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 Supliment

1 Subliment

unt;10gr(al-lapte);

fidea(al.glut. telina)300ml;

Denumirea g Lo i
regimurilor Wic dejun orai0 =upiment
ora 16 ora 21
branza topita 2 cozonac 100gr; Friptura pulpe
cub(al.lapte); Ceai,300ml; sl hidatare pui,220gr(155g pp); paine cu sare 200 | Ceai fara Ghiveci de legume 300g; orez cu
COMUN Gem,20gr; paine cu sare 300ml: g(al-gluten); paste cu sos de zahar,300ml; | lapte,300gr(al-lapte); Paine cu sare
80g; Salam 50g; ! rosii,300gr(al-gluten); supa cu 100g(al- gluten);
unt,10gr(al-lapte); fidea(al.glut. telina)300ml;
Branza vaci 100 g(al-lapte); e
Ceai,300ml; Gem i hid cozonac ,1009& Plalne fara sare 2009_(a| Ceai fara Mancare de cartofi regim 300g; orez
Cardiac 40g(2buc); paine fara sare cealni rgtare gluten); paste_ a be,SOOQr(al-gluten), zahar,300ml; | cu lapte,300gr(al-lapte); Paine fara
80g; unt 2buc(20g)al.lapte); <00ml; Rasol pulpe pul220gr(155gpp); supa cu sare 100g(al-gluten);
' ' ! fidea(al.glut. telina)300ml; ’
branza topita 2
cub(al.lapte); Branza vaci mar copt200gr; paine cu sare 200 g(al- . — ol
Coli 100 g(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); Ceai fara ) biscuiti 70gr{alergen glgtep), Pame‘cu
olita . 3 : . zahar,300ml; sare 100g(al- gluten); Pilaf 300g;
cascaval,50gr(al-lapte); 300ml; Rasol pulpe pui220gr(155gpp); supa Rasol oul 122041155 ;
Ceai,300ml; paine cu sare alba de legume 300ml(al.giut.); asol pulpe puiztar{15ogpp)
80g; -
branza topita 2
cub(al.lapte); Branza vaci mar copt200gr; paine fara sare60g; . o ; .

Diabet colita 00 glshiapie); cancayal sunca 100g; pasie 100g; Basal.puips B;aorg)zg(\;m géﬁlzo()a()rgrP:;Es:igfﬁzg‘rffgg r;:igrf
100g(al-lapte); Ceai fara " |pui220gr(155gpp); supa alba de legume lapte): ! 200g; '
zahar,300ml; paine fara 300ml(al.glut.); ' '

sare60g; )
g
branza vaci 150gr(al.lapte); Friptura pulpe pui,220gr(155g pp); - . . )
Diabet Card Ceai fara zahar,300ml; | laurt,140gr(al- |mere,200gr; paine cu sare 80g; supa de| laurt,140gr(al Arlrr]);:;ezgglg.ra::Iriz1b:ch,:g(l)3;,pct:ea)r.tofl
paine cu sare 60g; unt lapte); legume,300mi(al.telina); Tocanita de lapte); i ' ) '
2buc(20g)al. lapte); ceapa 300g(al-gluten); paine o sarei40g;
branza topita 2 .
cub(al.lapte); Friptura pulpe pui,220gr(155g pp); : : : )
i cascaval,50gr(al-lapte); |laurt,140gr(al-|mere,200gr; paine cu sare 80g; supa de gl Anplloare pul rasol.(2buc,1 80q);
Diabet ) ; : : . . cabanos ghiveci legume 200g; laurt,140gr(al-
Ceai-fara zahar,300ml; lapte); legume,300ml(al.telina); Tocanita de 100g(2buc); lapte): paine cu sare 40g;
paine cu sare 60g; salam ceapa 300g(al-gluten); ! ! '
100g;
branza topita 2 .
cub(al.lapte); . Brigtuca F_)UIp.e pui,2209r(15§g PP); carnati Aripioare pui rasol(2buc,180g); sana
) ) cascaval,50gr(al-lapte); |laurt,140gr(al- |mere,200gr; paine cu sare 80g; supa de S ;
Diabet Insulina ) X 5 S R cabanos ghiveci legume 200g; laurt,140gr(al- |330(al.lapt
Ceai fara zahar,300ml; lapte); legume,300mi(al.telina); Tocanita de 100g(2buc); lapte); paine cu sare 40g; o)
paine cu sare 60g; salam ceapa.300g(al-gluten); ! ! ' '
100g; -
branza topita 2
cub(al.lapte); Branza vaci cozonac 100gr; paine cu sare 200 g(al- . .
) 100 g(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); Cea fara ) cartgf: cu branza,300gr, 100gr(al- \
Gastric . s R - . zahar,300ml; | lapte); orez cu lapte,300gr(al-lapte);
Ceai,300ml; paine cu sare 300ml; Rasol pulpe pui220gr(155gpp); supa Paine cu sare 100g(al- gluten);
60g; unt 2buc(20g)al.lapte); alba de legume 300mi(al.glut.); '
béiz?; tlgz'tt;,z _ cozonac 100gr; Friptura pulpe ' o
: H‘a te): | ceai higratare pui,220gr(155g pp); paine cu sare 200 | Ceai fara Mancare de cartofi regim 300g; orez
Hepatic Casg:;?;gggnrfa(;e& ' 300mi: g(al-gluten); paste albe,300gr(al- zahar,300ml; |cu lapte,300gr(al-lapte); Paine cu sare
409(2bué), painye e~ ' gluten); supa cu 100g(al- gluten);
8‘09_ fidea(al.glut. telina)300ml;
branza topita 2 bianza el cozonac 100gr; Friptura pulpe o
cub(al.lapte); Ceai,300ml; SERERE pui,220gr(155g pp); paine cu sare 200 cascaval Ghiveci de legume 300_g; orez cu
HIPERCALORIC Gem,20gr; paine cu sare Tcut(al lapte)t g(al-gluten); paste cu sos de 100g(al- lapte,300gr(al-lapte); Paine cu sare
80g; Salam 50g; 80'9, rosii,300gr(al-gluten); supa cu lapte); 100g(al- gluten);

