Denumirea
regimurilor

COMUN

Mic dejun

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

ceai hidratare
300ml;

Suplimentora|
.10
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fript.pulpe pui 2409(155pp); mere,200gr; paine cu sare
200 g(al-gluten); paste cu sos de rosii,300gr(al-gluten);
supa cu fidea(al.glut. telina)300ml;

b Supl’irheh‘t"v
orate |

Ceaifara
zahar,300ml;

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

Cardiac

Branza vaci 100 g(al-lapte);

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe pui 240g(155pp);
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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

Diabet colita

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

Branza vaci 100
g(al-lapte);

mar copt200gr; paine cu sare 60g; paste 100g; rasol
pulpe pui 240g(155pp); supa de
legume,300ml(al.telina);

branza topita 2
cub(al.lapte);

mar copt200gr; paine cu sare
40g; pilaf 200g; rasol pulpe
pui200g(140gpp);

Diabet Hepatic

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

laurt, 140gr(al-
lapte);

mere,200gr; paine cu sare 80g; rasol pulpe pui
2409(155pp); Spanac cu s0s,200gr; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

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

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

laurt,140gr(al-

mere,200gr; paine fara sare60g; rasol pulpe pui

laurt,140gr(al-

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

2buc(20g)al.lapte);

330(al.lapte);

Diabet Card X N 2409(155pp); supa de legume,300mi(al.telina); lapte); paine cu sare 40g; rasol
fara sare60g; unt lapte); - g . lapte); " X
2buc(20g)al lapte); Tocanita de ceapa 300g(al-gluten); pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte); e g
cascaval 100g(al-lapte); Ceai laurt, 140gr(al- mere,200gr; paine cu sare 60g; rasol pulpe pui carnati Iaung:“"\geclf(;_gl:n::),zog?’{e &l
Diabet fara zahar,300ml; paine cu ! g 2409(155pp); supa de legume,300mi(al.telina); cabanos (19°d ! pie), p
. lapte); 3 ) L sare 40g; rasol pulpe
sare 60g; unt Tocanita de ceapa 300g(al-gluten); 85g(2buc); Li200g(140gpp):
2buc(20g)al.lapte); p g 9pp);
Branza vaci 100 g(al-lapte); o s : cartofi cu branza,300gr,100gr(al-
; cascaval,50gr(al-lapte); ceai hidratare | " copt200gr; Paine fara sare ZOOg(gl glten); pas,‘e Ceai fara lapte); orez cu lapte,300gr(al-
Gastric ) s ) albe,300gr(al-gluten); rasol pulpe pui 240g(155pp); .
Ceai,300ml; paine fara sare 300ml; supa alba de legume 300mial.glut ) zahar,300ml; | lapte); Paine fara sare 100g(al-
80g; unt 2buc(20g)al.lapte); P 9 gluL); gluten);
Gavaj Gavaj; Gavaj;
Branza vaci 100 g(al—laptg); —_p mere,200gr; paine cu sare 200 g(al-gluten); paste " Mancare de cartofi regim 300g;
. cascaval,50gr(al-lapte); ceai hidratare X 2 . Ceai fara
Hepatic Ceai ; 1 " albe,300gr(al-gluten); rasol pulpe pui 240g(155pp); . X orez cu lapte,300gr(al-lapte);
€ai,300ml; Gem 40g(2buc); =00m; supa cu fidea(al.glut.,telina)300ml; Zahar,300ml; Paine fara sare 100g(al-gluten
paine cu sare 80g; P ideaal.alut., ) ' Ll 9(ak-g )
Napolitane o
cascaval,50gr(al-lapte); ! . . Ghiveci de legume 300g; orez cu
> ! . 35gr(al- fript.pulpe pui 240g(155pp); mere,200gr; paine cu sare , il
HIPERCALORIC Cea'jggrgb Sa?;ng‘t)og(j;uc)' gluten,soia,Ipt,al| 200 g(al-gluten); paste cu sos de rosii,300gr(al-gluten); Zjibné? Ig)pt‘:j' 2 s::zt%%oog;_(al['lljs:s_)'r::érelju .
P 9 une); sana supa cu fidea(al.glut. telina)300ml; +apte), g(al- g ' pulpe

pui200g(140gpp);

Branza vaci 100 g(al-lapte);

laurt, 140gr(al-

mere,200gr; paine cu sare 60g; rasol pulpe pui

laurt, 140gr(al-

cartofi natur 200g; rasol pulpe

2buc(20g)al.lapte);

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

Hipocaloric Ceai fara zahar,300ml; paine % 240g(155pp); Spanac cu sos,200gr; supa de - i R
cu sare 40g; sunca 100g; lapte); legume,300ml(al.telina); lapte); pui200g(140gpp);
cascaual, S0grial-lapts)) mere,200gr; paine cu sare 200 g(al-gluten); paste cu mancare de cartofi 300g; orez cu
Speciali Ceai,STOOmI; Gemd0g(doyel;| eal Hidratars s’os dg riopsii 3009r(al-g|utens);' ragol pul;;eppui GRel 196 lapte,300gr(al-lapte); lglaine cu
paine cu sare 80g; unt 300ml; . ! zahar,300ml; ! !

