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Denumirea . . Supliment » | Supliment , Supli
; : Mic . , ‘ - ¢ upliment
regimurilor I€ dejup Frane __ora1l6 £ina ora 21
cascaval,50gr(al-lapte); fript.pulpe pui 240g(155pp); . g )
Coat 00 Gem . rre| ™S 2508 pane U sre 20 | esrra | YR ube i t80(126)
COMUN 40g(2buc); paine cu sare 300mi g(al-gluten); paste cu sos de | zahar,300ml; lapte, 300gr(allapte): Paigﬁe i s
80g; unt 2buc(20g)al.lapte); ' rosii,300gr(al-gluten); supa cu pigs 1900 (alf) Ithen)'
fidea(al.glut. telina)300ml; gia- gluten),
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare ) ’ .
: ; ] ) Mancare de cartofi regim 300g; orez cu
. Ceau,?()Oml, Gem ceai hidratare 200g(al-gluteny, pgste Ceal fara .| lapte,300gr(al-lapte); Paine fara sare
Cardiac 40g(2buc); paine fara sare 300mi: albe,300gr(al-gluten); rasol | zahar,300m!l; 100g(al-gluten); Rasol pulpe pui
80g; unt 2buc(20g)al.lapte); " | pulpe pui 240g(155pp); supa cu 9 ?so it ),p Pep
fidea(al.glut. telina)300mi; 9{125gpp).
branza topita 2 -
cub(al.lapte); Branza vaci mar copt?OOgr, paine farg sare branza topita . . e
100 g(al-lapte): cascaval 80g; rasol pulpe pui 2 Branza vaci 100 g(al-lapte); paine fara
Diabet colita 9 P ! ; sunca 100g; 2409(155pp); Sote de fasole .| sare 40g; paste 100g; Rasol pulpe pui
100g(al-lapte); Ceai fara ) cub(al.lapte); )
o verde,200gr; supa alba de 180g(125gpp);
zahar,300ml; paine fara legume 300mi(al.glut ):
sare60g; oo (BlgIdE);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 60g;
cascaval 100g(al-lapte); rasol pulpe pui 240g(155pp); cartofi natur 200g; laurt, 140gr(al-lapte):
Diabet Hepatic Ceai fara zahar,300ml; Iaulr;, 1;;()),9{(3' Sote de fasole verde,200gr; Iaulr;, 1@?,9{(3" paine cu sare 40g; Rasol pulpe pui
paine cu sare 60g; unt pte), supa de legume,300mi(al.telina); PIE); 180g(125gpp);
2buc(20g)al.lapte);
) ) fript.pulpe pui 240g(155pp);
br?:nza. b _1509r(a|.|aptle), mere,200gr; paine fara sare60g; aripioare pui rasol 2buc(240g); cartofi
. eai fara zahar,300ml;  |laurt,140gr(al - =l laurt,140gr(al ) i -
Diabet Card : ; ; supa de legume,300mi(al.telina); i natur 200g; laurt,140gr(al-lapte); paine
paine fara sare60g; unt lapte); ) lapte); i
X Tocanita de ceapa 300g(al- fara sare 40g;
2buc(20g)al.lapte); i
g gluten);
Branza vaci 100 g(al-lapte); fript-pulpe pui 240g(155pp);
cascaval 100g(al-lapte); mere,200gr; paine cu sare 60g; carnati cartofi natur 200g; laurt,140gr(al-lapte);
: ) laurt, 140gr(al ;
Diabet Ceai fara zahar,300ml; Iay te); supa de legume,300mi(al.telina);| cabanos 70g paine cu sare 40g; Rasol pulpe pui
paine cu sare 60g; unt PiE); Tocanita de ceapa 300g(al- 2buc; 180g(125gpp);
2buc(20g)al.lapte); gluten);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 60g;
cascaval 100g(al-lapte); laurt, 140gr(al rasol pulpe pui-240g(155pp); carnati cartofi natur 200g; laurt,140gr(al-lapte); sana
Diabet Insulina Ceai fara zahar,300ml; Iay te)'g supa de legume,300ml(al.telina);| cabanos 70g paine cu sare 40g; Rasol pulpe pui  |330(al lapte)
paine cu sare 60g; unt pte). Tocanita de ceapa 300g(al- 2buc; 180g(125gpp);
2buc(20g)al.lapte); gluten);
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare o )
. Cartofi natur,300gr; orez cu
cascaval, SUgrial-lapte); ceai hidratare 200g(al-gluten); paste enltarm lapte, 300gr(al-lapte); gaine fara sare
Gastric Ceai,300ml; paine fara sare 300ml: albe,300gr(al-gluten); rasol zahar,300ml; 10’0 (al-gluten); R‘asol ulpe pui
80g; unt 2buc(20g)al.lapte); ’ pulpe pui 240g(155pp); supa ¢ ?80 (1’25 )_p P
alba de legume 300mi(al.glut.); 9 opp),
o st e | conas | Mancas g carot e 305 ez
; GAEe gr_ el ceai hidratare ola-g P . .| lapte,300gr(al-lapte); Paine fara sare
Hepatic Ceai,300ml; Gem 300mi: albe,300gr(al-gluten); rasol zahar,300ml; 100g(al-gluten); Rasol pulpe pui
40g(2buc); paine fara sare ! pulpe pui 240g(155pp); supa cu ¢ ?80 (1’25 )-p pep
80g; fidea(al.glut. telina)300ml; 9 9ppR);
cascaval,50gr(al-lapte); fript.pulpe pui 240g(155pp); corn 1 ) : .
Ceai,300ml; Gem Ssgﬁgﬁ; mere,200gr; paine cu sare 200 |buc.60g(al.glt r:r;:s,rjep;ép:a?%f:sC?SS_ i‘?ggz)u
HIPERCALORIC 40g(2buc); paine cu sare 1cut(al lapte) g(al-gluten); paste cu sos de ); sana lapte, 300gr(al-lapte): Painve BuisHre
80g; unt 2buc(20g)al.lapte); 180@' rosii,300gr(al-gluten); supa cu | 330(al.lapte); ! 100g(al- glljten)‘