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

laurt,140gr(al-

mere,200gr; paine farasare60g; Rasol
pulpe pui220gr(155gpp); Sote de fasole

laurt,140gr(al

cartofi natur 200g; Rasol pulpe

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

300ml;

pui200g(140gpp); supa cu
fidea(al.glut.,telina)300ml;

Hipocaloric paine fara sare 40g; sunca lapte); verde,200gr; supa de lapte); pui220gr(155gpp);
100g; legume, 300mi(al.telina),
branza topita 2 cozonac 100gr; paine cu sare 200 g(al-
cub(al.lapte); Ceai,300ml; caai hidFatare gluten); paste cu sos de rosii,300gr(al- | Ceai fara mancare de cartofi 300g; orez cu
Speciali Gem 40g(2buc); paine cu gluten); rasol pulpe sup zahar,300ml; | lapte,300gr(al-lapte); Paine cu sare

100g(al- gluten);

- A



f— Denumirea

regimurilor

Mic dejun

COMUN

Gris cu lapte; Napolitane
35gr(al-
gluten,soia,lpt,alune);
paine cu sare 40g; sunca

50g;

 [Suplimentora

.10

ceai hidratare
300ml;
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ciorba cu zdrente ou
300mi(al.telina,ou,glut.); friptura pulpe
pui200g(140gpp); mere,200gr; paine cu
sare 200 g(al-gluten); Pilaf 300g;

,:Suplirhe‘pt
orafs

Ceai fara
zahar,300ml;

. Cina

Supliment
ora 21

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura
pulpe sup pui 200g(140gpp);
mancare de fasole verde 300g(al
gluten); Paine cu sare 100g(al-
gluten);

Cardiac

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

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):

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 sup
pui200g(140gpp); Supa alba cu zdrente
ou ,300mil(al.glt,ou);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); Paine cu
sare 100g(al- gluten); paste
100g; rasol pulpe sup
pui2009(1409pp);

Diabet colita

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

sunca 100g;

branza topita 2
cub(al.lapte);

mar copt200gr; paine &l'sare 60g; pilaf
200g; rasol pulpe pui200g(140gpp);
Supa alba cu zdrente ou
,300mi(al.glt,ou);

Branza vaci
100 g(al-
lapte);

cascaval,50gr(al-lapte); mar
copt200gr; paine cu sare 60g;
rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

Diabet Card

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

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

laurt, 140gr(al-
lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 60g; pilaf,
200g; Supa cu zdrente
0u,300mi(al.glt,ou tel);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
friptura pulpe sup pui
200g(140gpp); laurt,140gr(al-
lapte); paine cu sare 60g; Sote

de fasole verde,200gr;

Diabet

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

laurt, 140gr(al-
lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); friptura pulpe
pui200g(140gpp); mere,200gr; paine cu
sare 60g; pilaf 200g;

laurt,140gr(al-
lapte);

cascaval,50gr(al-lapte); friptura
pulpe sup pui 200g(140gpp);
laurt, 140gr(al-lapte); paine cu
sare 60g; Sote de fasole
verde,200gr;

Diabet Insulina

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

laurt,140gr(al-

ciorba cu zdrente ou
300ml(a|.telina,ou,g’lut.)i friptura pulpe

laurt,140gr(al-

cascaval,50gr(al-lapte); friptura
pulpe sup pui 200g(140gpp);
laurt,140gr(al-lapte); paine cu

branza
topita 2

gluten);

sare 60g; sunca 100g; unt (el PUIZOOg(l:SSES)i_mﬁ;?'gggg.fi painecy lapte); sare 60g; Sote de fasole cub(avl.lapte)
2buc(20g)al.lapte); 9P 9: verde,200gr; '
cascaval,50gr(al-lapte); o biscuiti 70gr(alergen gluten);
Gris cu lapte; Napolitane sy mere,ZOOQr,.pame Cu, sare 200:g(al- ) laurt, 140gr(al-lapte); Paine cu
; ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara .
Gastric 35gr(al- 2 ] . sare 100g(al- gluten); paste
: . 300ml; pui200g(140gpp); Supa cu zdrente zahar,300ml; X
gluten,soia,Ipt,alune); ou,300ml(al.glt,ou.tel): albe,300gr(al-gluten); rasol pulpe
paine cu sare 40g; d -ghoutel) sup pui200g(140gpp);
. - biscuiti 70gr(alergen gluten);
ée!sc:uvlag'igg;\(‘?'gﬁfgé mere,200gr; paine cu sare 200 g(al- laurt,140gr(al-lapte); mancare de
Hepati i Sg r' al i ceai hidratare gluten); Pilaf 300g; rasol pulpe sup Ceai fara fasole verde 300g(al-gluten);
epatic ut 9 (I t'al s 300ml; pui200g(140gpp); Supa cu zdrente  |zahar,300ml; | Paine cu sare 100g(al- gluten);
gl ‘en,sma, P '48 _e), ou,300mi(al.glt,ou,tel); rasol pulpe sup
paine cu sare 40g; pui200g(140gpp):
. . . biscuiti 70gr(alergen gluten);
GrIs (e Igzter, ;\Ilapontane ciorba cu zdrente ou i%%ca(\;?_] cascaval,50gr(al-lapte); friptura
HIPERCALORIC ut _g (' t_ lune): branza topita 2| 300ml(al.telina,ou,glut.); friptura pulpe 5 %e)' pulpe sup pui 200g(140gpp);
JUler;50)3;1pt 2l ) cub(al.lapte); | pui200g(140gpp); mere,200gr; paine cu pie), mancare de fasole verde 300g(al
aine cu sare 40g; sunca P laurt,140gr(al-
P 50g; ' sare 200 g(al-gluten);:Pilaf 300g; Iz-;pte)' gluten); Paine cu sare 100g(al-

