aI-Ie.|pte’|); Mancare de
i . o . . Ceaifara | cartofi regim 300g; Ngpolitane 35gr(al-
. Gem 40g(2buc); paine fara ceai hidratare gluten); Pilaf 300g; rasol pulpe pui X : B
Cardiac R X R K zahar,300ml; | gluten,soia,lpt,alune)| Paine fara sare
sare60g; sana 330(al.lapte); unt 300ml; 240g(155pp); Supa cu zdrente ¢
2buc(20g)al.lapte); ou,300mi(al.glt,ou tel); 100gt&l-gluten); rasol puipe
R ' R pui200g(149gpp);
branza topita 2 cub(al.lapte); mar copt200gr; paine cu sare 200 g(al- ; b|sc_:uct| 70gr(alergen glut_en); branza
5 8 B e X A Ceai fara topita 2 cub(al.lapte); Paine cu sare
Colita Branza vaci 100 g(al-lapte); |ceai hidratare gluten); Pilaf 300g; rasol pulpe pui zahar,300m; | 100g(al- gluten): paste albe,300gr(al-
: cascaval,50gr(al-lapte); 300ml; 240g(155pp); Supa alba cu zdrente ou Y ! 9(@- 9 o P 2999
Ceai, 300ml; paine cu sare 80g; 300mi(al.glt,ou): gluten), rasol pulpe sup
S e s ' e pui200g(149gpp):
branza topita 2 cub(al.lapte); . R . . . : i
X g cascaval | fript.pulpe pui 240g(155pp); mar copt200gr;| Branza vaci | friptura pulpe sup puj 200g(140gpp);
. . Branza vaci 100 g(al-lapte); . 2N R s ;
Diabet colita . s ke 100g(al- paine cu sare 80g; pilaf 200g; Supa alba cu 100 g(al- mar copt200gr; paire cu sare 40g;
Ceailtaraizahar,300ml; paine el lapte); zdrente ou ,300mi(al.glt,ou); lapte); aste 100g; sunca 50g;
sare 60g; sunca 100g; pe); ' -gitou), pte): p 9. 9
branza vaci 150gr(al.lapte); o . . | Branza vaci 100 g(gl-lapte); cartofi
i Ceai fara zahar,300ml; paine sana) : fn'pl.pulpe Ul 2409(155”)' mere,ZOOQr,A laurt,140gr(al- natur 200g; fripturg pulpe sup pui
Diabet Card K 330(al.lapte); | paine fara sare 80g; Spanac cu sos,200gr; N X X
fara sare60g; unt h lapte); 200g(140gpp); laurt|140gr(al-lapte);
X Supa cu zdrente ou,300ml(al.glt,ou,tel); 5 R
2buc(20g)al.lapte); paine fara sare 40g;
branza topita 2 cub(al.lapte); ciorba cu zdrente ou . S
. Ceai fara zahar,300ml; paine cu sana . 300mi(al.telina,ou,glut.); fript.pulpe pui  |laurt,140gr(al- garloﬂ At 2009' If|ptira palpe sup .
Diabet X . 330(al.lapte); X T 5 pui 200g(140gpp); laurt,140gr(al-lapte);
sare 60g; salam 100g; unt 240g(155pp); mere,200gr; paine cu sare lapte); aine cu sare 40at sunca 50q:
2buc(20g)al.lapte); 80g; Spanac cu so0s,200gr; P 9 9
biscuiti 70gr(alergen gluten); banane 200g; Paine fara sare 200g(al- . Gaitoft na?ur,BOO_gr; faurt,‘140gr(al-
1.50ar(al-l = - B X X Ceaifara lapte); Napolitape 35gr(al-
Gastric cascaval,50gr(al-lapte); paine |ceai hidratare gluten); Pilaf 300g; rasol pulpe pui zahar,300ml; | gluten,soia,lpt,alune)| Paine fara sare
fara sare60g; sana 330(al.lapte);] 300ml; 2409g(155pp); Supa alba cu zdrente ou ! ! , ha
unt 2buc(20g)al.lapte); 300mi(al.glt,ou); 100g(al-gluten); rgsol pulpe sup
! ! e pui200g(140gpp);
R . } I a laurt,140gr(al-laptg); Mancare de
