Meniul zilei 28.09.2026

Denumirea L Supliment | Supliment o Supliment
e ina
regimurilor I\{"c dejun‘ oratd | ora 16 ora 21
) " fript.pulpe pui 240g(155pp);
branza.toplta 2 cub(al.loaptle), ceai mere,200gr; paine cu sare 200 g(al- | Ceaifara |carnati 50g; Ghiveci de legume 300g; orez
COMUN C.ea|,300ml, Gen?,z ar hidratare |gluten); paste cu sos de rosii,300gr(al{ zahar,300ml;| cu lapte,300gr(al-lapte); Paine cu sare
pamg cu sire 80g; Sa|§m 300ml; gluten); supa cu 100g(al- gluten);
50g; unt,10gr(a-lapte); fidea(al.glut. telina)300mI;
Branzca v;c;iot)oollg((gal-lapte); . mere,200gr; Paine fara sare 200g(al- Ceai fara Mancare de cartofi regim 300g; orez cu
; o3, ; M e h.dceal gluten); paste albe,300gr(al-gluten); sahar 300‘” lapte,300gr(al-lapte); Paine fara sare
Cardlac 409(2bu‘C)t; palzn(;e faﬁ sare( :;O(r)atzla.re rasol pulpe pui 240g(155pp); supa cu PR 100g(al-gluten); Rasol pasare piept
80g; unt 2buc(2og)al.lapte); mli fidea(al.glut. telina)300mi; 200g(140gpp);
branza topita 2 cub(al.lapte); I )
Branza vaci 100 g(al-lapte); ceai m?;:?gig? g;)régtae' r;?bceussoaggr?:l? Ceai fara biscuiti 70gr(alergen glgten); Paine cu
Colita cascaval,50gr(al-lapte); hidratare lSten)?’ Fasol ’pul e pui 2409(155%), zahar,300ml:| sare 100g(al- gluten); Pilaf 300g; Rasol
Ceai,300ml; paine cu sare 300ml; sgupa ali)a P Iegupme 300mi(al.glut ),' pasare piept 200g(140gpp);
80g; ‘ i
branza topita 2 cub(al.lapte); . ey .
Branza vaci 100 g(al-lapte); . mar coptzoogr,-pame fara sare§09, Branza vaci — | .
; : | 100a(al-l ~" |'sunca 100g; paste 100g; rasol pulpe pui 100 g(al- mar copt200gr; paine fara sare 40g; pilaf
Diabgt colita cascave 100g(al-lapte); 2409(155pp); supa alba de legume 9 ) 200g; rasol pulpe sup pui200g(140gpp);
Ceai fara zahar,300ml; 300mial.glut); lapte);
paine fara sare60g; e
branza vaci 150gr(al.lapte), fript.pulpe pui 2409(155pp); fi 200g: laurt 140gr(al-lapte):
. Ceai fara zahar,300ml; laurt,140gr(a| mere,200gr; paine fara sare 80g; laurt,140gr(al carto |fnatur 9 a; ' | gr(a P )'t
Diabet Card : ) = N i paine fara sare 40g; Rasol pasare piep
g paine fara sare60g; unt I-lapte); supa de legume,300mli(al.telina); lapte); 200g(140gpp);
¢ 2buc(20g)al.lapte); Tocanita de ceapa 300g(al-gluten); '
branza topita 2 cub(al.lapte); : . .
Branza vaci 100 g(al-lapte); laurt, 140gr(a gj‘)‘g'gpu;:z?ngifggrge(185()5;2)1’;;;652 carnati ghiveci legume 200g; laurt,140gr(al-lapte)
Diabet Ceai fara zahar,300ml; I_Iépte)g Iegumé 300mi(al telina); focanita de cabanos 70g paine cu sare 40g; rasol pulpe sup
| paine cu sare 60g; salam ' ; Al . 2buc; pui200g(140gpp);
100g; ceapa 300g(al-gluten);
branza topita 2 cub(al.lapte); " ; y laurt
Branza vaci 100 g(al-lapte); laurt, 140gr(a ggg'emgﬁztfgggjg\z@?ﬁ rr;e(;: carnati  |ghiveci legume 200g; laurt,140gr(al-lapte) in:L:JIirna
Diabet Insulina Ceai fara zahar,300ml; ! g g p ; .g, pa cabanos 70g paine cu sare 40g; rasol pulpe sup
S  60g salam I-lapte); legume,300ml(al.telina); Tocanita de 2buc: 1i200g(140gpp); 140g(al-
T paine qu ?E(a)rOg' gisala ceapa 300g(al-gluten); ' P 9 9PR); lapte);
branza topita 2 cub(al.lapte); -
- Branza vaci 100 g(al-lapte), ceai 20(r)nzz;Eomze?ggr’azta;nae]gzrgos;rf(al_ Ceai fara | Cartofi natur,300gr; orez cu lapte,300gr(al
Gastric Ceai,300ml; paine fara sare | hidratare Iut(gn)' rgasol l'”pe i 240‘ (1595 ): zahar,300ml;| lapte); Paine fara sare 100g(al-gluten);
80g; unt 2buc(20g)al.lapte); | 300ml; Supa alba de |§gupm§300m|%a|<g|£§-' rasol pulpe sup pui200g(140gpp);
branz;a topnt_a 2 cub(al.lapte)-; . mere,200gr; Paine fara sare 200g(al- y Mancare de cartofi regim 300g; orez cu
Branza yed 100 giallapiey; ceal gluten); paste albe,300gr(al-gluten); Gealters lapte,300gr(al-lapte); Paine fara sare
Hepatic Ceai,300ml; Gem hidratare paste 399grial-g ' |zahar,300ml; pig;icvug pte); >
40 (7buc])' ainé fSrEiEaTE 300ml: rasol pulpe pui 240g(155pp); supa cu ! 100g(al-gluten); rasol pulpe sup
e '8%9_ ' fidea(al.glut. telina)300ml; pUI200g(140gpp);
branza topita 2 cub(al.lapte); buccg{)n (1a| | mer;rlgégulpeaﬁg:f:uoggsz%@; (@ branza cu Ghiveci de legume 300g; orez cu
b Ceai,300ml; Gem,20gr; ' g 9 . or, p 20 smantana lapte,300gr(al-lapte); Paine cu sare
HIPERCALORIC ; . t); gluten); paste cu sos de rosii,300gr(al .
paine cu sare 80g; Salam laurt, 140gr(a gluten): supa cu 1cut(al.lapte) 100g(al- gluten); rasol pulpe sup
50g; unt,‘10gr(@klapte); |\ 2. fidea(al.glut. telina)300m; 180a; pui200g(140gpP);