sare 100g(al- gluten);




Denumirea
regimurilor

COMUN

Mic dejun

Gris cu lapte; Napolitane
35gr(al-
gluten,soia,Ipt,alune);
paine cu sare 40g; Salam
50g;

10 A‘

ceai hidratare
300ml;

Supliment ora
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ciorba cu zdrente ou
300mi(al telina,ou,glut.); friptura pulpe

sup pui 200g(140gpp); paine cu sare 200

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

. oraié

Ceai fara
zahar,300ml;

Supliment |

biscuiti 70gr(alergen gluten); branza

topita 2 cub(al.lapte); friptura pulpe

pui200g(140gpp); mancare de fasole

verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

| suptimen

tora21

Cardiac

Gem 40g(2buc); Gris cu
lapte; Napolitane 35gr(al-
gluten soia,Ipt,alune);
paine fara sare 40g; unt

2buc(20g)al.lapte);

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf
300g; portocale 200g; rasol pulpe sup
pui200g(140gpp); Supa cu zdrente

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt, 140gr(al-lapte); mancare de
fasole verde regim 300g(al.glt.); Paine
fara sare 100g(al-gluten); rasol pulpe
Sup pui200g(140gpp);

Diabet colita

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

cascaval
100g(al-lapte);

friptura pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 60g; pilaf 200g;
Supa cu zdrente ou,300ml(al.glt,outel);

Branza vaci
100 g(al-
lapte);

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

Diabet Hepatic

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

2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
paine cu sare 60g; pilaf 200g; portocale
200g; Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt, 140gr(al-
lapte);

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

Diabet Card

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

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

laurt, 140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
paine fara sare60g; pilaf 200g; portocale
200g; Supa cu zdrente
ou,300ml(al.glt,ou,tel);

laurt,140gr(al-
lapte);

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

de fasole verde,200gr;

Diabet

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

laurt,140gr(al-
lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); friptura pulpe
sup pui 200g(140gpp); paine cu sare 60g;
pilaf 200g; portocale 200g;

laurt,140gr(al-
lapte);

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

Branza vaci 100 g(al-

ciorba cu zdrente ou

branza topita 2 cub(al.lapte); friptura

paine cu sare 40g; Salam
50g; unt, 10gr(al-lapte);

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

330(al.lapte);

. , lapte), Ceai fara laurt, 140gr(al- | 300mi(al.telina,ou,glut.); friptura pulpe [laurt,140gr(al-|  pulpe sup pui 200g(140gpp): sana
Diabet Insulina | zahar,300ml; paine cu 330(al.lapt
bate 60%;' salary‘n 100g: unt lapte); sup pui 200g(140gpp); paine cu sare 60g; lapte); mere,200gr; paine cu sare 60g; Sote e)'.
2buc(20g)al lapte): pilaf 200g; de fasole verde,200gr;
cascaval,50gr(al-lapte); L biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane ai hidrat marlﬁfeptZ_OFg?r% gg(:)ne' farsilsa:;le iosol?(al- Ceai fara topita 2 cub(al.lapte); Paine fara sare
Gastric 35gr(al- ceathidratare g ). Pila K g..raso! pulp! P zahar,300ml; | 100g(al-gluten); paste albe,300gr(al-
; . 300ml; pui200g(140gpp); Supa alba cu zdrente R
gluten,soia,lpt,alune); ou ,300mi(al.glt,ou): gluten); rasol pulpe sup
paine fara sare 40g; ’ -gtou); pui200g(140gpp);
Gavaj Gavaj; Gavaj;
cascaval,50gr(al-lapte); . N i biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane i hidrat ;)aomg fa;ta sa:’e ;ggg_(?;sghl"eli)'eplslff Ceai fara topita 2 cub(al.lapte); mancare de
Hepatic 35gr(al- cea;oc; rﬁ are gzgg ?i%e X g cc> G dp ter zahar,300ml; | fasole verde regim 300g(al.glt.); Paine
gluten,soia,lIpt,alune); s P! OE(SOOr%FI)(Z)IY “ugj tel:)'z ren fara sare 100g(al-gluten); rasol pulpe
paine fara sare 40g; ! -git.ou.tel); sup pui200g(140gpp);
. Napolitane —
Gem,20gr; Gris cu lapte; h ) biscuiti 70gr(alergen gluten); branza
Napolitane 35gr(al- cascaval 300m|(a|?ec:ir:: ;’5 S?Jte;tfel'igrura pulpe glutaeig;i)aila Ipt topita 2 cub(al.lapte); friptura pulpe
HIPERCALORIC| gluten,soia,lpt,alune); | 100g(al-lapte); sup pui 200g(140gpp); paine cu sare 200 | alune): sana pui200g(140gpp); mancare de fasole

verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

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

laurt,140gr(al-

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

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);