biscuiti 709r(alergen gluten)t . banane 2_00'9, palne-cu sare 200 g(gl Ceaifara | cartofi regim 300g; Napolitane 35gr(al-
. branza topita 2 cub(al.lapte); |ceai hidratare gluten); Pilaf 300g; rasol pulpe pui . . S st
Hepatic qmosas ~ X zahar,300ml; | gluten,soia,lpt,alune); Paine cu sare
Gem 40g(2buc); paine cu sare 300ml; 240g(155pp); Supa cu zdrente
60g; sana 330(al.lapte); 0u,300ml(al.glt,ou,tel); 100g(al- gluten); rasol pulpe
g, -lapte); B -git,outel); pLI200g(14Dgpp):;
biscuiti 70gr(alergen gluten); CHSEAVE| banane 200g; ciorba cu zdrente ou branza topita branza cu srantana
HIPERCALORIC Gem,20gr; paine cu sare 60g; 100g(al- 300mi(al.telina,ou,glut.); fript.pulpe pui 2 1cut(al.lapte)180g; mancare de cartofi
Salam 50g; sana 330(al.lapte); 1a tge)' 2409(155pp); orez sarbesc 300g; paine cu | cub(al.lapte); | 300g; Paine cu sare [100g(al- gluten);
unt,10gr(al-lapte); pte). sare 200 g(al-gluten); rasol pulpe pui20Pg(140gpp);
Branza vaci 100 g(al-lapte); GBS RIS B
. . . .. |laurt,140gr(al{ 300mi(al.telina,ou,glut.); fript.pulpe pui  |laurt,140gr(al- cartofi natur 200g;| friptura pulpe
Hipocaloric Ceai fara zahar,300ml; paine cu , . S :
. . lapte); 240g(155pp); mere,200gr; paine cu sare lapte); pui200g(14Pgpp);
sare 40g; sunca 100g; - .
60g; Spanac cu sos,200gr;
biscuiti 70gr(alergen gluten); banane 200g; ciorba cu zdrente ou Ceai fara branza cu sinantana
Speciali Gem 40g(2buc); paine cu sare |ceai hidratare| 300ml(al.telina,ou,glut.); paine cu sare 200 zahar.300mi: 1cut(al.lapte)180g; mancare de cartofi
P 60g; sana 330(al.lapte); unt 300ml; g(al-gluten); Pilaf 300g; rasol pulpe pui ! | 300g; Paine cu sare [100g(al- gluten);
2buc(20g)al.lapte); 2409(155pp); rasol pulpe sup pui200g(140gpp);
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cascaval,50gr(al-lapte); banane 200g; carnati cabanos 85g(2buc); Ceaifara barcuta 60g; fript.pulpe pui
COMUN Ceai,300ml; Gem 40g(2buc); | ceai hidratare | Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); zahar. 300m!: 240g(155pp); Paine cy sare
paine cu sare 80g; unt 300ml; Mancare fasole alba 300g; paine cu sare ! "1 100g(al- gluten), paste cu sos de
2buc(20g)al.lapte); 200 g(al-gluten); rosii,300gr(al-gluten);
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare 200g(al- Ceai fara barcuta 60g; Paine farja sare
Cardiac Ceai,300ml; Gem 40g(2buc); | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol 2ahar.300ml: 100g(al-gluten); paste
paine fara sare 80g; unt 300ml; pulpe pui200g(140gpp); supa cu cop. ! ' | albe,300gr(al-gluten); rasol pulpe
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); pui 240g(155pp);|
Branza vaci 100 g(al-lapte); branza topita friptura pulpe pui200g(140gpp); mar branza topita 2 cub(al.lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai 2 copt200gr; paine cu sare 80g; Sote de sunca 100g: copt200gr; paine cu sare 40g;