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

laurt,140gr(al-

friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 40g; pilaf

laurt,140gr(al-

paine cu sare 40g; rasol pulpe

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

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

; ; ’ il
Hipoesloric zahar,300ml; Ou fiert lapte); 200g; Supa cu zdrente lapte); =P ﬁ:i?g%(;;%gggg;o ede
1buc; paine cu sare 40g; ou,300mi(al.glt,ou,tel); ’ d
£ o biscuiti 70gr(alergen gluten);
lbtlscgné709rigler2g;n . ciorba cu zdrente ou cascaval,50gr(al-lapte); friptura
Speciali gcl; F—)n), Iertn . g( uey, ceai hidratare | 300mi(al.telina,ou,glut.); cozonac 100gr;| Ceaifara pulpe sup pui 200g(140gpp);
pecial ris cu lapte, paine cu 300ml; friptura pulpe pui200g(140gpp); paine cu|zahar,300ml; |mancare de fasole verde 300g(al

gluten); Paine cu sare 100g(al-
gluten);
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“Supliment
ora 16

Denumirea
regimurilor

Supliment

Mic dejun 29
ora 2

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

Friptura pulpe sup.pui 250g(160gpp); biscuiti 70gr(alergen gluten);

COMUN 40g(2buc); paine cu sare ceai hidratare | mere,200gr; mincare de varza 300g; paine cu Ceai fara Macaroane cu telemea 300g(al-
9 ! p_ 300ml; sare 200 g(al-gluten); supa cu zahar,300ml; | gluten,lapte); paine cu sare 40g;

80g; unt N . X i

fidea(al.glut. telina)300ml; sunca 50g;

2buc(20g)al.lapte);

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

biscuiti 70gr(alergen gluten);

mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara laurt, 140gr(al-lapte); paste cu

ceathidratare Piure din fulgi 300g(al.lapte); rasol pulpe

80g; unt 300ml; sup.250g; supa cu fidea(al.glut. telina)300mi; zahar,300ml; | branza vaci 300g(al-gluten,lapte);
2buc(20g)al.lapte);
branza topita 2 .
cubfal.lapre), Branzg vacl s mar copt200gr; paine cu sare 200 g(al-gluten); ; biscuiti 70gr(alergen gluten); mar
’ 100 g(al-lapte); ceai hidratare | . X X Ceai fara ! :
Colita i . Pilaf 300g; rasol pulpe sup.250g; supa alba de .| copt200gr; paste cu branza vaci
cascaval,50gr(al-lapte); 300ml; legume 300mi(al glut.): zahar,300ml; 300g(al-gluten.apte):
Ceai,300ml; paine cu sare 9 gt 9(al-g HEpIE).
80g;
branza topita 2
cub(al.lapte); Branza vaci " " . . friptura pulpe sup pui
. : 100 g(al-lapte); cascaval Branzaivach I mar copt200gripains.eu sare}GOg, paste 100g; telemea 200g(140gpp); mar copt200gr;
Diabet colita g ; 100 g(al- rasol pulpe sup.250g; supa de X X L i
100g(al-lapte); Ceai fara apte): legume, 300mi(al telina): 100gr; paine cu sare 40g; pilaf 200g;
zahar,300ml; paine cu sare Pie) 9 ’ : ! sunca 50g;
60g;
branza cu smantana Branza vaci 100 g(al-lapte);

1cut(al.lapte)180g; Ceai Friptura pulpe sup.pui 250g(160gpp);
Diabet Card fara zahar,300ml; paine mere,200gr; mincare de varza 300g; paine fara 200g(140gpp); laurt,140gr(al-
fara sare60g; unt sare 80g; supa de legume,300mi(al.telina); lapte); paine fara sare 40g; pilaf
2buc(20g)al.lapte); 200g;
Branza vaci 100 g(al- 2
lapte); cascaval 100g(al-

laurt, 140gr(al- friptura pulpe sup pui

lapte);

laurt,140gr(al-
lapte);

Friptura pulpe supBui 250g(160gpp); friptura pulpe sup pui

: lapte); Ceai fara laurt,140gr(al- K - i telemea 200g(140gpp); laurt,140gr(al-
Biabet zahar,300ml; paine cu sare lapte); mere,ZOOQr, mincare de:varza/3009; pgme ,Cu 100gr; lapte); paine cu sare 40g; pilaf
. sare 80g; supa de legume,300ml(al.telina); X X
60g; unt 200g; sunca 50g;

2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); cascaval 100g(al-

friptura pulpe sup pui

R " 3 Friptura pulpe sup.pui 250g(160gpp); . iy laurt insulina
Diabet Insulina lapte); Flegl fara Iaurt,MOgr(aI mere,200gr; mincare de varza 300g; paine cu teleme-a 2009(.14Qgpp), Iaud,1409r(§| 1409(al-
zahar,300ml; paine cu sare lapte); sare 80g: supa de legume. 300mi(al.telina); 100gr; lapte); paine cu sare 40g; pilaf lapte)
60g; unt 9. sup gume. : ' 200g; sunca 50g; pte).

2buc(20g)al.lapte);
Branza vaci 100 g(al-

lapte); cascaval,50gr(al- mar copt200gr; paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gluten);
Gastric a pte "Ceai 300rynl‘gaine ceai hidratare Piure din fulgi 300g(al.lapte); rasol pulpe Ceai fara laurt,140gr(al-lapte); paste cu
pte); ' i 300ml; sup.250g; supa alba de legume 300ml(al.glut.);| zahar,300ml; | branza vaci 300g(al-gluten,lapte);