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

Hipocaloric

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

laurt,140gr(al
lapte);

mere,200gr; paine fara sare60g;
rasol pulpe pui 240g(155pp);
Sote de fasole verde,200gr;

supa de legume,300ml(al.telina);

laurt, 140gr(al

lapte);

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

Speciali

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

ceai hidratare
300ml;

fript.pulpe pui 240g(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;

Ceai fara
zahar,300ml;

orez cu lapte,300gr(al-lapte); Paine cu
sare 100g(al- gluten); Piure din cartofi
300g; Rasol pulpe pui 180g(125gpp);

Urticarie

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

ceai hidratare
300ml;

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

legume,300mi(al.telina);

Ceai fara
zahar,300ml;

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




Denumirea
regimurilor

cascaval,50gr(al-lapte);

Micdejun |

Supliment
ora10
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mere,200gr; paine cu sare 200 g(al-

Supliment
ora 16

Cina

biscuiti 70gr(alergen gluten)

COMUN Ceai,300ml; Gem,20gr; Ou fiert| ceai hidratare gluten); supa cu zai:?];g(;iwl' macaroane cu telemea si branza
1buc; paine cu sare 80g; 300ml; fidea(al.glut.,telina)300ml; Varza a la ! '| 300g(al-gluten,lapt; paine cu sare 40g;
unt,10gr(al-lapte); Cluj 350g; sunca 50g;
Branza vaci 100 g(al-lapte); mere,200gr, Paine fara sare 200g(al- L '
. Ceai,300ml; Gem,20gr; Ou fiert| ceai hidratare gluten); Piure din fulgi 300g(al.lapte); Ce(-al el . e /Ogr(algrgen gluten)‘
Cardiac ek e . 1 ; ] zahar,300ml; | laurt,140gr(al-lapte); paste cu branza
1buc; paine fara sare 80g; 300ml; rasol pulpe pui 240g(155pp); supa cu i 300g(al-gluten lapte):
unt, 10gr(al-lapte); fidea(al.glut.,telina)300mi: vael siRalatalylen: lapte)
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- . — .
3 cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe pui Ceai fara . bisouit 709r(a|ergen gluten); B
Colita ) ; . . - . zahar,300ml; copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; 300ml; 2409(155pp); supa alba de legume 300g(al-gluten apte):
paine fara sare 80g; 300ml(al.glut.); oa-g napte).
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare 80g; |branza topita ;
: i . : . mar copt200gr; paine fara sare 40g;
Diabet colits cascaval 100g(al-lapte); Ceai sunca 100g; rasol pulpe pui 240g(155pp); Sote de 2 pilaf 200g; rasol pulpe

fara zahar,300ml; Ou fiert
1buc; paine fara sare60g;

fasole verde,200gr; supa alba de
legume 300ml(al.glut.);

cub(al.lapte);

pui200g(140gpp); 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);

fript.pulpe pui 240g(155pp); mere,200gr;
paine cu sare 80g; Sote de fasole
verde,200gr; supa de
legume,300mi(al.telina);

telemea
100gr;

branza topita 2 cub(al.lapte); friptura
pulpe pui200g(140gpp); laurt,140gr(al-
lapte); paine cu sare 40g; pilaf 200g;

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

laurt,140gr(al-

mere,200gr; paine fara sare 80g; supa

laurt,140gr(al

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara sare

DabetCard | ouc; paine fara saresog; unt | lapte): | 9 legume,300mi(altelina): Varzaala ey, 40g; pilaf 200g; rasol pulpe
2buc(20g)al.lapte); Iy PUI200g(140gpp);
cospc 1'OOg(aI-Ial1pte)', Gl fript.pulpe pui 240g(155pp); mere,200gr; friptura pulpe pui200g(140gpp)
: fara zahar,300ml; Ou fiert laurt,140gr(al ¢ b telemea v i 14 )
Diabet o R A mincare de varza 300g; paine cu sare ; laurt,140gr(al-lapte); paine cu sare 40g;
Tbucy paine:cu sare 60g; unt |  lapte); 80g; supa de legume, 300mi(al telina), | °09" ilaf 200g; sunca 50g:
2buc(20g)al.lapte); 9; sup 9 ! ’ ! P 9 9
cascaval 100g(al-lapte); mar copt200gr; Paine fara sare 200g(al- . W ;
; Ceai,300ml; Ou fiert 1buc; |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Ceal fara y e 709r(alergen gluten;;
Gastric . . G . ] i zahar,300ml;| laurt,140gr(al-lapte); paste cu branza
paine fara sare 80g; unt 300ml; rasol pulpe pui 240g(155pp); supa alba vaci 300g(al-gluten lapte):
2buc(20g)al.lapte); de legume 300ml(al.glut.); 9(@-g ~apte);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- ; — .
. cascaval,50gr(al-lapte); ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Gzt . biseult 709r(a|§rgen glutery; !
Hepatic : ‘ . . , ) zahar,300ml;| laurt,140gr(al-lapte); paste cu branza
Ceai,300ml; Gem 40g(2buc); 300ml; rasol pulpe pui 240g(155pp); supa cu vaci 300g(al-gluten,lapte);
paine fara sare 80g; fidea(al.glut. telina)300ml; otal-g HepIE):
cascaval,50gr(al-lapte); branza cu | fript.pulpe pui 240g(155pp); mincare de sasEEval biscuiti 70gr(alergen gluten);
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou fiert| smantana200| varza 300g; paine cu sare 200 g(al- 100g(al- macaroane cu telemea si branza
1buc; paine cu sare 80g; g(al.lactoza); gluten); supa cu Iapt%)' 300g(al-glutenlapt; paine cu sare 40g;