fara zahar,300ml; Ou fiert cub(al.lapte); fasole verde,200gr; supa alba cu ' pilaf 200g; rasol pulpe pui
1buc; paine cu sare 60g; ’ ! cop.pui,300ml,120g(85gpp); 2409(155pp);
. %:gizfa\:: c;aLoa?,géa(l)l:l;pga’ laurt,140gr(al- friptura pulpe pui2009(1.409pp); mere,2009ri laurt,140gr(al{ fript pulpe pui 2_499(155’: p?; peine
Diabet Card " L i = mincare de varza 300g; paine fara sare 80g; h fara sare 40g; pilaf 200g; sana
fiert 1buc; paine fara sare60g;|  lapte); supa cu cop. pui,300ml,120g(85pp)al tel), | '2Pt€) 330(al.lapte);
unt 2buc(20g)al.lapte); ’ ! ! ! i !
Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai laurt, 140gr(al- Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); carnati fript.pulpe pui 240g(155gp); paine
Diabet fara zahar,300ml; paine cu Ia‘pte)' friptura pulpe pui200g(140gpp); mere,200gr;| cabanos cu sare 40g; pilaf 200g; sana
sare 60g; unt ' mincare de varza 300g; paine cu sare 80g; | 85g(2buc); 330(al.lapte),
2buc(20g)al.lapte);
Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai laurt,140gr(al- Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); carnati fript.pulpe pui 240g(155pp); paine laurt, 140gr(al-
Diabet Insulina | fara zahar,300ml; paine cu Ia;pte)' friptura pulpe pui200g(140gpp); mere,200gr;| cabanos cu sare 40g; pilaf 200g; sana lépte)g
sare 60g; unt ! mincare de varza 300g; paine cu sare 80g; | 85g(2buc); 330(al.lapte); !
2buc(20g)al.lapte);
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare 200g(al- Ceai fara barcuta 60g; Paine fara sare
Gastric cascaval,50gr(al-lapte); ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol zahar 300ml: 100g(al-gluten); pagste
Ceai,300ml; paine fara sare 300ml; pulpe pui200g(140gpp); supa alba cu g ' | albe,300gr(al-gluten); rasol pulpe
80g; unt 2buc(20g)al.lapte); cop.pui,300ml,120g(85gpp); pui 240g(155pp)
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare 200g(al- Ceaifdia barcuta 60g; Paine fara sare
Hepatic cascaval,50gr(al-lapte); ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol 2zahar 300mi: 100g(al-gluten); p{ste
Ceai,300ml; Gem 40g(2buc); 300ml; pulpe pui200g(140gpp); supa cu cop. ! ' | albe,300gr(al-gluten); rasol pulpe
paine fara sare 80g; pui,300ml,120g(85pp)(al tel); pui 2409(155pp)
cascaval,50gr(al-lapte); 709";:;:‘:;% Ciorba cu cop. pui,300ml,120g(85pp)(al.tel);| branza topita |  barcuta 60g; fript.pulpe pui
HIPERCALORIC Ceai,300ml; Gem 40g(2buc); Iuten): friptura pulpe pui200g(140gpp); Mancare 2 2409(155pp); Paine cu sare
; i gluten); . K . .
paine cu sare 80g; unt laurt, 140gr(al- fasole alba 300g; mere,200gr; paine cu sare| cub(al.lapte); | 100g(al- gluten); paste qu sos de
2buc(20g)al.lapte); Ie;pte)' 200 g(al-gluten); rosii,300gr(al-gluten);