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

300ml;

sup pui 200g(140gpp); paine cu sare 200
g(al-gluten); Pilaf 300g; portocale 200g;

i i ; aine cu sare 40g; Sote de fasole
Hipocaforic zahar,300ml; Ou fiert lapte); sup pui 200g(140gpp); paine cu sare 40g; lapte); pal Verda 2QOOgr‘
1buc; paine cu sare 40g; pilaf 200g; portocale 200g; ! '
biscuiti 70gr(alergen . biscuiti 70gr(alergen gluten); branza
ciorba cu zdrente ou ; z e
gluten); Gem 40g(2buc); - " W Ceai fara topita 2 cub(al.lapte); friptura pulpe
Speciali Gris cu lapte; paine cu peai hidratare | 300mi(al.telina,ou,glut.); friptura pulpe zahar,300ml; | pui200g(140gpp); mancare de fasole

verde 300g(al-gluten); Paine cu sare
100g(al- gluten);




Denumirea
regimurilor

Mic dejun ‘

cascaval,50gr(al-lapte);

. S.uplime’nt |l ,
| orato |
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paine cu sare 200 g(al-gluten);

4 'Suplimve,n'tv
. oral6

macaroane cu telemea si branza

| suplimen
- ora 21

Diabet Hepatic

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

lapte);

Spanac cu sos,200gr; supa de
legume,300mi(al.telina);

330(al.lapte);

COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare portocale 200g; supa cu Ceai fara 300g(al-gluten,lapt; Napolitane
fiert 1buc; paine cu sare 80g; 300ml; fidea(al.glut. telina)300ml; Varza a | zahar,300ml; 35gr(al-gluten,soia, Ipt,alune); paine
unt,10gr(al-lapte); la Cluj 350g; cu sare 40g; sunca 50g;
. i Paine fara sare 200g(al-gluten);
Branza vaci 100 g(al-lapte); = - ¢ § X .
Cardiac Ceai,300ml; Gem,20gr; Ou | ceai hidratare l;’:;i:tnzfglogl-iZOQEaI.ITpte), i Ceai fara 35|alfn'l14,0?“6]"?’)?)“ l\llapollnanet
fiert 1buc; paine fara sare 300m; P © 2009, rasol pulpe pui | 1 300ml: gr(al-gluten,soia,Ipt,alune); paste
80g; unt, 10gr(al-lapte): 2409(155pp); supa cu cu branza vaci 300g(al-gluten, lapte);
9 b Pie): fidea(al.glut. telina)300ml;
branza topita 2 cub(al.lapte); ] < .
Branza vaci 100 g(al-lapte); frnc;;t.;t::(I)%e fu';ﬁggc(: izfgéom_ar tElaFiEa mar copt200gr; paine cu sare 40g;
Diabet colita Ceai fara zahar,300ml; Ou | sunca 100g; P or. p X o X pilaf 200g; rasol pulpe
fiert 1buc; paine cu sare 60g; paste 100g, supa de 100gr; pui200g(140gpp); sunca 50g;
' ' legume,300mi(al.telina); : !
gf;:zaatsgg?%gub(;a:l'llaaﬁg; fript.pulpe pui 240g(155pp); paine Branza vaci 100 g(al-lapte);
g pie); laurt,140gr(al- cu sare 80g; portocale 200g; sana laurt,140gr(al-lapte); paine cu sare

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

Branza vaci 100 g(al-lapte);

fript.pulpe pui 240g(155pp);

Branza vaci 100 g(al-lapte);