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

laurt,140gr(a

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

laurt,140gr(a

| cartofi natur 200g; rasol pulpe sup

Hipecslaric paine fara sare 40g; sunca I-lapte); fasole verde,200gr; supa de lapte); pui200g(140gpp);
100g; legume,300mi(al.telina);
branzg toprta 2 CL‘Jb(aHapte), . fnptpulpe pw 2409(155pp); . mancarede-earoh 3008, GezEn
€ai,300ml; Gem ceai mere,200gr; paine cu sare 200 g(al- Ceai fara lapte,300gr(al-lapte): Paine cu sare
Speciali 40g(2buc); paine cu sare hidratare |gluten); paste cu sos de rosii,300gr(al{ zahar,300ml; 1p00, Ig ut p‘ ! | bul N
80g; unt 2buc(20g)al.lapte); |  300ml; gluten); supa cu g(al- gluten); rasol pulpe sup

fidea(al.glut. telina)300ml;

pui200g(140gpp);




Denumirea
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L supliment | Supliment ora . Supliment
regimurilor Nic dejun __orai0 | e \ 6 Gina ora 21
Gris cu lapte; Ardei umpluti (al-ou)2buc; branza topita 2 cub(al.lapte); corn 1
Napolitane 35gr(al- - Ciorba legume,300mi(al- : buc.60g(al.glt); friptura pulpe sup pui
COMUN gluten,soia,Ipt,alune); ceaaaorgc;:ﬁtare gluten,telina); mere,200gr; zaf?aeraé(;%rril' 200g(140gpp); mancare de fasole verde
paine cu sare 40g; ! paine cu sare 200 g(al-gluten); ! ' | 300g(al-gluten); Paine cu sare 100g(al-
sunca 50g; gluten):
Gem 40g(2buc); Gris cu mere,200gr; Paine fara sare corn 1 buc.60g(al.glt); laurt,140gr(al-
| lapte; Napolitane 35gr(al . 200g(al-gluten); Pilaf 300g; ’ lapte); mancare de fasole verde regim
Cardiac gluten,soia, Ipt,alune); Cezlorgi:ftare rasol pulpe sup zar?aeraéé%ﬁr 300g(al.glt.); Paine fara sare 100g(al-
paine fara sare 40g; unt ! pui200g(140gpp); supa . ! gluten); rasol pulpe sup
2buc(20g)al.lapte); zarzavat 300ml(al.glut); pui200g(140gpp);
Branza vaci 100 g(al- mar copt200gr; paine cu sare biscuiti 70gr(alergen gluten); branza
lapte); cascaval,50gr(al- - 200 g(al-gluten); Pilaf 300g; ) topita 2 cub(al.lapte); Paine cu sare
Colita lapte); Ceai,300ml; cea;orgiqrﬁtare rasol pulpe sup za}::aiacli(;%?r 100g(al- gluten); paste albe,300gr(al-
paine cu sare 80g; ' pui200g(140gpp); supa alba ' ! gluten); rasol pulpe sup
sunca 50g; de legume 300ml(al.glut.); pui200g(140gpp);
Branza vaci 100 g(al- . 200gr; pai .
lapte); cascaval 10g()<g(al- branza ftapita rsnaarregggt‘ piIagfr|2[F;glgr"eraf:;j1 Branzz:yagl 100 lal-lapte); maf
Diabet colita laypte)' Ceai fara 2 pulpe sup' pui200g(1;109pp)' sunca 100g; SORHELOTIET, pele:feTe SHIEB 18 ol
vt cub(al.lapte); ' ' pulpe sup pui200g(140gpp); Sote de
zahar,300ml; paine fara supa alba de legume fasole verde 200 4
sare60g; sunca 50g; 300ml(al.glut.); verde,=onan
branza vaci Branza vaci 100 g(al-lapte);