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

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

laurt, 140gr(al{

pp); pilaf

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

300ml;

pui200g(140gpp); Mancare fasole alba
300g; paine cu sare 200 g(al-gluten);

100g(al- gluten); paste ¢
rosii,300gr(al-glute)

Hipocaloric Ceai fara zahar,300ml; Ou lapte): friptura pulpe pui200g(140gpp); mere,200gr; lapte): npt.pulpe pul 330_9(155
fiert 1buc; paine cu sare 40g; ple). mincare de varza 300g; paine cu sare 60g; pie): 9
cascaval,50gr(al-lapte); banane 200g; Ciorba cu cop. Ceai fara barcuta 60g; fript.pulpe pui
Speciali Ceai,300ml; Gem 40g(2buc); | ceai hidratare | pui,300ml,120g(85pp)(al.tel); friptura pulpe zahar,300m: 240g(155pp); Paine qu sare

u sos de
n;
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banane 200g; Friptura pulpe pui . e
orez cu lapte,300gr(al- | ceai 180(125gpp); Gulas 300g; | Ceaifara |22 ‘(‘:gga 2 ‘;'“rff::]fa‘:f)s Uk g
COMUN lapte); paine cu sare hidratare | paine cu sare 200 g(al-gluten); | zahar,300ml; Na oglitanegs?Sp ;'(al- ut sg' ot al %,.,
60g; sunca 100g; 300mi; supa cu pPain sg ?0% e';‘l Ila'tg ‘a_ Lnel;
fidea(al.glut. telina)300ml; e cu sare 100g(al- gluten);
. banane 200g; Cartofi . )
Gem 40g(2buc); orez ‘ codi natur,300gr: Paine fara sare Cesi fara Iaun,1409r(al-lapte), mancarg de fasole:
" cu lapte,300gr(al-lapte); ; . k . |verde regim 300g(al.glt.); Napolitgne 35gr(al
Cardiac " K hidratare |200g(al-gluten); Rasol pulpe pui| zahar,300m!; " D
paine fara sare60g; unt . . gluten,soia,Ipt,alune); Paine fara sare
2buc(20g)al.lapte); a00ml; 1809(125gpp); supa cu 100g(al-gluten); rasol pulpe sup180g;
’ ! fidea(al.glut.,telina)300ml; ' '
branza topita 2 1 .
: Friptura pulpe pui
cub(_al.lapte), Branzg cascaval 180g(125gpp); mar copt200gr; | Branza vaci branza topita 2 cub(al.lapte)| mar
y ’ vaci 100 g(al-lapte); ; . o . .
Diabet colita Ceai fara zahar 300mi: 100g(al- paine cu sare 80g; Sote de 100 g(al- copt200gr; paine cu sare 40g; paste 100g;
. ' B lapte); fasole verde,200gr; supa de lapte); rasol pulpe sup180g;
paine:cy sareGag; legume, 300mi(al.telina);
sunca 100g; gume, : '
branza vaci Friptura pulpe pui
150gr(al.lapte); Ceai sana 180g(125gpp); mere,200gr; laurt, 140gr(al Branza vaci 100 g(al-lapte); fript.pulpe sup
Diabet Card fara zahar,300ml; paine|330(al.lapte);| paine fara sare 80g; Sote de ' g 1809(125gpp); laurt,140gr(al-lapte); paine
; . lapte); ; P! .
fara sare60g; unt fasole verde,200gr; supa de fara sare60g; Spanac cu sos,200gr;
2buc(20g)al.lapte); legume,300ml(al.telina);
Branza vaci 100 g(al- Friptura pulpe pui
lapte); Ceai fara cascaval 180g(125gpp); mere,200gr; laurt, 140gr(al branza topita 2 cub(al.lapte); friptpulpe sup
Diabet zahar,300ml; paine cu 100g(al- paine cu sare 80g; Sote de Ia‘ te)'g 180g(125gpp); laurt,140gr(al-lapte); paine
sare 60g; sunca 100g; lapte); fasole verde,200gr; supa de pte); cu sare 60g; Spanac cu so0s,20D0gr;
unt 2buc(20g)al.lapte); legume,300ml(al.telina);
Branza vaci 100 g(al- Friptura pulpe pui
lapte); Ceai fara cascaval 180g(125gpp); mere,200gr; laurt, 140gr(al branza topita 2 cub(al.lapte); laurt,140gr(al- sana
Diabet Insulina | zahar,300ml; paine cu 100g(al- paine cu sare 80g; Sote de Ia' te)'g lapte); paine cu sare 60g; raso| pulpe 330(al.lapte);
sare 60g; sunca 100g; lapte); fasole verde,200gr; supa de pte), sup180g; Spanac cu sos,200gr;
unt 2buc(20g)al.lapte); legume,300mi(al.telina);
] banane 200g; Cartofi ; . TR
cascaval 100g(al-lapte); aai natur,300gr; Paine fara sare Cedifara branza topita 2 c‘ub(al.lapte),lNe}polltane,
. orez cu lapte,300gr(al- : ) ] .| 35gr(al-gluten,soia,lpt,alune); Paine fara
Gastric bl hidratare |200g(al-gluten); Rasol pulpe pui|zahar,300ml; 4
lapte); paine fara X i sare 100g(al-gluten); paste albe,B00gr(al-
sare60g; AR} 1EDg(T2ogpp); supa slharge luten); rasol pulpe sup180g;
9 legume 300ml(al.glut.); 9 ! pulp p1sta:
) banane 200g; Cartofi . . .
Hepatic pte, 3009 hidratare | 200g(al-gluten); Rasol pulpe pui| zahar,300ml;

lapte); paine fara
sare60g;