unt,10gr(al-lapte);

fidea(al.glut. telina)300ml;

sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al

mere,200gr; mincare de varza 300g;
paine fara sare60g; rasol pulpe pui

laurt, 140gr(al

; . ; . ) 55 )
Hipocaloric C?ghfjraazi:ge;;,;oggﬁrg i)(;; ﬁer’t lapte); 2409(155pp); supa de lapte); Rasol pulpe pui220gr(155gpp):
P 9 legume,300ml(al.telina);
cascaval,50gr(al-lapte); fript.pulpe pui 240g(155pp); mere,200gr; ; N :
& Ceai,300ml; Gem 40g(2buc); |ceai hidratare| mincare de varza 300g; Paine fara sare Ceal’fara . RIEEI 70gr(a|§rgen glalmy; |
Speciali ) i : 9 ! zahar,300ml;| laurt,140gr(al-lapte); paste cu branza
paine fara sare 80g; unt 300ml; 200g(al-gluten); supa cu vaci 300g(al-gluten lapte):
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; glalg ' '
Ceai,300ml; gem 80g 4buc; ceai hidratare Cartofi natur,300gr; mere,200gr; Paine Ceai fara Gem 40g(2buc); mere,200gr; Paine
Urticarie mere,200gr; paine fara sare fara sare 200g(al-gluten); supa cu zahar,300ml; fara sare 100g(al-gluten); paste

80g;

300ml;

fidea(al.glut. telina)300ml;

albe,300gr(al-gluten);
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Denumirea
regimurilor

; Supliment ora

_ Mic dejun. e Cina

Ciorba legume,300mi(al-
gluten,telina); Friptura pulpe
pui,220gr(155g pp); mere,200gr;

branza topita 2 cub(al.lapte); corn 1
buc.60g(al.glt); friptura pulpe sup pui
200g(140gpp); mancare de fasole verde

Gris cu lapte; Napolitane 35gr(al

COMUN gluten,soia,Ipt,alune); paine cu ceai hidratare

Ceai fara

sare 40g; Salam 50g; soomi; paine cu sare 200 g(al-gluten); Zatiar, S00rsl; 300g(al-gluten); Paine cu sare 100g(al-
Pilaf 300g; gluten);
Gem 40g(2puc); Gris cu lapte; mere,200gr; Paine fara sare corn 1 buc.60g(al.glt); laurt,140gr(al-lapte);
Napolitane 35gr(al- s % o ) ; §
| ; - ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceai fara mancare de fasole verde regim
Cardiac gluten,soia,Ipt,alune); paine fara ~ i > . e /
sare 40g; unt 2buc(20g)al.lapte): 300ml; pulpe pui220gr(155gpp); supa | zahar,300ml; 300g(al.glt.); Paine fara sare 100g(al-
' gjal. ' zarzavat 300mi(al.glut); gluten); rasol pulpe sup pui200g(140gpp):
Branza vaci 100 g(al-lapte); . | mar copt200gr; paine cu sare 200 biscuiti 70gr(alergen gluten); branza topita 2
Colita cascaval,50gr(al-lapte); ceai hidratare g(al-gluten); Pilaf 300g; Rasol Ceai fara cub(al.lapte); Paine cu sare 100g(al-
Ceai,300ml; paine cu sare 80g; 300ml; pulpe pui220gr(155gpp); supa alba| zahar,300ml; gluten); paste albe,300gr(al-gluten); rasol
sunca 50g; de legume 300ml(al.glut.); pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara BrafizaVAd] branza topita 2 cub(al.lapte); mar
Diabet colita cascaval 100g(al-lapte); Ceai |branza topita 2| sare60g:; pilaf 200g; Rasol pulpe 100 (a;-la te); copt200gr; paine fara sare60g; rasol pulpe
fara zahar,300ml; paine fara [ cub(al.lapte); pui220gr(155gpp); supa de 9 pte), Sup pui200g(140gpp); Sote de fasole
sare60g; sunca 50g; legume,300mi(al.telina); verde,200gr;
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 80g; branza topita 2 cub(al.lapte); friptura pulpe
) . cascaval 100g(al-lapte); Ceai | laurt,140gr(al- | Rasol pulpe pui220gr(155gpp); | laurt,140gr(al- | sup pui 200g(140gpp); laurt,140gr(al-lapte);
Diabet Hepatic & ; ) ; .
fara zahar,300ml; paine cu sare lapte); Spanac cu s0s,200gr; supa de lapte); paine cu sare 60g; Sote de fasole
60g; unt 2buc(20g)al.lapte); legume,300mi(al.telina); verde,200gr;
branza vaci 150gr(al.lapte); Ceai Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte); laurt,140gr(al-
Diabet Card fara zahar,300ml; paine fara | laurt,140gr(al- | mere,200gr; paine fara sare 80g; | laurt,‘140gr(al- | lapte); paine fara sare60g; rasol pulpe sup
sare60g; unt 2buc(20g)al.lapte); lapte); Spanac cu s0s,200gr; supa de lapte); pui200g(140gpp); Sote de fasole