Diabet Card Ceai fara zahar,300ml; Ou | laurt,140gr(al- | mincare de varza 300g; paine fara sana laurt,140gr(al-lapte); paine fara sare
fiert 1buc; paine fara sare60g; lapte); sare 80g; portocale 200g; supa de |330(al.lapte); 40g; pilaf 200g; rasol pulpe
unt 2buc(20g)al.lapte); legume,300mi(al.telina); pui200g(140gpp);
Ceai fara zahar,300ml; Ou P i . o i
‘ fiert 1buc; paine cu sare 60g; | laurt, 140gr(al- paine cu sare 80g; portocale ?OOQ, telemea laun,14pgr(al-laptg), paine cu sare
Diabet . > supa de legume,300mi(al.telina); ; 40g; pilaf 200g; rasol pulpe
salam 100g, unt lapte); Varza a la Cluj 350g: 100gr; ui200g(140gpp); sunca 50g;
2buc(20g)al.lapte); I} 250 puictRg(145%apD); 9
Ceai fara zahar,300ml; Ou : . i _—
. . fiert 1buc; paine cu sare 60g; | laurt, 140gr(al- paine cu sare 80g; portocale _2009, telemea laun,14pgr(al—lapt§), paine cu sare sana
Diabet Insulina X S supa de legume,300mi(al.telina); X 40g; pilaf 200g; rasol pulpe 330(al.lapte)
salam 100g; unt lapte); Varza a la Cluj 350g; 100gr; 1i200g(140gpp); sunca 50g:
2buc(20g)al.lapte); ) [ P! 9(140gpp); 9
; ) mar copt200gr; Paine fara sare
branza topita 2 cub(al.lapte); & . < ; X i ¥
. Ceai,300ml: Ou fiert 1buc: | ceai hidratare 200g(al glutenl), Piure din fulgv| Gealfara laurt,140gr(al lgpte), Napolitane
Gastric ] X X 300g(al.lapte); rasol pulpe pui .| 35gr(al-gluten,soia,lpt,alune); paste
paine fara sare 80g; unt 300ml; a zahar,300ml; N X
X 2409(155pp); supa alba de legume cu branza vaci 300g(al-gluten,lapte);
2buc(20g)al.lapte); .
300ml(al.glut.);
Gavaj Gavaj; Gavaj;
7 . Paine fara sare 200g(al-gluten);
branze topntg ‘ cub(al.lapte)., - Piure din fulgi 300g(al.lapte); ; laurt,140gr(al-lapte); Napolitane
3 Branza vaci 100 g(al-lapte); | ceai hidratare R . Ceai fara : 0
Hepatic Ceai 300mI: Gem 40a(2buc): 300ml: portocale 200g; rasol pulpe pui 2ahar 300mi: 35gr(al-gluten,soia,Ipt,alune); paste
eal, . n;alra :;ne Sg( R uck mi: 2409(155pp); supa cu ! " | cu branza vaci 300g(al-gluten,lapte);
paine re 808 fidea(al.glut. telina)300ml;
X biscuiti ; . .
cascaval,50gr(al-lapte); 70gr(alergen paine cu sare 200 g(al-gluten); macaroane cu telemea si branza
HIPERCALORIG | Ceai-300mi; Gem,20gr; Ou glmeir)? portocale 200g; supa cu branza topita 2| 300g(al-gluten,lapt; Napolitane
fiert 1buc; paine cu sare 80g; Iaurgt 140 F(al- fidea(al.glut. telina)300ml; Varza a | cub(al.lapte); | 35gr(al-gluten,soia,Ipt,alune); paine
unt,10gr(al-lapte); [épte)‘? la Cluj 350g; cu sare 40g; sunca 50g;

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

laurt,140gr(al-

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

laurt, 140gr(al-

pilaf 200g; rasol pulpe

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

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

Hipocaloric fiert 1buc; paine cu sare 40g; lapte); sare 60g; portocale 200g; supa de lapte); pui200g(140gpp);
legume,300mi(al.telina);
fript.pulpe pui 240g(155pp); s 3
. ] ; o biscuiti 70gr(alergen gluten);
- bfa".za t(;)p:t_aez Cui(é’”‘l;gte){ ceai hidratare mmcar;[;j; VaerT ?009' Pilggaflaera Ceai fara laurt, 140gr(al-lapte); macaroane cu
Speciall Ceai,300m!; Gem 40g(2buc); 300ml; sare 9(al-gluten); pol zahar,300ml; |telemea si branza 300g(al-gluten,lapt;




corn 1buc 100g(al.glut.);
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'suplimgﬁt

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

branza cu smantana

~ Supliment
ora2l

Diabet Hepatic

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

330(al.lapte);

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

lapte);

Gem,20gr; paine cu sare 60g; | ceai hidratare Friptura pu'lpe pu;,ZZOgr(1559 pp); Cealfarg .| Tcut(al.lapte)180g; carnati 50g;
COMUN ; A A mere,200gr; paine cu sare 200 g(al- | zahar,300ml; : e
sana 330(al.lapte); sunca 50g; 300ml; luten): pilaf cu legume mexicane 300g: mancare de cartofi 300g; Paine cu
unt,10gr(al-lapte); g P 9 9: sare 100g(al- gluten);
corn 1buc 100g(al.glut.); Gem Paine fara sare 200g(al-gluten); Pilaf Ceai far | ncf‘;g 1bu|c|10tOgFe;\l/ig|ut.); d
Cardiac 40g(2buc); paine fara sare60g; | ceai hidratare 300g; portocale 200g; Rasol pulpe zaharaISOO?nl' C:: f gr(zbgp_eg. R anfcare e
sana 330(al.lapte); unt 300ml; pui220gr(155gpp); supa zarzavat ! ! ?()Iorge(ga]?gluteg)" r:;r;el pirlapesare
2buc(20g)al.lapte); 300mi(al.glut); PUI200g(140gpp):
Branza vaci 100 g(al-lapte); .| Friptura pulpe pui,220gr(155g pp); mar ; o
) . cascaval,50gr(al-lapte); Ceai Branza veci copt200gr; paine cu sare 80g; Sote de cascaval | branza topita 2 cub(al.lapte_), paine
Diabet colita o 100 g(al- X 100g(al- cu sare 40g; paste 100g; rasol
fara zahar,300ml; paine cu sare lapte): fasole verde,200gr; supa de lapte): ulpe pui200g(140 .
60g; sunca 100g; pte). legume,300mi(al.telina); PIej RulpElp 9 9pp);
Branza vaci 100 g(al-lapte); Ciorba legume,300mi(al-gluten,telina); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceai sana Friptura pulpe pui,220gr(155g pp); laurt,140gr(al{ cartofi natur 200g; paine cu sare