300g(al.glt.); Paine fara sare 1p0g(al-

300ml; 180g(125gpp); supa cu gluten); rasol pulpe sup180g;

fidea(al.glut. telina)300ml;

banane 200g; Friptura pulpe pui biscuiti
orez cu lapte,300gr(al- | cascaval 180g(125gpp); Gulas 300g; | 70gr(alergen
HIPERCALORIC | lapte); paine cu sare 100g(al- paine cu sare 200 g(al-gluten); gluten);
60g; sunca 100g; lapte); supa cu laurt, 140gr(al
fidea(al.glut.,telina)300ml; lapte);

branza topita 2 cub(al.lapte); mancare
spanac 300g; Napolitane 35gr(al-

gluten,soia,Ipt,alune); Paine cu sare 100g(al

gluten); rasol pulpe sup180g;

Friptura pulpe pui

Branza vaci 100 g(al- 180g(125gpp); mere, 200gr;

; . : i . 4 in 0g; r. e 180g;
Hipocaloric lapte); Cgar f:_-:ra laurt,140‘gr(a| paine cu sare 60g; Sote de laurt,1 Ogr(al paine cu sare 40g; rasol pulp -s p180g
zahar,300ml; paine cu lapte); ) lapte); Spanac cu sos,200gr;
sare 406° sunca 100a; fasole verde,200gr; supa de
9 g legume, 300mi(al.telina);
Gem, 20gr; orez cu . banans 200g; Frllptura i Pu' ; biscuiti 70gr(alergen gluten); branza topita 2
| ceai 180g(125gpp); Gulas 300g; Ceai fara | ) 300a: Pai
Speciali lapte, 300gr(al-lapte); hidratare | paine cu sare 200 g(al-gluten); | zahar,300m!; Cublal.Iapts); MAnGare Spanas g: Faine
paine cu sare 60g; unt 300mi- supa-cu ! ' i cu sare 100g(al- gluten); rasolpulpe

2buc(20g)al.lapte); sup180g;

fidea(al.glut. telina)300ml;




cascaval,50gr(al-lapte);

banane 200g; Ciorba cu aripi

laurt, 140gr(al-lapte); |macaroane

Ceai,300ml; Gem 40g(2buc); _ceal pu:(a|4teI|na)30le,90(60pp)g;. Ceai fara cu telemea si branza 300g(al-
COMUN < ’ hidratare | friptura pulpe pui200g(140gpp); \ o
paine cu sare 80g; unt . ; " | zahar,300ml; gluten,lapt; paine cy sare 40g;
2buc(20g)al.lapte); 300ml; paine cu sare 200 g(al-gluten); nca 504,
’ ' Piure din fulgi 300g(al.lapte); su 9
Branza vaci 100 g(al-lapte); . banane 200g; l?en_ne far_a sarg biscuiti 70gr(alergen gluten);
’ 1 . ceai 200g(al-gluten); Piure din fulgi ;
. Ceai,300ml; Gem 40g(2buc); . . Ceai fara laurt, 140gr(al-lapte); paste cu
Cardiac . ) hidratare 300g(al.lapte); rasol pulpe . :
paine fara sare 80g; unt X ; . .. | zahar,300ml; | branza vaci 300g(al-g| uten,lapte);
2buc(20g)al.lapte); 300ml; pui200g(140gpp); supa cu aripi
’ ! pui(al.tel.glut)300ml,90(60pp)g;
. Branza vaci 100 g(al-lapte); mar copt200gr; paine fara Branza vaci 100 g(al{lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai | sunca 100g; | sare60g; pilaf 200g; rasol pulpe | branza topita 2| copt200gr; paine fara sare 40g;
fara zahar,300ml; Ou fiert 1buc; pui200g(140gpp); supa cu cop. | cub(al.lapte); rasol pulpe sup.220g(150gpp);
paine fara sare60g; pui,300ml,120g(85pp)(al tel); Sote de fasole verdg,200gr;
Branza vaci 100 g(al-lapte); safia mere,200gr; paine fara sare60g; Branza vaci 100 g(al{apte); mar
Diabet Card Ceai fara zahar,300ml; Ou fiert 330(al.lapte); pilaf 200g; rasol pulpe laurt,140gr(al- copt200gr; rasol|pulpe
1buc; paine fara sare60g; unt ’ '| pui200g(140gpp); supa cu cop. lapte); sup.220g(150gpp); Sote de fasole
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); verde,200gr]
Branza vaci 100 g(al-lapte); |branza topita uial tecli::mzl;g%grlilfg(?EGO g; Friptura pulpe sup.220g(150pp);
Diabet cascaval 100g(al-lapte); Ceai 2 p : : PP)g; telemea 100gr; [mar copt200gr; paine ¢u sare 40g;