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

Ciorba legume,300mi(al-
gluten,telina); Friptura pulpe
pui,220gr(155g pp); paine cu sare
60g; paine cu sare 80g; Spanac cu

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; paine cu| laurt,140gr(al-
sare 60g; salam 100g; unt lapte);

2buc(20g)al.lapte);

branza topita 2 cub(al.lapte); friptura pulpe
laurt,140gr(al- | sup pui 200g(140gpp); laurt,140gr(al-lapte):

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

Diabet

$0s,200gr;
Grti)gacnlf?at;gtilipc;it;;anlgaSp;S)r'(al mar coptéOOgr; Paine fara sare ) corn 1 buc.60g(al.glt); laurt,140gr(al-lapte);
Gastric gluten soia Ir;t alune); paine fara ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceai fara Paine fara sare 100g(al-gluten); paste
it 4'09, u'nt 2’buc(2ég)al lapte): 300ml; pulpe pui220gr(155gpp); supa alba| zahar,300ml; albe,300gr(al-gluten); rasol pulpe sup
' ’ ! de legume 300mi(al.glut.); pui200g(140gpp);
(?;?i?);?ggscz)‘cGuggaéLIJalztSt)e,' mere,200gr; Paine fara sare - corn 1 buc.60g(al.glt); Iaun,140gr(§I-lapte);
Hepatic Napolitane; 35gr(al- ' | ceai hidratare | 200g(al-gluten); Pilaf 300g; Rasol Ceai fara mancare de faso!e verde regim
gluten,sofa lpt,alune): paine fara 300ml; pulpe pui220gr(155gpp); supa | zahar,300ml; 300g(al.glt.); Paine fara sare 100g(al-
) éaré 40g; : zarzavat 300ml(al.glut); gluten); rasol pulpe sup pui200g(140gpp);
Brariza cu Ciorba legume,300mi(al- biscuiti branza topita 2 cub(al.lapte); corn I_
Gris cu lapte; Napolitane 35gr(al srantans gluten,telina); Friptura pulpe 70gr(alergen buc.60g(al.glt); friptura pulpe sup pui
HIPERCALORIC | gluten,soia,lpt,alune); paine cu 1cut(al lapte)18 pui,220gr(155g pp); mere,200gr; gluten); 200g(140gpp); mancare de fasole verde
sare 40g; Salam 50g; OQ‘ paine cu sare 200 g(al-gluten); laurt,140gr(al- 300g(al-gluten); Paine cu sare 100g(al-
! Pilaf 300g; lapte); gluten);

mere,200gr; paine fara sare60g;

laurt,140gr(al- | Rasol pulpe pui220gr(155gpp); laurt,140gr(al-
lapte); Spanac cu sos,200gr; supa de lapte);

legume,300mi(al.telina);

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

paine fara sare60g; rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

Ciorba legume,300mi(al- branza topita 2 cub(al.lapte); corn 1

biseulll 7Z0gralergen:plttsny; gluten,telina); Friptura pulpe buc.60g(al.glt); friptura pulpe sup pui

Speciali s ftOg(Zbuc); s c-u lapte; | caal hldra'ltare pui,220gr(155g pp); mere,200gr; “eaifar ) 200g(140gpp); mancare de fasole verde
paine fara sare 40g; unt 300ml; : ! | zahar,300ml; Yoo
2buc(20g)al.lapte): Paine fara sare 200g(al-gluten); 300g(al-gluten); Paine fara sare 100g(al-
Heiehg)aL apte); Pilaf 300g; gluten):
Ceai,300ml; gem 80g 4buc; ceai hidratare mere,200gr; Paine fara sare B fara Gem 40g(2buc); mere,200gr; Paine fara
Urticarie mere,200gr; paine fara sare 300ml: 200g(al-gluten); Pilaf 300g; supa zahar 300ml- sare 100g(al-gluten); paste albe,300gr(al-

80g; de legume,300mi(al.telina); gluten);




Denumirea
regimurilor

COMUN

Mic dejun .

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

ceai hidratare
300ml;

Supliment

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

Supliment ora

16

Cina

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g:
Paine cu sare 100g(al- gluten); salata
orientala cu ou si masline 300g(al.ou);

Cardiac

corn 1 buc.60g(al.glt); Gem
40g(2buc); paine fara sare60g;
sana 330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

branza cu smantana 1cut(al.lapte)180g;
Mancare de cartofi regim 300g; Paine fara
sare 100g(al-gluten); rasol pulpe
pui200g(140gpp);

Colita

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

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); Supa alba cu zdrente
ou ,300mi(al.glt,ou);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); Paine cu sare 100g(al-
gluten); paste albe,300gr(al-gluten); rasol
pulpe pui200g(140gpp);

Diabet colita

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte); Ceai fara
zahar,300ml; paine fara sare60g;

sunca 100g;

branza topita
2
cub(al.lapte);

mere,200gr; paine fara sare60g; pilaf
200g; rasol pulpe pui200g(140gpp);
Supa alba cu zdrente ou
,300ml(al.glt,ou);