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

Branza vaci 100 g(al- #
lapte); cascaval,50gr(al- mere,200gr; Paine fara sare 200g(al-gluten);
Hepatic lapte); Ceai,300ml; Gem Piure din fulgi 300g(4l.lapte); rasol pulpe
40g(2buc); paine fara sare sup.250g; supa cu fidea(al.glut.,telina)300ml;
80g;

biscuiti 70gr(alergen gluten);
Ceai fara laurt,140gr(al-lapte); paste cu
zahar,300ml; | branza vaci 300g(al-gluten,lapte);

ceai hidratare
300ml;

cascaval,50gr(al-lapte); laurt, 140gr(al-

X A lapte); Friptura pulpe sup.pui 250g(160gpp); biscuiti 70gr(alergen gluten);
HIPERCALORIC | 40 &el;)atjég)pogrl{chirZare Napolitane | mere,200gr; mincare de varza 300g; paine cu moca(sa(;_al\;alte)' Macaroane cu telemea 300g(al-
9 86 p it 35gr(al- sare 200 g(al-gluten); supa cu 9 el gluten,lapte); paine cu sare 40g;
9: . gluten,soia,lpt, fidea(al.glut.,telina)300mt; sunca 50g;
2buc(20g)al.lapte); alune):

Branza yagl 100:9(al Friptura pulpe sup.pui 2509(1609pp);

: lapte); Ceai fara laurt,140gr(al- i B laurt,140gr(al- friptura pulpe sup pui
Hipocaloric C N mere,200gr; mincare de varza 300g; paine cu N o .
zahar.BQOmI, paine cg sare lapte); sare 60g; supa de legume,300mi(al telina): lapte); 200g(140gpp); pilaf 200g;
40g; sunca 100g;
cascaval,50gr(al-lapte); : ; X PR .
Ceai 300ml: Gem Friptura pulpe sup.pui 250g(160gpp); biscuiti 70gr(alergen gluten);
Speciali 40 (2bué)' ain'e CUISETS ceai hidratare | mere,200gr; mincare de varza 300g; paine cu Ceai fara laurt,140gr(al-lapte); paste cu
P 9 1P 300ml; sare 200 g(al-gluten); supa cu zahar,300ml; | branza vaci 300g(al-gluten,lapte);

80g; unt

2buc(20)al lapte); fidea(al.glut.,telina)300ml;




Denumirea
regimurilor

Mic dejun

biscuiti 70gr(alergen

Supliment
_ oraio
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ciorba cu zdrente ou

Supliment
ora 16

Cina

branza cu smantana

‘ Supliment
_ora21

gluten); branza topita 2 ceai 300mi(al.telina,ou,glut.); mere,200gr; : . } )
COMUN cub(al.lapte); paine cu hidratare paine cu sare 200 g(al-gluten); pilaf cu riaera"lj(;?)ﬁl' 1cut(aIA|:pte)aaggéggrhipn §Og,
sare 60g; sana 300ml; legume mexicane 300g; rasol pulpe zana, » |mancare ?gg O‘I | tg' _ame cu
330(al.lapte); sunca 50g; sup.240g(155gpp); sare 100g(al- gluten);
biscuiti 70gr(alergen o branza cu smantana
gluten); Gem 40g(2buc); ceai mere'zo,ogf' Paine fgra sare 2009(§I- . 1cut(al.lapte)180g; Mancare de
. - . . gluten); Pilaf 300g; rasol pulpe pui Ceai fara : - S §
Cardiac paine fara sare60g; sana hidratare X cartofi regim 300g; Paine fara sare
X X 240g(155pp); Supa cu zdrente zahar,300ml; : B
330(al.lapte); unt 300ml; ou,300mi(al.git,ou,tel): 100g(al-gluten); rasol pulpe pui
2buc(20g)al.lapte); ' ghouiel; 240g(155pp):
. o biscuiti 70gr(alergen gluten);
Branza vaci 100 g(al- ; mar copt200gr; paine cu sare 200 g(al- . i
Colita lapte); cascaval,50gr(al- hidcr:allre gluten); Pilaf 300g; rasol pulpe pui Ceai fara brizz: top;tgoz (::b(?"tlapt?)' P?me
lapte); Ceai,300ml; paine 300m: 2409(155pp); Supa alba cu zdrente ou | zahar,300ml; albe ;(;ggr(algg(lu;egn; ?zlgl)zilge
80g; sunca 50g; ! ; .glt,ou); ¢ S ’
cu sare 80g; sun: 9 300mi(al.glt,ou) pui 2409(155pp);
branza topita 2
cub(al.lapte); | mar copt200gr; paine cu sare 60g; pilaf branza topita 2 cub(al.lapte); mar
Diabet colita cascaval,50gr(al-lapte); B:%%za(\;la-m 200g; rasol pulpe sup.240g(155gpp);, 1088(?:;3"6), copt200gr; paine cu sare 40g;
Ceai fara zahar,300ml; a tg)' Supa alba cu zdrente ou ,300mi(al.glt,ou); 9 pey paste 100g; rasol pulpe pui
paine cu sare 60g; sunca | pie) 2409(155pp);
100g; - 2
Branza V_ac' 1.00 glal- mere,200gr; paine fara‘$are 80g; rasol branza cu smantana
lapte). Ceai fara sana ulpe sup.240g(155gpp); Spanac laurt, 140gr(al- | 1cut(al.lapte)180g; cartofi nat
Diabet Card zahar,300mI; Oufiert |330(al.lapte)| ~ PUIP® SuP-2409(155gpp); Spanac cu  f laurt, 140gr(al- | 1cut(al.lapte)180g; cartofi natur
Ty X K 50s,200gr; Supa cu zdrente lapte); 200g; fript.pulpe pui 240g(155pp);
Thueypaine taraisarse0o; ! ou,300mi(al.glt,ou,tel); aine ¢ 40g;
unt 2buc(20g)al.lapte); ! (al.git.ou tel) pai U sare 256
branza topita 2
cub(al.lapte); — ciorba cu zdrente ou P branza cu smantana
; cascaval,50gr(al-lapte); 300mi(al.telina,ou,glut.); mere,200gr; 1cut(al.lapte)180g; cartofi natur
Diabet ) " |1330(al.lapte) - . cabanos i 5 .
Ceai fara zahar,300ml; . paine cu sare 80g; rasol pulpe 100g(2buc): 200g; fript.pulpe pui 240g(155pp);
paine cu sare 60g; sunca ! sup.240g(155gpp); Spana&cu sos,200gr; 9 ! paine cu sare 40g;
100g; )
branza topita 2
cub(al.lapte); Sana ciorba cu zdrente ou camati branza cu smantana
; < cascaval,50gr(al-lapte); 300ml(al.telina,ou,glut.); mere,200gr; 1cut(al.lapte)180g; cartofi natur | laurt,140gr(a
Diabet Insulina " ! |330(al.lapte) " g . cabanos ot 3 . :
Ceai fara zahar,300ml; X paine cu sare 80g; rasol pulpe pui. - 100g(2buc): 200g; fript.pulpe pui 240g(155pp); | I-lapte);
paine cu sare 60g; sunca ! 2409(155pp); Spanac cu s0s,200gr; g ’ paine cu sare 40g;
100g;
biscuiti 70gr(alergen ‘I s branza cu smantana
gluten); branza topita 2 . mar copt200gr; Paine fard“sare 200g(al- . ’
i ceai et . A 1 1cut(al.lapte)180g; Cartofi
: cub(al.lapte); . gluten); Pilaf 300g; rasol pulpe pui Ceai fara STyaT
Gastric . hidratare X . natur,300gr; Paine fara sare
cascaval,50gr(al-lapte); » 2409(155pp); Supa alba cu zdrente ou | zahar,300ml; . .
R . 300ml; R 100g(al-gluten); rasol pulpe pui
paine fara sare60g; sana ,300mi(al.glt,ou); 240g(155pp);
330(al.lapte); 9 PP):
biscuiti 70gT(alergen ' laurt,140gr(al-lapte); Mancare de
gluten); branza topita 2 . mere,200gr; Paine fara sare 200g(al- e ! »
ceai T . ; cartofi regim 300g; Napolitane
- cub(al.lapte); Gem : gluten); Pilaf 300g; rasol pulpe pui Ceai fara - K
Hepatic T hidratare Y 1 35gr(al-gluten,soia,lpt,alune);
40g(2buc); paine fara 1 240g(155pp); Supa cu zdrente zahar,300ml; ; .
sareGOQ' saha 300ml; 0u,300ml(al.glt outel): Paine fara sare 100g(al-gluten);
330(al Japte): ) rasol pulpe pui 240g(155pp);
biscuiti 70gr(alergen ciorba cu zdrente ou Iaur‘t,a1 ztgig'r(al- branza cu smantana
gluten); branza topita 2 cascaval 300ml(al.telina,ou,glut.); mere,200gr; NapZIita;ne 1cut(al.lapte)180g; fript.pulpe pui
HIPERCALORIC| cub(al.lapte); paine cu 100g(al- paine cu sare 200 g(al-gluten); pilaf cu 35gr(al- 2409(155pp); mancare de cartofi
sare 60g; sana lapte); legume mexicane 300g; rasol pulpe pui gluten,soia,lpt 300g; Paine cu sare 100g(al-
330(al.lapte); sunca 50g; 2409(155pp); a'luvne)' o gluten);