40g; rasol pulpe pui200g(140gpp);

Diabet Card

branza vaci 150gr(al.lapte);

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

330(al.lapte);

sana

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

mere,200gr; paine fara sare 80g; Sote ||

de fasole verde,200gr; supa de
legume,300mi(al.telina);

aurt,140gr(al
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine fara sare 40g; rasol
pulpe pui200g(140gpp);

Diabet

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

330(al.lapte);

sana

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

Friptura pulpe pui,220gr(155g pp); |

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

aurt,140gr(a
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine cu sare 40g; rasol
pulpe pui200g(140gpp);

Diabet Insulina

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

330(al.lapte);

sana

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

aurt,140gr(al{

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine cu sare 40g; rasol
pulpe pui200g(140gpp);

laurt,140gr(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;

Cartofi natur,300gr; Corn 1buc

80g(al.giut.); laurt,140gr(al-lapte);

Paine fara sare 100g(al-gluten);
rasol pulpe pui200g(140gpp);

Gavaj

Gavaj;

Gavaj;

Hepatic

cascaval,50gr(al-lapte); corn
1buc 100g(al.glut.); Gem
40g(2buc); paine fara sare60g;
sana 330(al.lapte);

ceai hidratare
300ml;

corn 1buc 100g(al.glut.);

laurt,140gr(al-lapte); Mancare de
cartofi regim 300g; Paine fara sare

100g(al-gluten); rasol pulpe
pui200g(140gpp);

HIPERCALORIC

corn 1buc 100g(al.glut.);
Gem,20gr; paine cu sare 60g;
sana 330(al.lapte); sunca 50g;
unt,10gr(al-lapte);

branza topita 2

cub(al.lapte);

mere,200gr; paine cu sare 80g; Sote de lapte);
fasole verde,200gr;
mar copt200gr; Paine fara sare 200g(al- ;
gluten); Pilaf 300g; Rasol pulpe zai:ragﬁ(;fnl‘
pui220gr(155gpp); supa alba de legume ! !
300ml(al.glut.);
Paine fara sare 200g(al-gluten); Pilaf ’
; Ceai fara
300g; portocale 200g; Rasol pulpe zahar 300ml-
pui220gr(155gpp); supa zarzavat ! !
300mi(al.glut);
Ciorba legume,300mi(al-gluten,telina); corn 1buc

Friptura pulpe pui,220gr(155g pp); paine
cu sare 200 g(al-gluten); pilaf cu legume
mexicane 300g; portocale 200g;

100g(al.glut.);
laurt,140gr(al{

lapte);

branza cu smantana
1cut(al.lapte)180g; friptura pulpe
pui200g(140gpp); mancare de

cartofi 300g; Paine cu sare 100g(al

gluten);

Hipocaloric

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

laurt,140gr(al-
lapte);

Ciorba legume,300mi(al-gluten,telina);
Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g; Sote de
fasole verde,200gr;

laurt,140gr(al-
lapte);

paine cu sare 40g; rasol pulpe
pui200g(140gpp); sote legume
mexicane 200g;

Speciali

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

ceai hidratare
300ml;

Ciorba legume,300ml(al-gluten,telina);
paine cu sare 200 g(al-gluten); Pilaf
300g; portocale 200g; Rasol pulpe
pui220gr(155gpp);

Ceai fara
zahar,300ml;

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

cartofi regim 300g; Paine cu sare

100g(al- gluten); rasol pulpe
pui200g(140gpp);




COMUN
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regimurilor

Mic dejun

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

fiert 1buc; paine cu sare

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

carnati cabanos 70g 2buc; Ciorba
taraneasca pui(al.telina),300ml,90g;
Mancare fasole alba 300g;
mere,200gr; paine cu sare 200 g(al-
gluten);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Macaronada cu
carne si sos 300g(al-gluten); Paine
cu sare 100g(al- gluten);

Cardiac

Branza vaci 100 g(al-lapte);

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe pui
180g(125gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); Paine fara sare
100g(al-gluten); paste albe,300gr(al-
gluten); Rasol pulpe pui
180g(125gpp);

Diabet colita

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

sunca 100g;

mar copt200gr; paine cu sare 60g;
pilaf 200g; Rasol pulpe pui
180g(125gpp); supa alba cu carne
pui,300ml;

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine cu sare 60g; Rasol
pulpe pui 180g(125gpp); Sote de
fasole verde,200gr;