Branza vaci
100 g(al-lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine fara sare 40g; paste
100g; rasol pulpe pui200g(140gpp);

Diabet Hepatic

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

sana
330(al.lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); fript.pulpe pui
240g(155pp); mere,200gr; paine cu
sare 80g; Spanac cu s0s,200gr;

laurt,140gr(al-
lapte);

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

branza vaci 150gr(al.lapte); Ceai

sana

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

laurt, 140gr(al-

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

Diabet Card fara zahar,300ml; paine fara sare cartofi natur 200g; paine fara sare 40g;
j . 330(al.lapte); | Spanac cu sos,200gr; Supa cu zdrente lapte); | )
80g; unt 2buc(20g)al.lapte); ou,300mi(al.git,ou tel); rasol pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte); Ceai ciorba cu zdrente ou branza cu smantana 1cut(al lapte)180g:
; fara zahar,300ml; paine cu sare sana 300ml(al.telina,ou,glut.); friptura pulpe | laurt,140gr(al- . E e P 9
Diabet ) i . » : . : cartofi natur 200g; friptura pulpe
60g; sunca 100g; unt 330(al.lapte); | pui200g(140gpp); mere,200gr; paine cu lapte); Ui200g(140gpp); paine cu sare 40g;
2buc(20g)al.lapte); sare 80g; Spanac cu s0s,200gr; P 9(149gpp); p € 9,
cascaval,50gr(al-lapte); corn 1 mar copt200gr; Paine fara sare 200g(al- branza cu smantana 1cut(al.lapte)180g;
Gaistric buc.60g(al.glt); paine fara ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara Cartofi natur,300gr; Paine fara sare
sare60g; sana 330(al.lapte); unt 300ml; pui200g(140gpp); Supa alba cu zdrente | zahar,300ml; 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); ou ,300mi(al.glt,ou); pui200g(140gpp);
cascaval,50gr(al-lapte); corn 1 mere,200gr; Paine fara sare 200g(al- Iaurt,1{Ogr(aI-I§pte); Mlancare.de aamell
) " o Gl [ ; regim 300g; Napolitane 35gr(al-
; buc.60g(al.glt); Gem 40g(2buc); | ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara . R
Hepatic . ] . ; . . gluten,soia,lpt,alune); Paine fara sare
paine fara sare60g; sana 300ml; pui200g(140gpp); Supa cu zdrente | zahar,300ml; ;
330(al.lapte). ou,300mi(al.glt,ou,tel); 100g1R! glnten), Fess) phipe
4RIy . gloutel, pui200g(140gpp);
. . biscuiti ; ) |
corn 1 buc.60g(al.glt); Gem,20gr; 70gr(alergen ciorba cu zdrente ou — branza topita 2 cub(al.lapte); friptura pulpe
HIPERCALORIC paine cu sare 60g; sana glutenf 300mi(al.telina,ou,glut.); friptura pulpe 100g(al-lapte); pui200g(140gpp); laurt,140gr(al-lapte);
330(al.lapte); sunca 50g; laug 140 }(al- pui200g(140gpp); mere,200gr; paine cu 9 pie), mancare de cartofi 300g; Paine cu sare
unt, 10gr(al-lapte); lépte)g sare 200 g(al-gluten); Pilaf 300g; 100g(al- gluten);

Branza vaci 100 g(al-lapte); Ceai

laurt,140gr(al-

mere,200gr; paine fara sare60g; rasol
pulpe pui200g(140gpp); Spanac cu

laurt,140gr(al-

cartofi natur 200g; rasol pulpe

legume,300ml(al.telina);

Hipocalari e zaf;{%r,?({);gr:(l:;apfé%e 'fara sare lapte); $0s,200gr; Supa cu zdrente lapte); pui200g(140gpp);
& 9 ou,300mi(al.glt,ou,tel);
corn 1 buc.60g(al.glt); Gem ciorba cu zdrente ou branza topita 2 cub(al.lapte); friptura pulpe
Speciali 40g(2buc); paine cu sare 60g; | ceai hidratare | 300ml(al.telina,ou,glut.); friptura pulpe Ceai fara pui200g(140gpp); laurt,140gr(al-lapte);
P sana 330(al.lapte); unt 300ml; pui200g(140gpp); mere,200gr; paine cu | zahar,300ml; mancare de cartofi 300g; Paine cu sare
2buc(20g)al.lapte); sare 200 g(al-gluten); Pilaf 300g; 100g(al- gluten);
. . . - mere,200gr; Paine fara sare 200g(al- : Cartofi natur,300gr; Gem 40g(2buc);
- Ceai,300ml; gem 80g 4buc; ceai hidratare st . Ceai fara s v
Urticarie mere,200gr; paine fara sare60g: 300ml: gluten); Pilaf 300g; supa de zahar,300ml: mere,200gr; Paine fara sare 100g(al-

gluten);




Denumirea
regimurilor

COMUN

Mic dejun ‘

cascaval,50gr(al-lapte); Ceai,300m!l;
Gem,20gr; Ou fiert 1buc; paine cu
sare 80g; unt,10gr(al-lapte);
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Supliment ora 10

ceai hidratare
300ml;

Pranz

carnati cabanos 80g 2buc; Ciorba
cu cop.
pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g;
mere,200gr; paine cu sare 200
g(al-gluten);

Ceai fara
zahar,300ml;

Cina

barcuta 60g; 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
pui220gr(155gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare
100g(al-gluten); paste albe,300gr(al
gluten); rasol pulpe
pui200g(140gpp);