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

laurt, 140gr(a

ciorba cu zdrente ou
300mi(al.telina,ou,glut:); mere,200gr;

laurt, 140gr(al-

fript.pulpe pui 240g(155pp); paine

2buc(20g)al.lapte),

rasol pulpe pui 240g(155pp);

i i 40g; sote legume

Hipocaloric zahar,300ml; Ou fiert I-lapte); paine cu sare 60g; rasol pulpe pui lapte); ol Sfr::xicaglr;cescz)(leOg'gu
1buc; paine cu sare 40g; 2409(155pp); Spanac cu so0s,200gr; '
biscuiti 70gr(alergen . branza cu smantana
ciorba cu zdrente ou
; ; i 2 ; de
o g glu‘ten), Gem 40g(?buc), . ceal 300mi(al.telina,ou,glut.); mere,200gr; Ceai fara 1cutl(al Iapte)1lBOg, mancare
Speciali paine cu sare 60g; sana hidratare aine cu sare 200 g(al-gluten): Pilaf 300g: | zahar,300ml; cartofi 300g; Paine cu sare 100g(al
330(al.lapte); unt 300ml; P gla’g . ! ! ! gluten); rasol pulpe pui

2409g(155pp);
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cascav_al,50gr(.al~lapte); camnati cabanos 100g(2buc); Clorba cu barcuta 80g; antgra pulpe
Ceai,300ml; Gem g ) i | . pui,220gr(155g pp); Paine cu
o ceai hidratare cop. pui,300ml,1209(85pp)(al.tel); Ceai fara .
COMUN 40g(2buc); paine cu sare . ; . . sare 100g(al- gluten); paste
h I 300ml; Mancare fasole alba 300g; mere,200gr; | zahar,300ml; ..
80g; unt 2buc(20g)al.lapte); . ) cu sos de rosii,300gr(al-
paine cu sare 200 g(al-gluten); '
gluten);
Branzc:ae\;?glog(')gl.g((ga;-lr:pte); mere,200gr; Paine fara sare 200g(al- barcuta 80g; Paine fara sare
. o ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Ceai fara 100g(al-gluten); paste
Cardiac 40g(2buc); paine fara sare . ) X
80g; unt 2buc(20g)al lapte): 300ml; rasol pulpe sup.240g(155gpp); supa cu | zahar,300ml; albe,300gr(al-gluten); Rasol
' ’ ' cop. pui,300ml,120g(85pp)(al tel); pulpe pui220gr(155gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- bm;{:itrl]7%%(:;19196‘09“;("?”)?
Colita cascaval,50gr(al-lapte); |ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara | ten)'e aste albe 3og(§ ((al
Ceai,300ml; Ou fiert 1buc; 300ml; sup.2409g(155gpp); supa alba cu zahar,300ml; giieny; p ) .S000rE)-
paine cu sare 80g: cop.pui,300ml, 120g(85gpp); gluten), Rasol pulpe
' R ! ' pui220gr(155gpp);
branza topita 2
cub(al.lapte); Branza vaci mar copt200gr; paine cu sare 80g; paste 4 . ;
Di i 100 g(al-lapte); cascaval . 100g; rasol pulpe sup.240g(155gpp); branza topita 2 Fr|p.tura pulpe pU|,2?09r(155g
iabet colita : . sunca 100g; X . : pp); mar copt200gr; paine cu
100g(al-lapte); Ceai fara supa alba cu cop.pui,300ml,120g(85gpp);| cub(al.lapte); e .
. Al ‘ sare 40g; pilaf 200g;
zahar,300ml; paine cu sare
609
branza vaci 150gr(al.lapte); mere,200gr; mincare de varza 300g; Friptura pulpe pui,220gr(155g
. Ceai fara zahar,300ml; |laurt,140gr(al- paine fara sare 80g; rasol pulpe laurt,140gr(al- pp); laurt,140gr(al-lapte);
Diabet Card . . : A : ’ o
paine fara sare60g; unt lapte); sup.2409(155gpp); supa cu cop. lapte); paine fara sare 40g; pilaf
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); 200g;
Bfanszcz\\::ﬁ égog_al;ligtf); Ciorba cu cop. Friptura pulpe pui,220gr(155g
; 3 9 P " |laurt,140gr(al-| pui,300ml,120g(85pp)(al.tel); fript.pulpe | laurt,140gr(al- pp); laurt,140gr(al-lapte);
Diabet Ceai fara zahar,300ml; * : \ ; S 3 : i .
) . lapte); pui 240g(155pp); mere,200gr; mincare de lapte); paine cu sare 40g; pilaf 200g;
Rainecy sareBlayunt varza 300g; paine cu sare 80g;
2buc(20g)al.lapte); 9.p 9
Branza vaci 100 g(al-lapte); i ; ;
cascaval 100g(al-lapte): Ciorba cu cop. Friptura pulpe pui,220gr(155g S5