Diabet Hepatic

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

laurt,140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 60g;
Spanac cu so0s,200gr; supa cu

carne
pui,300ml,120g(85pp)(al.telina);

sana
330(al.lapte);

branza topita 2 cub(al.lapte);
mere,200gr; paine cu sare 60g;
Rasol pulpe pui 180g(125gpp); Sote
de fasole verde,200gr;

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

laurt,140gr(al-

Friptura pulpe pui 180g(125gpp);
mere,200gr; mincare de varza

sana

Branza vaci 100 g(al-lapte);
mere,200gr; paine cu sare 60g;

Bishet Cerd fient 1bugy pame s lapte); 300g; supa cu carne 330(al.lapte); | Rasol pulpe pui 180g(125gpp); Sote
SAFRGEQEm pui,300ml, 120g(85pp)(al.telina); de fasole verde,200gr;
2buc(20g)al.lapte); ' ! ’ ! ! '
cascaval 100g(al-lapte); Ciorba taraneasca . X
Ceai fara zahar,300ml; Ou pui(al.telina),300ml,90g; Friptura carnati branza top'na 2 cub(al.lapte); .
; : et laurt,140gr(al- . g mere,200gr; paine cu sare 60g;
Diabet fiert 1buc; paine cu sare s pulpe pui 180g(125gpp); cabanos 70g ; ;
R X lapte); . X Rasol pulpe pui 180g(125gpp); Sote
60g; unt 2buc(20g)al.lapte); mere,200gr; mincare de varza 2buc; .
s R de fasole verde,200gr;
300g; paine cu sare 60g;
cascaval 100g(al-lapte); Ciorba taraneasca - .
Ceai fara zahar,300ml; Ou pui(al.telina),300ml,90g; Friptura carnati branza ‘Op.IIE 2 GUbALIapte). . sana
; . y i laurt,140gr(al- " 1 mere,200gr; paine cu sare 60g;
Diabet Insulina fiert 1buc; paine cu sare I 5 pulpe pui 180g(125gpp); cabanos 70g ; A 330(al.lapte)
3 . apte); Lo R Rasol pulpe pui 180g(125gpp); Sote 3
60g; unt 2buc(20g)al.lapte); mere,200gr; mincare de varza 2buc; 3 i
o ] de fasole verde,200gr;
300g; paine cu sare 60g;
. . . mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
Bran;a Yo _100 g}(al lapte?. . 200g(al-gluten); Piure din fulgi ; topita 2 cub(al.lapte); Paine fara sare
Gastric Ceai,300ml; Ou fiert 1buc; | ceal hidratare 300g(al.lapte); Rasol pulpe pui ceaifara 100g(al-gluten); paste albe,300gr(al-
paine fara sare 80g; unt 300ml; g(al.lap ,)’ pupe pl zahar,300ml; 9(al-g X ): paste albe, i ar(
2buc(20g)al. lapte): 180g(125gpp); supa alba cu carne gluten); Rasol pulpe pui
Aapeh pui,300m; 180g(125gpp);
Gavaj Gavaj; Gavaj;
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
cascaval,50gr(al-lapte); - 200g(al-gluten); Piure din fulgi " topita 2 cub(al.lapte); Paine cu sare
Hepatic Ceai,300ml; Gem ce hldra.tare 300g(al.lapte); Rasol pulpe pui Geaj fara . |100g(al- gluten); paste albe,300gr(al-
o 300ml; e zahar,300ml; 5
40g(2buc); paine fara sare 180g(125gpp); supa cu carne gluten); Rasol pulpe pui
80g; pui,300ml,120g(85pp)(al.telina); 1809g(125gpp);
. Ciorba taraneasca laun.1403r(al- biscuiti 70gr(alergen gluten); branza
cascaval,50gr(al-lapte); ui(al.telina),300ml,90g; Mancare lapte); topita 2 cub(al.lapte); Paine cu sare
i,300ml; Gem,20gr; Ou P ; v UG, Napolitane P -apte),
HIPERCALORIC | C&8h el sunca 100g; fasole alba 300g; mere,200gr; 100g(al- gluten); paste cu sos de
fiert 1buc; paine cu sare ! - 9; e 35gr(al- =d g P
' : 9r( |  Rasol pul
80g; unt, 10gr(al-lapte); paine cu sare ?00 g(al-gluten); gluten,soia,Ipt rosu,3009_r(a -gluten); Rasol pulpe
B ! Rasol pulpe pui 180g(125gpp); aluhe)' Y pui 180g(125gpp);

Hipocaloric

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

40g;

laurt,140gr(al-
lapte);

Ciorba taraneasca
pui(al.telina),300ml,90g; Friptura
pulpe pui 180g(125gpp);
mere,200gr; mincare de varza
300g; paine cu sare 60g;

laurt,140gr(al-
lapte);

paine cu sare 40g; Rasol pulpe pui
180g(125gpp); Sote de fasole
verde,200gr;