Colita

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte); Ceai,300ml;
Ou fiert 1buc; paine cu sare 80g;

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200
g(al-gluten); Pilaf 300g; Rasol
pulpe pui220gr(155gpp); supa alba

cu cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); Paine
cu sare 100g(al- gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui200g(140gpp);

Diabet colita

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

branza topita 2
cub(al.lapte);

mar copt200gr; paine fara
sare60g; pilaf 200g; Rasol pulpe
pui220gr(155gpp); supa alba cu

cop.pui,300ml,120g(85gpp);

sunca 100g;

mar copt200gr; paine fara sare60g;
rasol pulpe pui200g(140gpp); 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);

sana 330(al.lapte);

mere,200gr; mincare de varza
300g; paine fara sare 80g; Rasol
pulpe pui220gr(155gpp); supa cu
carne
pui,300ml,120g(85pp)(al.telina);

laurt,140gr(al-
lapte);

mere,200gr; paine fara sare60g;
rasol pulpe pui200g(140gpp); Sote
de fasole verde,200gr;

Diabet

cascaval 100g(al-lapte); Ceai fara
zahar,300ml; masline 50g; Ou fiert
1buc; paine cu sare 60g;

i

sana 330(al.lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
Friptura pulpe pui,220gr(155g pp);
mere,200gr; mincare de varza
300g; paine cu sare 80g;

carnati cabanos
80g 2buc;

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

Gastric

cascaval,50gr(al-lapte); Ceai,300ml;
Ou fiert 1buc; paine fara sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

mar copt200gr; Paine fara sare

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

pui220gr(155gpp); supa alba cu
cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare
100g(al-gluten); paste albe,300gr(al
gluten); rasol pulpe
pui200g(140gpp);

Hepatic

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte); Ceai,300ml;
Gem 40g(2buc); paine fara sare 80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

barcuta 60g; Paine fara sare
100g(al-gluten); paste albe,300gr(al
gluten); rasol pulpe
pui200g(140gpp);

HIPERCALORIC

cascaval,50gr(al-lapte); Ceai,300ml;
Gem,20gr; Ou fiert 1buc; paine cu
sare 80g; unt,10gr(al-lapte);

branza topita 2
cub(al.lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g;
mere,200gr; paine cu sare 200
g(al-gluten); Rasol pulpe
pui220gr(155gpp);

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

barcuta 60g; Macaronada cu carne
si sos 300g(al-gluten); Paine cu
sare 100g(al- gluten);

Hipocaloric

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

laurt,140gr(al-
lapte);

mere,200gr; mincare de varza
300g; paine fara sare60g; Rasol
pulpe pui220gr(155gpp); supa cu
cop. pui,300ml,120g(85pp)(al tel);

laurt,140gr(al-
lapte);

paine fara sare 40g; rasol pulpe
pui200g(140gpp); 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 cu cop.
pui,300ml,120g(85pp)(al.tel);
Mancare fasole alba 300g;
mere,200gr; paine cu sare 200
g(al-gluten); Rasol pulpe

pui220gr(155gpp);

Ceai fara
zahar,300ml;