150gr(al.lapte); i i i (al- : é - ; pai
Diabet Card fara zgrfar,?:g(t)i){l:%z?r:e Iau:ytlle(;gr(al- Arclf:e:lergpolggr(;asluogja)zdzuc, Iau?ﬂ?Ogr(al— salcli:GrtO;Ztgg:r(i flzzes)éfezlgg;f::ol
2{)ara(Zsarz)efslolg; un)t ptey legume,300mi(al.telina), apre; pulpe sup pui200g(140gpp); Sote de
uc(20g)al.lapte); fasole verde,200gr;
B i 100 - : 5
fanzg YaC' § 9@ Ardei umpluti (al-ou)2buc; branza topita 2 cub(al.lapte); friptura
"y \6ypte)s Cical fard Gl Ciorba legume,300mi(al- | laurt,140gr(al | i 200g(140gpp);
Diabet zahar,300ml; paine cu 100g(al- ggu o mi(a - aurt, 140gr(al- ‘pu pe sup pul g( 9Pp);
sare 60g; sunca 100g; lapte); glu‘-teq,tellna), mere,200gr; lapte); laurt, 140gr(al-lapte); paine cu sare 60g;
; unt 2buc(20g)al.lapte): paine cu sare 60g; Sote de fasole verde,200gr;
B i 100 - . . . .
taned yau ; g(al Ardei umpluti (al-ou)2buc; oranza topita 2 cub(al.lapte); friptura e
lapte); Ceai fara cascaval : ; laurt insulina
’ J A Ciorba legume,300mi(al- laurt,140gr(al- pulpe sup pui 200g(140gpp);
Diabet Insulina zahar,300ml; paine cu 100g(al- ey } : i .| 140g(al-
sare 60g; sunca 100g; lapte); gluteq,telma), mere,200gr; lapte); laurt,140gr(al-lapte); paine cu sare 60g; lapte):
unt 2buc(20g)al.lapte); paine cu sare GQg, Sote de fasole verde,200gr;
é 50 - 3 ; Pai
Gasc aGVra||s Cug]ra(altelf:ipte), mzggo;()iO?ﬁ;n?Elea;a;gosgre branza topita 2 cub(al.lapte); corn 1
toe : pte; ceai hidratare gla-g y 9 Ceaifara |buc.60g(al.glt); Paine fara sare 100g(al-
Gastrig Napolitane 35gr(al- ™55 rasol pulpe sup zahar,300ml; | gluten); paste albe,300gr(al-gluten);
gluten,soia,Ipt,alune); ' pui200g(140gpp); supa alba ! ' . 'uI S 1i200 (140gpp); '
paine fara sare 40g; de legume 300mi(al.glut.); pulp Ppu 9 9P
cascaval,50gr(al-lapte); mere,200gr; Paine fara sare branza topita 2 cub(al.lapte); corn 1
| Gris cu lapte; eaai Bilidtare 200g(al-gluten); Pilaf 300g; Ceai fara buc.60g(al.glt); mancare de fasole
Hepatic Napolitane 35gr(al- 300ml: rasol pulpe sup zahar 300ml: verde regim 300g(al.glt.); Paine fara
gluten,soia,Ipt,alune); ! pui200g(140gpp); supa ' ! sare 100g(al-gluten); rasol pulpe sup
paine fara sare 40g; zarzavat 300ml(al.glut); pui200g(140gpp);
Gris cu lapte; i Ardei umpluti (al-ou)2buc; o branza topita 2 cub(al.lapte); corn 1
: branza cu i biscuiti P )
Napolitane 35gr(al- Stantana Ciorba legume,300mi(al- 70gr(alergen buc.60g(al.glt); friptura pulpe sup pui
HIPERCALORIC gluten,soia, Ipt,alune); gluten,telina); mere,200gr; 9 . 9 200g(140gpp); mancare de fasole verde
5wl ; . 1cut(al.lapte) 7 .| gluten); sana s
G B EY paine cu sare 40g; 180g; paine cu sare 200 g(al-gluten); 330(allapte); 300g(al-gluten); Paine cu sare 100g(al-