Speciali

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

ceai hidratare
300ml;

Ciorba taraneasca
pui(al.telina),300ml,90g; Mancare
fasole alba 300g; mere,200gr;
paine cu sare 200 g(al-gluten);
Rasol pulpe pui 1809g(125gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Macaronada cu
carne si sos 300g(al-gluten); Paine
cu sare 100g(al- gluten);
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friptura pulpe sup pui 200g(140gpp);
Gulas 300g; mere,200gr; paine cu
sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

cascaval,50gr(al-lapte); friptura pulpe sup

pui 200g(140gpp); mancare spanac 300g;

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

| Supliment
| ora21

Cartofi natur,300gr; mere,200gr;
Paine fara sare 200g(al-gluten); rasol
pulpe sup pui200g(140gpp); supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt, 140gr(al-lapte); Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara sare
100g(al-gluten); rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

Denumtfea . ‘Mlé'dejun
regimurilor
| - by
orez.cu ‘apte,BOOgr(al | ceai hidratare
COMUN lapte); paine cu sare 60g: :
) 300ml;
sunca 100g;
Gem 40g(2buc); orez cu
) lapte,300gr(al-lapte); paine| ceai hidratare
(Gardigs fara sare60g; unt 300ml;
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); cascaval,50gr(al- Branza vaci
Diabet colita lapte); Ceai fara 100 g(al-lapte);

zahar,300ml; paine cu sare
60g; sunca 100g;

friptura pulpe sup pui 200g(140gpp);
mar copt200gr; paine cu sare 60g;
pilaf 200g; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); mar copt200gr;
paine cu sare 40g; paste 100g; rasol pulpe
sup pui200g(140gpp);

Diabet Hepatic

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

laurt, 140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g; pilaf
200g; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); mere,200gr; paine
cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,200gr;

Diabet Card

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

laurt, 140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine fara sare60g; pilaf
200g; supa de
legume,300ml(al.telina);

sana 330(al.lapte);

branza vaci 150gr(al.lapte); mere,200gr;
paine fara sare60g; rasol pulpe sup
pui200g(140gpp); 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(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g; pilaf
200g; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); mere,200gr; paine
cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,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);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g; pilaf
200g; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); mere,200gr; paine
cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,200gr;

sana
330(al.lapte);

Gastric

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

ceai hidratare
300ml;

Cartofi natur,300gr; mar copt200gr;
Paine fara sare 200g(al-gluten); rasol
pulpe sup pui200g(140gpp); supa
alba de legume 300ml(al.glut.);

Ceaifara
zahar,300ml;

laurt, 140gr(al-lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine fara sare
100g(al-gluten); paste albe,300gr(al-gluten);
rasol pulpe sup pui200g(140gpp);

Gavaj

Gavaj;

Gavaj;

Hepatic

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

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr;
Paine fara sare 200g(al-gluten); rasol
pulpe sup pui200g(140gpp); supa cu

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

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara sare
100g(al-gluten); rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

HIPERCALORIC

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

cascaval
100g(al-lapte);

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

branza topita
supliment,2cub;

cascaval,50gr(al-lapte); friptura pulpe sup

pui 200g(140gpp); mancare spanac 300g;

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

Hipocaloric

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

laurt, 140gr(al-
lapte);

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

laurt,140gr(al-
lapte);

paine cu 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;

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

Ceai fara
zahar,300ml;

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

Paine cu sare 100g(al- gluten);
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Ciorba taraneasca pui(al.telina),300ml,90g;

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

COMUN 40g(2buc); paine cu sare |ceai hidratare | Friptura pulpe pui 180g(125gpp): mere,200gr; Ceai fara telemea si branza 300g(al-
80g; Salam 50g; unt 300ml; paine cu sare 200 g(al-gluten); Piure din fulgi | zahar,300ml; gluten, lapt; paine cu sare 40g;
2buc(20g)al.lapte): 300g(al.lapte); sunca 50g;

Branza vaci 100 g(al- - o
. 3 mere,200gr; Paine fara sare 200g(al-gluten); i .
. \apte); Ceal,300ml Gem f o i vidratare | Piure din fulgi 300g(al lapte): Rasol pulpe pui |  Ceai fara biscuiti 70gr(alergen gluten);
Cardiac 40g(2buc); paine fara sare - 1 X laurt,140gr(al-lapte); paste cu
; 300ml; 180g(125gpp); supa cu carne zahar,300ml; . ;.
80g; unt ui,300ml,120g(85pp)(al.telina): branza vaci 300g(al-gluten,lapte);
2buc(20g)al.lapte); pul, R 228RR)(El: '
Branza vaci 100 g(al- . ¢ ;
. branza topita Friptura pulpe pui 180g(125gpp); mar i
lapte); cascaval 100g(al- Bl X .| mar copt200gr; paine cu sare 40g;
Diabet colita lapte): Ceai fara 2 copt200gr; paine cu sare 80g; Sote de fasole |telemea 100gr; pilaf 200g: Rasol pulpe pui