corn 1 buc.60g(al.glt); Macaronada
cu carne si sos 300g(al-gluten);
Paine cu sare 100g(al- gluten);
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Denumirea . Sublihént ora Supliment .
regimurilor | oden 10 ora16 Gina
: : pai ; iscuiti | | ; br opite
orez cu lapte, 300gr(al-lapte); o Gulas 300g; mere,2(_)09r, paine cu Ceaifara biscuiti 70gr(a ergeq gluten); branza tuplta 2
COMUN HifiE ClUSErE BONSLFCa ceai hidratare | sare 200 g(al-gluten); Rasol pasare zahar 300mi: cub(al.lapte); friptura pulpe sup pui
P 100a: 9 300ml; piept 200g(140gpp); supa cu ! ! 200g(140gpp); mancare spanac 300g;
95 fidea(al.glut. telina)300ml; Paine cu sare 100g(al- gluten);
Gem 40g(2buc); orez cu Cartofi natur,300gr; mere,200gr; Ceaifars biscuiti 70gr(alergen gluten); laurt,140gr(al-
Gardisc lapte,300gr(al-lapte); paine | ceai hidratare |Paine fara sare 200g(al-gluten); Rasol zahafSOOml' lapte); mancare de fasole verde regim
fara sare60g; unt 300ml; pasare piept 200g(140gpp); supa cu ' ’ 300g(al.glt.); Paine fara sare 100g(al-
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; gluten); rasol pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al Cealfara biscuiti 70gr(alergen gluten); branza topita 2
Colita cascaval,50gr(al-lapte); ceai hidratare |gluten); Pilaf 300g; Rasol pasare piept zaha:300m|' cub(al.lapte); Paine cu sare 100g(al-
Ceai,300ml; paine cu sare 300ml; 2009(140gpp); supa alba de legume ' "| gluten); paste albe,300gr(al-gluten); rasol
80g; sunca 50g; 300mi(al.glut.); pulpe pui200g(140gpp);
branza topita 2
ci?cgzvaalvzgl :(g?-lg(at:l)?%z)a;i gtbf;:gztzﬁ mar coptzobgr; paine fara sare 80g; cascaval |Branza vaci 100 g(al-lapte); mar copt200gr;
Diabet colita 2 . PE). P Rasol pasare piept 200g(140gpp); 100g(al- paine fara sare 40g; paste albe,300gr(al-
Tira RERar300N] palnie faia IBgume Sote de fasole verde,200gr; lapte); luten); rasol pulpe pui200g(140gpp);
sare60g; sunca 100g; 300mi(al.glut.); el pte) g ' pulpe p 9 gpe);
branza vaci 150gr(al.lapte); mere,200gr; paine fara sare 80g; ; .
. Ceai fara zahar,300ml; paine | laurt,140gr(al- | Rasol pasare piept 200g(140gpp); |laurt,140gr(al Epartza yac1' 106 glal-lepte}. .Iaurt,140gr(a|-
Diabet Card ; : . : lapte); paine fara sare60g; rasol pulpe
fara sare60g; unt lapte); Sote de fasole verde,200gr; supa de lapte); Ui200g(140gpp); Spanac cu sos,200gr:
2buc(20g)al.lapte); legume,300mi(al.telina); P 9 gpp); =P eUHgh
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 80g; Rasol . " —
. Ceai fara zahar,300ml; paine | laurt,140gr(al- | pasare piept 200g(140gpp); Sote de casezyel bran_za Iopits 2 cub.(al.lapte), Miptuira pulpe
Diabet " ) ; > 100g(al- pui200g(140gpp); laurt,140gr(al-lapte);
cu sare 60g; sunca 100g; unt lapte); fasole verde,200gr; supa de lapte): aine cusare 80g° Spanac cu s6s.500ar
2buc(20g)al. lapte); legume,300mi(al.telina); ples P 9. 5P el
i . Cartofi natur;300gr; mar copt200gr; . biscuiti 70gr(alergen gluten); laurt,140gr(al-
i caseavalDon(el Iapte?, °5ez ceai hidratare |Paine fara sare 200g(al-gluten); Rasol Ceal fara ; lapte); Paine fara sare 100g(al-gluten);
Gastric cu lapte,300gr(al-lapte); paine \ ; . zahar,300ml; 5
fara sare60g: 300ml; pasare piept 200g(140gpp); supa alba paste albe,300gr(al-gluten); rasol pulpe
g de legume 300ml(al.glut.); pui200g(140gpp);
. Cartofi natur,300gr; mere,200gr; ) biscuiti 70gr(alergen gluten); laurt,140gr(al-
b cascavel 1009(a|~|apte?, orez ceai hidratare |Paine fara sare 200g(al-gluten); Rasol Greal fapa 5 lapte); mancare de fasole verde regim
Hepatic cu lapte300gr(al-lapte); paine 9 L % ) zahar,300ml; s ple
fara sare60g: 300ml; pasare piept 200g(140gpp); supa cu 300g(al.glt.); Paine fara sare 100g(al-
9 fidea(al.glut.,telina)300ml; gluten); rasol pulpe pui200g(140gpp);
orez cu lapte, 300gr(al-apte); corn 1 . Gulas 300g; mere,2909r; paine cu E5SEaval biscuiti 70gr(alergen .glulten); branza topita 2
; ) buc.60g(al.glt);] sare 200 g(al-gluten); Rasol pasare cub(al.lapte); friptura pulpe
HIPERCALORIC paine cu sare 60g; sunca ) . 100g(al- . . .
100q: sana piept 200g(140gpp); supa cu lapte): pui200g(140gpp); mancare spanac 300g;
S 330(al.lapte); fidea(al.glut.,telina)300ml; Pte) Paine cu sare 100g(al- gluten);
) : . mere,200gr; paine fara sare60g;
. . Braﬂza veel 100 g(al I'apttla), laurt,140gr(al- | Rasol pasare piept 200g(140gpp); |laurt,140gr(al paine fara sare 40g; rasol pulpe
Hipocaloric Ceai fara zahar,300ml; paine ; . ! " . .
) . lapte); Sote de fasole verde,200gr; supa de lapte); pui200g(140gpp); Spanac cu sos,200gr;
fara sare 40g; sunca 100g; o
legume,300ml(al.telina);
Gem 40g(2buc); orez cu Gulas 300g; mere,200gr; Paine fara Ceaifara biscuiti 70gr(alergen gluten); branza topita 2
Speciali lapte,300gr(al-lapte); paine | ceai hidratare | sare 200g(al-gluten); Rasol pasare zahar 300mi: cub(al.lapte); mancare spanac 300g; Paine
fara sare60g; unt 300ml; piept 200g(140gpp); supa cu ! ' fara sare 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; pui200g(140gpp);




Denumirea
regimurilor

Mic dejun

branza topita 2 cub(al.lapte);