sunca 50g;

gluten);

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

laurt,140gr(al-

mere,200gr; paine fara sare

40g; pilaf 200g; rasol pulpe | laurt,140gr(al-

paine fara sare 40g; rasol pulpe sup

H|E>gcaloy|c zahar,300ml; paine fara lapte); sup pui200g(140gpp); supa de lapte); pUIZOOQ(L‘;?gsz)BgO:e delasoly
sare 40g; sunca 100g; legume,300ml(al.telina); <00gr,
biscuiti 70gr(alergen Ardei umpluti (al-ou)2buc; branza topita 2 cub(al.lapte); corn 1
K glutgn); Gem f‘lOg(Zbuc); caailFidiaiare Crfarba lggur'ne,SOOml(al—' Ceai fara buc GOQ(aI.glIt); friptura pulpe sup pui
Speciali Gris cu lapte; paine cu 300mi: gluten,telina); mere,200gr; zahar 300mi: 200g(140gpp); mancare de fasole verde

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

paine cu sare 200 g(al-gluten);

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




Denumirea
regimurilor

ea
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Mic dejun

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

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

SUplih’ién_t ora

16

Macaroane cu telemea 300g(al-

| ora21

Supliment

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

lapte);

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

COMUN Ou fiert 1buc; paine cu ceai hldrétare mer'e|2_0Qgr; paine cq sare 200 g(al—. Ceai fara . gluten,laptfe); Napolitahe §Sgr(al-
. 300ml; gluten); Piure din fulgi 300g(al.lapte); | zahar,300ml; gluten,soia,Ipt,alune); paine cu
i sare 80g; unt,10gr(al- : : 3 } .
lapte); supa cu fidea(al.glut.,telina)300ml; sare 40g; sunca 50g;
Branza. Yacl .1 . g(gl- mere,200gr; Paine fara sare 200g(al- laurt,140gr(al-lapte); Napolitane
lapte); Ceai,300ml; - o ) ) . . : .
| e ) .|ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia,lpt,alune);
Cardiac Gem,20gr; Ou fiert 1buc; . . y :

. . 300ml; rasol pulpe sup.220g(150gpp); supa cu | zahar,300ml; paste cu branza vaci 300g(al-
paine fara sare 80g; fidea(al.glut. telina)300mi; luten, lapte);
unt,10gr(al-lapte); gl ! 9 "apte);