Diabet Insulina

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

laurt,140gr(al-
lapte);

pui,SOOml,129_9(85pp)(al4tel); fript.pulpe
pui 240g(155pp); mere,200gr; mincare de
varza 300g; paine cu sare 80g;

laurt,140gr(al-
lapte);

pp); laurt, 140gr(al-lapte);
paine cu sare 40g; pilaf 200g;

330(al.lapte);

Gastric

Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; 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 sup.240g(155gpp); supa alba
cu cop.pui,300ml,120g(85gpp);

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare
100g(al-gluten); paste

albe,300gr(al-gluten); Rasol
pulpe pui220gr(155gpp);

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 I1,300ml,140g(al.glut,telina);

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare
100g(al-gluten); paste

albe,300gr(al-gluten); Rasol
pulpe pui220gr(155gpp);

HIPERCALORIC

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

biscuiti
70gr(alergen

gluten);
laurt,140gr(al-

lapte);

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel); Mancare
fasole alba 300g; mere,200gr; paine cu

sare 200 gfal-gluten); rasol pulpe
sup.2409(155gpp);

branza topita 2
cub(al.lapte);

barcuta 80g; Friptura pulpe
pui,220gr(155g pp); Paine cu
sare 100g(al- gluten); paste
cu sos de rosii,300gr(al-
gluten);

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

laurt,140gr(al-

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g; Sote de

laurt,140gr(al-

Friptura pulpe pui,220gr(155g

Higogalarie paine cu sare 40g; sunca lapte); fasole verde,200gr; supa‘'cu carne pui lapte); pp); pilaf 200g;
100g; 11,300ml,140g(al.glut,telina);
cascaval,50gr(al-lapte); Giorba cu cop. barcuta 80g; Friptura pulpe
Ceai,300ml; Gem - pui,300ml,120g(85pp)(al.tel); Mancare Ceai pui,220gr(155g pp); Paine cu
! p eai fara
Speciali 40g(2buc); paine cu sare ceaslol'z)lgqrﬁtare fasole alba 300g; mere,200gr; paine cu sahar C;OOmI' sare 100g(al- gluten); paste

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

sare 200 g(al-gluten); rasol pulpe
sup.2409(155gpp);