MENIUL ZILEI 01.11.2026

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

 Supliment
_ _oralé

macaroane cu branza si telemea

Ceai,300ml; Gem,20gr; paine oea Friptura pulpe pui,220gr(155g pp); Ceai fara 300g(al-gl,Ipt); Napolitane 35gr(al-
COMUN R . hidratare koo i . : ;
cu sare 80g; Salam 50g; 300mi: mere,200gr; paine cu sare 200 g(al-gluten); [zahar,300ml; | gluten,soia,lpt,alune); paine cu sare
unt,10gr(al-lapte); k Piure din fulgi 300g(al.lapte); 40g; sunca 50g;
Branza vaci 100 g(al-lapte); _— mere,200gr; Paine fara sare 200g(al-gluten); laurt,140gr(al-lapte); Napolitane
Cardiac Ceai,300ml; Gem 40g(2buc); hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe Ceai fara 35gr(al-gluten,soia,Ipt,alune); paste
paine fara sare 80g; unt 300ml: pui220gr(155gpp); supa cu aripi zahar,300ml; cu branza vaci 300g(al-
2buc(20g)al.lapte); ’ pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
brarza topltg 2 cub(al.lapte)'; ceai mar copt200gr; paine cu sare 200 g(al-gluten); . biscuiti 70gr(alergen gluten); mar
. Branza vaci 100 g(al-lapte); : : . : X Ceai fara : y
Colita y . ; : hidratare Pilaf 300g; Rasol pulpe pui220gr(155gpp); X copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; . ot e " zahar,300ml; )
X X 300ml; supa alba cu aripi pui,300ml,90g; 300g(al-gluten,lapte);
paine cu sare 80g;
branza topita 2 cub(al.lapte); ceiscaval mar copt200gr; paine fara sare 80g; Rasol Branza vaci aripioare pui rasol 2buc(240g);
; . Ceai fara zahar,300ml; Ou fiert pulpe pui220gr(155gpp); Sote de fasole Branza vaci 100 g(al-lapte); mar
Diabet colita il o0 100g(al- . C e . 100 g(al- B et
1buc; paine fara sare60g; . verde,200gr; supa alba cu aripi pui,300ml|,90g; . copt200gr; paine fara sare 40g; pilaf
R lapte); lapte); i ;
sunca 100g; 200g; sunca 50g;
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); aripioare pui rasol 2buc(240g);
Diabet Card Ceai fara zahar,300ml; Ou fiert| laurt,140gr(a| mere,200gr; paine fara sare 80g; Sote de  |laurt,140gr(al- Branza vaci 100 g(al-lapte);
1buc; paine fara sare60g; unt I-lapte); fasole verde,200gr; supa cu aripi lapte); laurt,140gr(al-lapte); paine fara sare
2buc(20g)al.lapte); pui(al.tel.glut)300ml|,90(60pp)g; 40g; pilaf 200g;
branza topita 2 cub(al.lapte); Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; ;g ; .
. Ceai fara zahar,300ml; paine |laurt,140gr(a Friptura pulpe pui,220gr(155g pp); telemea arploare pul rasol.2bgc(240g),
Diabet P . ¥ — . X laurt,140gr(al-lapte); paine cu sare
cu sare 60g; salam 100g; unt I-lapte); mere,200gr; paine cu sare 80g; Sote de fasole 100gr; 40g: pilaf 2009: sunca 50
2buc(20g)al.lapte); verde,200gr; 9. P 9 9
branza topita 2 cub(al.lapte); ceai mar copt200gr; Paine fara sare 200g(al- laurt, 140gr(al-lapte); Napolitane
Gastric Branza vaci 100 g(al-lapte); hidratare gluten); Piure din fulgi 300g(al.lapte); Rasol Ceai fara 35gr(al-gluten,soia,Ipt,alune); paste
Ceai,300ml; paine fara sare 300mi: pulpe pui220gr(155gpp); supa alba cu aripi |zahar,300ml; cu branza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); * pui,300ml,90g; gluten,lapte);
branza topita 2 cub(al.lapte); ceai mere,200gr; Paine fara sare 200g(al-gluten); laurt,140gr(al-lapte); Napolitane
Hepatic Branza vaci 100 g(al-lapte); Hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe Ceaifara | 35gr(al-gluten,soia,Ipt,alune); paste
& Ceai,300ml; Gem 40g(2buc); 300ml: pui220gr(155gpp); supa cu aripi zahar,300ml; cu branza vaci 300g(al-
paine fara sare 80g; ! pui(al.tel.glut)300mlI,90(60pp)g; gluten lapte);
biscuiti
branza topita 2 cub(al.lapte); 7?3‘;?;?2%: Ciorba cu aripi pui(al.telina)300mI,90(60pp)g; biic Z(())m(‘.:l It macaroane cu branza si telemea
Ceai,300ml; Gem,20gr; paine gluten), Friptura pulpe pui,220gr(155g pp); B 9 ° 9 300g(al-gl,Ipt); Napolitane 35gr(al-
HIPERCALORIC - X hidratare G . ; sana 7 AR
cu sare 80g; Salam 50g; 1 mere,200gr; paine cu sare 200 g(al-gluten); . | gluten,soia, Ipt,alune); paine cu sare
unt,10gr(al-lapte); S00ml; Piure din fulgi 300g(al.lapte); 330(al.lapte); 40g; sunca 50g;
' ’ laurt,140gr(a ' ! ' '
I-lapte);

Branza vaci 100 g(al-lapte);

laurt,140gr(a

mere,200gr; paine fara sare60g; Rasol pulpe
pui220gr(155gpp); Sote de fasole

laurt,140gr(al-

aripioare pui rasol 2buc(240g); pilaf

Hipcglone C:iLEraaziiZaf;;Og;nrg 4061 fnert I-lapte); verde,200gr; supa cu aripi lapte); 200g;
P 9 pui(al.tel.glut)300m!,90(60pp)g;
branza topita 2 cub(al.lapte); . Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; — .
- Ceai,300ml; Gem 40g(2buc); Biie) Friptura pulpe pui,220gr(155g pp); Ceai fara biscuit 709r(alergerA1 gluten),
Speciall aine cu sare 80g: unt hidratare | o 200gr; paine cu sare 200 g(ak-gluten): |zahar 300mi; | '2urt:140gr(ak-lapte); paste cu
P 9 300ml; ear g(a-g ' ! ' | branza vaci 300g(al-gluten,lapte);

2buc(20g)al.lapte);

Piure din fulgi 300g(al.lapte);