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

cub(al.lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 80g;
pilaf 200g;

Sote de fasole verde,200gr; sunca
50g;

Diabet Insulina

Branza vaci 100 g(al-lapte);

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

2buc(20g)al.lapte);

branza topita
2
cub(al.lapte);

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

telemea 100gr;

Friptura pulpe sup.220g(150pp);

mar copt200gr; paine ¢u sare 40g;
Sote de fasole verde,200gr; sunca
50g;

sana
330(al.lapte);

banane 200g; Paine fara sare

Branza vaci 100 g(al-lapte); . e : . biscuiti 70gr(alergen gluten);
. cascaval,50gr(al-lapte); e 20038l gluten) ,'Pmre dintulgl Ceai fara laurt, 140gr(al-lapte); paste cu
Gastric . - hidratare 300g(al.lapte); rasol pulpe ; : !
Ceai,300ml; paine fara sare . h . zahar,300ml; | branza vaci 300g(al-gluten, lapte);
80g; unt 2buc(20g)al.lapte); 300ml; pm2009_(1409pp), supa alba cu
! ’ ! cop.pui,300ml,120g(85gpp);
Branza vaci 100 g(al-lapte); ; LanARg 200G, I.Dallne farg vale biscuiti 70gr(alergen gluten);
) ceai 200g(al-gluten); Piure din fulgi ; |
Hepatic cascaval,50gr(al-lapte); HidFataes 300g(al.lapte); rasol pulpe Ceai fara laurt, 140gr(al-lapte);| paste cu
P Ceai,300ml; Gem 40g(2buc); . ; 9(al.ap . pup zahar,300ml; | branza vaci 300g(al-gluten, lapte);
aine fara sare 80g; 300ml; pui200g(140gpp); supa cu cop.
P ! pui,300ml,120g(85pp)(al tel);
N:golrl(t:lr_\e banane 200g; Ciorba cu aripi
cascaval,50gr(al-lapte); Iuter?soia | pui(al.telina)300mI,90(60pp)g; laurt,140gr(al-lapte); macaroane
HIPERCALORIC Ceai,300ml; Gem 40g(2buc); 9 talt;ne)" P friptura pulpe sup pui branza topita 2| cu telemea si branzg 300g(al-
paine cu sare 80g; unt 'sana ! 2009g(140gpp); paine cu sare | cub(al.lapte); gluten,lapt; paine cu sare 40g;

2buc(20g)al.lapte);

330(al.lapte);

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

sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(a

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

laurt,140gr(al-

paine cu sare 40g; rasol pulpe

Hipocaloric Ceai fara zahar,300ml; Ou fiert -lapte): rasol pulpe pui200g(140gpp); lapte): sup.220g(150gpp); Sote de fasole
1buc; paine cu sare 40g; ' supa cu cop. ’ verde,200gr;
pui,300ml,120g(85pp)(al tel);
banane 200g; Ciorba cu cop.
cascaval,50gr(al-lapte); 85 pui,300ml,120g(85pp)(al.tel); biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); hidratare friptura pulpe sup pui Ceai fara Iaurt,140gr(al-!apte); macaroane
paine cu sare 80g; unt 300mi: 200g(140gpp); paine cu sare | zahar,300ml; cu telemea si branza 300g(al-

2buc(20g)al.lapte);

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

gluten, lapt;