cu sos de rosii,300gr(al-
gluten);
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cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- ceai hidratare Friptura pulpe pui,220gr(155g pp); Gulas 300g; Ceai fara sup pui 200g(140gpp); mancare
COMUN lapte); paine cu sare - mere,200gr; paine cu sare 200 g(al-gluten); | _ : spanac 300g; Napolitane 35gr(al-
300ml; : R zahar,300ml, X s
60g; sunca 100g; supa cu fidea(al.glut. telina)300ml; gluten,soia, Ipt,alune); Paine cu sare
100g(al- gluten);
Gem 40g(2buc); orez Cartofi natur,300gr; mere,200gr; Paine fara laun,140gr(al-I§pte); Napol_nang
. - ! ’ 35gr(al-gluten,soia,Ipt,alune); Paine
. cu lapte,300gr(al-lapte); | ceai hidratare sare 200g(al-gluten); Rasol pulpe Ceai fara .
Cardiac . ! R . . . |fara sare 100g(al-gluten); rasol pulpe
paine fara sare60g; unt 300ml; pui220gr(155gpp); supa cu zahar,300ml; K .
2buc(20g)al.lapte): fidea(al.glut. telina)300mi: SUppUI200g(140gpp): Sote defasole
d)allapte); glut., ! verde,200gr;
cubb;a:r::atteo)PItB?'aznza mar copt200gr; paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gluten);
Colita vac(i 1,00p (avl—la te): ceai hidratare paste albe,300gr(al-gluten); Rasol pulpe Ceai fara cascaval,50gr(al-lapte); Paine cu
Ceai BOOmgI' pairl\oe czu 300ml; pui220gr(155gpp); supa alba de legume zahar,300ml; sare 100g(al- gluten); Pilaf 300g;
sare 80g: sunca 50g; 300ml(al.glut.); rasol pulpe sup pui200g(140gpp);
Branza vaci 100 g(al- cascaval,50gr(al-lapte); mar
lapte); cascaval,50gr(al{ Branza vaci [mar copt200gr; paine fara sare60g; paste 100g; . vt 9 pie); o
. . X . ’ i branza topita 2| copt200gr; paine fara sare 40g; pilaf
Diabet colita lapte); Ceai fara 100 g(al- Rasol pulpe pui220gr(155gpp); supa alba de X .
o r X cub(al.lapte); 200g; rasol pulpe sup
zahar,300ml; paine fara lapte); legume 300mi(al.glut.); Li200a(140 .
sare60g; sunca 100g; - pui200g(140gpp);
E -y
branza vaci Branza vaci 100 g(al-lapte);
150gr(al.lapte); Ceai cartofi natur 200g; mere,200gr; paine fara g laurt,140gr(al-lapte); paine fara
Diabet Card fara zahar,300ml; paine Iaulr; 1;())9"@' sare60g; Rasol pulpe pui220gr(155gpp); supa iau?;g))gr(al sare60g; rasol pulpe sup
fara sare60g; unt pte); de legume,300mi(al telina); pte): pui200g(140gpp); Spanac cu
2buc(20g)al.lapte); 50s,200gr;
Branza vaci 100 g(al- . - .
) » " L cascaval,50gr(al-lapte); friptura pulpe
. lapte), C§a| fgra laurt,140gr(a{ _ . cartof] natur?OOg, ‘Frlptur-a pgipe laurt, 140gr(al- | sup pui 200g(140gpp); laurt,140gr(al-
Diabet zahar,300ml; paine cu ; pui,220gr(155g pp); mere,200gr; paine cu sare : S )
X K lapte); > s lapte); lapte); paine cu sare 60g; Spanac cu
sare 60g; sunca 100g; 60g; supa de legume,300mi(al.telina); :
) 4 50s,200gr;
unt 2buc(20g)al.lapte);
Branza vaci 100 g(al- :
. : 5 e cascaval,50gr(al-lapte); friptura pulpe
. . lapte), Ceaifara .\ 140qr(al] _cartofi natur 200g; Friptura pulpe laurt, 140gr(al- | sup pui 200g(140gpp); laurt, 140gr(al-| .. S2"@
iabet Insulina | zahar,300ml; paine cu i pui,220gr(155g pp); mere,200gr; paine cu sare ; R . 330(al.lapte);
X R lapte); 5 o lapte); lapte); paine cu sare 60g; Spanac cu
sare 60g; sunca 100g; 60g; supa de legume,300mi(al.telina); .
2 . $0s,200gr;
unt 2buc(20g)al.lapte); .
cascaval 100g(al-lapte); Cartofi natur,300gr; mere,éf)Ogr; paine cu sare laurt,140gr(al-lapte); Napolitane
Gastric orez cu lapte,300gr(al- |ceai hidratare| 200 g(al-gluten); paste albe,300gr(al-gluten); Ceai fara 35gr(al-gluten,soia, Ipt,alune); Paine
lapte); paine cu sare 300ml; Rasol pulpe pui220gr(155gpp); supa alba de |zahar,300ml; | cu sare 100g(al- gluten); rasol pulpe
60g; legume 300mi(al.glut.); sup pui200g(140gpp);
cascaval 100g(al-lapte); ) Cartofi natur,300gr; mere,200gr; paine cu sare barcuta 80g; laurt,140gr(al-lapte);
HEBaEHE orez cu lapte,300gr(al- |ceai hidratare 200 g(al-gluten); Rasol pulpe Ceai fara Paine cu sare 100g(al- gluten); rasol
P lapte); paine cu sare 300ml; pui220gr(155gpp); supa cu zahar,300ml; | pulpe sup pui200g(140gpp); Sote de
60g; fidea(al.glut. telina)300ml; fasole verde,200gr;
biscuiti cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al- | 70gr(alergen | Friptura pulpe pui,220gr(155g pp); Gulas 300g; branza topita 2| SUP pui 200g(140gpp); mancare
HIPERCALORIC | lapte); paine cu sare gluten); mere,200gr; paine cu sare 200 g(al-gluten); cub(al.la pte)‘ spanac 300g; Napolitane 35gr(al-
60g; sunca 100g; laurt,140gr(al supa cu fidea(al.glut. telina)300ml; Hape); gluten,soia, Ipt,alune); Paine cu sare
lapte); 100g(al- gluten);

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

laurt, 140gr(al

cartofi natur 200g; mere,200gr; paine fara sare

laurt, 140gr(al-

paine fara sare 40g; rasol pulpe sup

Hipocaloric 2ahar,300ml: paine fara apte): 40g; Rasol pulpe puq2209f§15l59p'p); supa de lapte): pui200g(140gpp); Spanac cu
X X legume,300mi(al.telina); s0s,200gr;
sare 40g; sunca 100g;
. g biscuiti 70gr(alergen gluten);
Gem 40g(2buc); orez . . ’ . i
Speciaii o4 12pte:300ar(akapteceainiaratare| "\ TCT EoE PR ey | el fara | e (140apo). mancare.
P paine cu sare 60g; unt 300ml; ! ar; p Sare g(a-g ' | zahar,300ml; up pul 9( gup); mancare

2buc(20g)al.lapte);