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

cub(al.lapte);

verde,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

160g(110gpp); sunca 50g;

Diabet Hepatic

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

laurt, 140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp); mere,200gr;
paine cu sare 80g; Sote de fasole
verde,200gr; supa cu carne
pui,300ml, 120g(85pp)(al.telina);

330(al.lapte);

branza topita 2 cub(al.lapte);
laurt, 140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
1609(110gpp);

sana

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

laurt, 140gr(al-

Friptura pulpe pui 180g(125gpp); mere,200gr;
paine fara sare 80g; Sote de fasole

Branza vaci 100 g(al-lapte);

sana laurt, 140gr(al-lapte); paine fara

Diabet Card zaha_r,SOOml; o f|enl1buc; lapte); verde,200gr; supa cu carne 330(al.lapte); | sare 40g; pilaf 200g; Rasol pulpe
paing/fara saresoy; gt ui,300ml, 1209(85pp)(al.telina); ui 160g(110gpp):
2buc(20g)al.lapte): Puly +120g(85pp)(al. ; p 9(110gpp);
Branza vaci 100 g(al- : 3 i .
Iopte)jCeaiitara laurt, 140gr(al- anmra‘ifnu;pceupsL:r;BESOg(jéi?:z)é ;T;:;TéZOOQf. telemea 100gr; laurt, 140gr(al-lapte); paine cu sare
Diabet zahar,300ml; paine cu sare w1390 Pe 9 or: 40g; pilaf 200g; Rasol pulpe pui

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

lapte);

verde,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

160g(110gpp); sunca 50g;

Diabet Insulina

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

laurt,140gr(al-
lapte);

Friptura pulpe pui 180g(125gpp); mere,200gr;
paine cu sare 80g; Sote de fasole
verde,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

telemea 100gr;

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
160g(110gpp); sunca 50g;

laurt,140gr(
al-lapte);

Branza vaci 100 g(al-
lapte); cascaval,50gr(al-

mar copt200gr; Paine fara sare 200g(al-

biscuiti 70gr(alergen gluten);

- 4 ; i ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Rasol Ceai fara )
Gastric lapte): Cea|,300mi, Paine 300ml; pulpe pui 180g(125gpp); supa alba cu carne | zahar,300ml; laurt,140_gr(al-!apte), paste cy .
fara sare 80g; unt ! . branza vaci 300g(al-gluten,lapte);
. pui,300ml;
2buc(20g)al.lapte);
Gavaj Gavaj; Gavaj;
Branza vaci 100 g(al- mere,200gr; Paine fara sare 200g(al-gluten); A :
: lapte); cascaval,50gr(al- [ceai hidratare| Piure din fulgi 300g(al.lapte); Rasol pulpe pui Ceai fara DISCUil 709r(a|ergerj| glutan);
Hepatic . : . X ; . laurt,140gr(al-lapte); paste cu
lapte); Ceai,300ml; Gem 300ml; 180g(125gpp); supa cu carne zahar,300ml; branza vaci 300g(al-gluten,lapte):
40g(2buc): pui,300ml, 120g(85pp)(al.telina); dlagluten(apte);
branza _wp't? 2 .| branzacu Ciorba taraneasca pui(al.telina),300ml,90g; laurt,140gr(al-lapte); macaroane cu
cub(al.lapte); Ceai,300ml; ! . 5 . K
HIPERCALORIC | Gem 40g(2buc); paine cu smantana | Friptura pulpe pui 180g(125gpp); mere,200gr; sana telemea si branza 300g(al-
sagre 80 “uFr)ﬂ 1cut(al.lapte) | paine cu sare 200 g(al-gluten); Piure din fulgi | 330(al.lapte); gluten,lapt; paine cu sare 40g;
g9 180g; 300g(al.lapte); sunca 50g;

2buc(20g)al.lapte);

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

laurt,140gr(al-

Ciorba taraneasca pui(al.telina),300ml|,90g;
Friptura pulpe pui 180g(125gpp); mere,200gr;

laurt, 140gr(al-

pilaf 200g; Rasol pulpe pui

Hipocaloric zahar,300ml; Ou fiert 1buc; lapte); paine cu sare 60g; Sote de fasole lapte); 160g(110gpp);
paine cu sare 40g; verde,200gr;
o b(alblr:ntzea .t%rgt:; gOOmI' Ciorba taraneasca pui(al.telina),300ml,90g; biscuiti 70gr(alergen gluten);
Speciali (;em ‘;'O p(zz;uc)' éine Cu’ ceai hidratare | Friptura pulpe pui 180g(125gpp); mere,200gr; Ceaifara |laurt,140gr(al-lapte); macaroane cu
P 9 P 300ml; Paine fara sare 200g(al-gluten); Piure din fulgi | zahar,300ml; telemea si branza 300g(al-

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

300g(al.lapte);

gluten,lapt;