Branza vaci 100 g(al- . - y
lapte); cascaval,50gr(al- 1 mar c‘optzo‘Oer, paine (_:u £are 200 glal - biscuiti 70gr(alergen gluten); mar
; ) ; " ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara ’ "
Colita lapte); Ceai,300ml; Ou . ’ ; . copt200gr; paste cu branza vaci
) e 300ml; sup.220g(150gpp); supa alba de legume| zahar,300ml; K
fiert 1buc; paine cu sare X 300g(al-gluten,lapte);
. 300ml(al.glut.);
80g;
Branza vaci 100 g(al-
! lapte); cascaval 100g(al- | branza topita| mar copt200gr; paine fara sare 80g; branza topita 2 cub(al.lapte); mar
. ) lapte); Ceai fara 2 rasol pulpe sup.220g(150gpp); Sote de . copt200gr; paine fara sare 40g;
Pliielt oot zahar,300ml; Ou fiert | cub(al.lapte); fasole verde,200gr; supa alba de sunca 100g; pilaf 200g; Rasol pulpe pui
1buc; paine fara legume 300ml(al.glut.); 180g(125gpp);
sare60g;
bra[1za suismEniana: Friptura pulpe sup.220g(150pp); Branza vaci 100 g(al-lapte);
1cut(al.lapte)180g; Ceai F e 4 iy
; | ] laurt,140gr(al{ mere,200gr; paine fara sare 80g; Sote | laurt,140gr(al- | laurt,140gr(al-lapte); paine fara
Diabet Card fara zahar,300ml; Ou ; X > Ty :
; L lapte); de fasole verde,200gr; supa de lapte); sare60g; pilaf 200g; Rasol pulpe
et 1huc paine fare legume,300mi(al.telina); ui 180g(125gpp);
sare60g: g ) . ; p 9 app);
Branza vaci 100 g(al-
lapte); cascaval 100g(al- Friptura pulpe sup.220g(150pp); ; ; y
Diabet lapte); Ceai fara laurt,140gr(al{ mere,200gr; paine cu sare 80g; Sote de | telemea 100gr; Feipturs pulpe pur 18G9 (1&vgpp)

laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; sunca 50g;

Diabet Insulina

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

laurt,140gr(al
lapte);

Friptura pulpe sup.220g(150pp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa de

legume,300ml(al.telina);

telemea 100gr;

Friptura pulpe pui 180g(125gpp);
laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; sunca 50g;

laurt insulina
140g(al-
lapte);

Branza vaci 100 g(al-

lapte); cascaval,50gr(al- codi hidratare

mar copt200gr; Paine fara sare 200g(al-
gluten); rasol pulpe sup.220g(150gpp);

Ceai fara

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,lpt,alune);

HIPERCALORIC

Ceai,300ml; Gem,20gr;

Ou fiert 1buc; paine cu

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

2
cub(al.lapte);

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

buc.60g(al.glt);
laurt, 140gr(al-
lapte);

Gaye Iapte); Cegn,qumI; ou 300ml; supa alba de legume 300mi(al.glut.); | zahar,300ml; paste cu branza vaci 300g(al-
fertr1lue: paine 1afa supa cu fidea(al.glut.,telina)300ml; luten,lapte);
sare 80g; P -glut., ; gluten lapte);
Brar?za vac 160 glal- mere,200gr; Paine fara sare 200g(al- laurt,140gr(al-lapte); Napolitane
L lapte); cascaval,50gr(al- - e : . . ; : .
. ! : 1 ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia, Ipt,alune);
Hepatic lapte); Ceai,300ml; Gem R . 3 :
- 300ml; rasol pulpe sup.220g(150gpp); supa cu | zahar,300ml; paste cu branza vaci 300g(al-
40g(2buc); paine fara fidea(al.glut. telina)300mi; luten,lapte);
sare 80g; -glut,, ; gluten, lapte);
cascavaLagr(al-lepta; branza topita Friptura pulpe sup.220g(150pp); corn 1 Macaroane cu telemea 300g(al-

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

Branza vaci 100 g(al-

lapte); Ceai fara laurt, 140gr(al

mere,200gr; paine fara sare60g; rasol
pulpe sup.220g(150gpp); Sote de fasole

laurt,140gr(al-

pilaf 200g; Rasol pulpe pui

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

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

H|poca|or|c zahei.r,SO_Oml; Ou fiert lapte); verde,200gr; supa de lapte); 180g(125gpp);
1buc; paine fara sare 5
. legume,300mi(al.telina);
40g;
aval & 2 . ; -
cascclvg ,SOgr(.al lapte); Friptura pulpe sup.220g(150pp); biscuiti 70gr(alergen gluten);
Ceai,300ml; Gem - iy s, "