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

spanac 300g; Paine cu sare 100g(al-
gluten);
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branza cu smantana Friptura pulpe pui,220gr(155g pp); mere,200gr; biscuiti 70gr(alergen gluten);
COMUN 1cut(al.lapte)180g; ceai hidratare| paine cu sare 200 g(al-gluten); Piure din fulgi Ceai fara macaroane cu branza si telemea
Ceai,300ml; paine cu sare 300ml; 300g(al.lapte); supa cu aripi zahar,300ml; | 300g(al-gl Ipt); paine cu sare 40g;
80g; Salam 50g; pui(al.tel.glut)300mI,90(60pp)g; sunca 50g;
branza cu smantana L .
1cut(al.lapte)180g; . mer‘e,ZOO.gr, Pglne twasae 2909(al-gluten), ) biscuiti 70gr(alergen gluten);
. : ! . |ceai hidratare Piure din fulgi 300g(al.lapte); rasol pulpe Ceai fara )
Cardiac Ceai,300ml; Gem,20gr; . X oo . laurt,140gr(al-lapte); paste cu
. > 300ml; sup.220g(150gpp); supa cu aripi zahar,300ml; i .
paine fara sare 80g; ui(al.tel.gIut)300mI, 90(60pp)g: branza vaci 300g(al-gluten, lapte);
unt,10gr(al-lapte); P ‘elg . PPg:
branza topita 2
‘ cub(al.lapte); Branzg vaci | oai hidratare| Ma" cop12.00gr; paine cu sare 200 g(al-gluten); Ceaifara biscuiti 709r(alergen gluten); mar
Colita 100 g(al-lapte); 300ml: Pilaf 300g; rasol pulpe sup.220g(150gpp); supa zahar 300ml: copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; ! alba cu aripi pui,300ml,90g; ! ! 300g(al-gluten, lapte);
paine cu sare 80g;
branza topita 2
cub(al.lapte); Branza vaci cascaval mar copt200gr; paine cu sare 80g; rasol pulpe lees mar copt200gr; paine cu sare 40g;
Diabet colita " 100 g(al-lapte); Ceai fara 100g(al- sup.220g(150gpp); Sote de fasole verde,200gr; 100gr- pilaf 200g; rasol pulpe sup180g;
zahar,300ml; Ou fiert 1buc; lapte); supa cu aripi pui(al.tel.glut)300ml|,90(60pp)gy; ar. sunca 50g;
paine cu sare 60g;
branza cu smantana Friptura pulpe sup.220g(150pp); mere,200gr; Branza vaci 100 g(al-lapte);
Diabet Card 1cut(al.lapte)180g; Ceai |laurt,140gr(al paine fara sare 80g; Sote de fasole laurt,140gr(al-| laurt,140gr(al-lapte); paine fara
fara zahar,300ml; Ou fiert lapte); verde,200gr; supa cu aripi’ lapte); sare 40g; pilaf 200g; rasol pulpe
1buc; paine fara sare60g; pui(al.tel.glut)300ml,90(60pp)g; sup180g;
branza cu smantana e . . o
‘ 1cut(al lapte)180g; Ceai |laurt,140gr(al Flflplura pulpe sup42209(150pp), mere,ZOOgr,v RIS Iaun,14pgr(al-lapt§), paine cu sare
Diabet e : paine cu sare 80g; Sote de fasole verde,200gr; X 40g; pilaf 200g; rasol pulpe
fard zahar,300Mml; painecl | - Iapte); supa cu aripi pui(al.tel.glut)300mI,90(60pp)g: 100gr, sup180g: sunca 50g:
sare 60g; salam 100g; P PP 1elg ! PP)g: pISLe; 9
branza e smam‘ana . Friptura pulpe sup.220g(150pp); mere,200gr; laurt, 140gr(al-lapte); paine cu sare sana
. . 1cut(al.lapte)180g; Ceai |laurt,140gr(al . \ ) telemea R . . .
Diabet Insulina o h paine cu sare 80g; Sote de fasole verde,200gr; . 40g; pilaf 200g; rasol pulpe 330(al.lapte);
fara zahar,200ml;paine:cu lapte); supa cu aripi pui(al.tel.glut)300ml|,90(60pp)g; 100gr; sup180g; sunca 50g;
sare 60g; salam 100g; P pip 1el9 ! PPIg: RIoRg: 9
branza topita 2
cub(al.lapte); mar copt200gr; paine cu sare 200 g(al-gluten); R .
’ cascaval,50gr(al-lapte); |ceai hidratare Piure din fulgi 300g(al.lapte); rasol pulpe Ceai fara biscuit 70gr(alerger1 gluten),
Gastric . o X 4 5 : laurt,140gr(al-lapte); paste cu
Ceai,300ml; paine cu sare 300ml; sup.220g(150gpp); supa alba cu aripi zahar,300ml; branza vaci 300g(al-gluten lapte):
80g; unt 2buc(20g)al.lapte); pui,300ml1,90g; 9(al-g Jlapte),
branza topita 2 .
cub(al.lapte); mere,200gr; paine cu'Sare 200 g(al-gluten): - .
: cascaval,50gr(al-lapte); |ceai hidratare Piure din fulgi 300g(al.lapte);rasol pulpe Ceai fara biseuiti 7Ogr(alerger.1 dluten);
Hepatic ; ) 3 . L X laurt,140gr(al-lapte); paste cu
Ceai,300ml; Gem 300ml; sup.220g(150gpp); supa cu aripi zahar,300ml; branza vaci 300g(al-gluten. lapte):
40g(2buc); paine cu sare pui(al.tel.glut)300ml,90(60pp)g; 9@l apte);
80g;
i laurt, 140gr(al-
branza cu smantana Faspaval Friptura pulpe sup.220g(150pp); mere,200gr; lapte); biscuiti 70gr(alergen gluten);
1cut(al.lapte)180g; paine cu sare 200 g(al-gluten); Piure din fulgi Napolitane | macaroane cu telemea si branza
HIPERCALORIC ; 7 100g(al- . it L
Ceai,300ml; paine cu sare lapte): 300g(al.lapte); supa cu aripi 35gr(al- 300g(al-gluten,lapt; paine cu sare
80g; Salam 50g; pte): pui(al.tel.glut)300mI,90(60pp)g; gluten,soia,lpt, 40g; sunca 50g;
' alune);

Hipocaloric

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

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 60g; rasol pulpe
sup.220g(150gpp); Sote de fasole verde,200gr;
supa cu aripi pui(al.tel.glut)300ml|,90(60pp)g;

laurt,140gr(al-
lapte);

pilaf 200g; rasol pulpe sup180g;

Speciali

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

ceai hidratare
300ml;

mere,200gr; paine cussare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte); rasol pulpe
sup.220g(150gpp); supa cu aripi
pui(al.tel.glut)300mI,90(60pp)g;

Ceai fara
zahar,300m!;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); macaroane
cu branza si telemea 300g(al-
gl,Ipt);