Speciali 40g(2buc); paine cu sare ceai hidratare] mere,200gr; paine cu sare 200 g(al- Ceai fara laurt, 140gr(al-lapte); paine cu

. 300ml; gluten); Piure din fulgi 300g(al.lapte); | zahar,300ml; sare 40g; paste cu branza vaci

300g(al-gluten,lapte);




Denumirea

regimurilor

Mic dejun

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

MENIUL ZILEI 01.10.2026

Ciorba legume,300mi(al-gluten,telina);
friptura pulpe pui200g(140gpp);

branza cu smantana

Supliment

ora 21

Gem,20gr; laurt,140gr(al-lapte); | ceai hidratare e . Ceaifara 1cut(al.lapte)180g; Paine cu sare
SOMUIN paine cu sare 60g; Salam 50g; 300ml; ln:ere.,quo?rc, plalne i ;are.gooeg:(agb | zahar,300ml; 100g(al- gluten); salata orientala
unt,10gr(al-lapte); gluten): pilaf cu legume mexican g cu ou si masline 300g(al.ou);
corn 1 buc.60g(al.glt); Gem mere,200gr; Paine fara sare 200g(al- branza;cu smathana )
3 o S X ; 1cut(al.lapte)180g; Cartofi
s 40g(2buc); laurt,140gr(al-lapte); | ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara L
Cardiac . ; i i natur,300gr; Paine fara sare
paine fara sare60g; unt 300ml; pui200g(140gpp); supa zarzavat zahar,300ml; )
2buc(209)al. lapte): 300mi(al. glut): 100g(al-gluten); rasol pulpe
uc(20g)al.lapte); (al.glut); pui200g(140gpp);
Branza vaci 100 g(al-lapte); . . o biscuiti 70gr(alergen gluten); Paine
Colita cascaval,50gr(al-lapte); ceai hidratare ggg\e (::SZ?reufon glfgo%uz??o‘ P”a)f Ceaifara cu sare 100g(al- gluten); paste
Ceai,300ml; paine cu sare 80g; |  300ml; I agéma deF;e pumpe 300% o gl&p)j zahar,300ml; | albe,300gr(al-gluten); rasol pulpe
sunca 50g; P 9 gt pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare 80g; i @ S
; . cascaval,50gr(al-lapte); Ceai cascaval | rasol pulpe pui200g(140gpp); Sote de |branza topita 2 Brenze vac! 109 g(al |apte?, paine
Diabet colita ot 100g(al-lapte); X X fara sare 40g; pilaf 200g; rasol
fara zahar,300ml; paine fara fasole verde,200gr; supa de cub(al.lapte); ulpe pui200g(140gpp);
sare60g; sunca 100g; legume,300mi(al.telina); PUipe 9 app);
branza vaci 150gr(al.lapte); friptura pulpe pui200g(140gpp); branza cu sn?antang
. S A 7 1cut(al.lapte)180g; cartofi natur
; Ceai fara zahar,300ml; paine sana mere,200gr; paine fara sare 80g; Sote | laurt,140gr(al- o
Digbet Card . . X 7 200g; friptura pulpe
R fara sare60g; unt 330(al.lapte); de fasole verde,200gr; supa de lapte); 1i200g(140gpp); paine fara sare
2buc(20g)al.lapte); legume,300mi(al.telina); puletle gzgg{p
Branza vaci 100 g(al-lapte); Ciorba legume,300ml(al-gluten telina); branza cu smantana
Ceai fara zahar,300ml; paine cu sana friptura pulpe pui200g(140gpp); branza topita 2 Tout(al.lapte)180g; cartofi natur
; P P pulpe p S 9pP): P 200g; friptura pulpe

Diabet

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

330(al.lapte);

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

cub(al.lapte);

pui200g(140gpp); paine cu sare

Diabét Insulina

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

sana
330(al.lapte);

Ciorba legume,300mi(al-glutentelina);
friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr;

branza topita 2
cub(al.lapte);

40g;

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

branza topita 2 cub(al.lapte);
corn 1 buc.60g(al.glt);

mere,200gr; Paine fara sare 200g(al-

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

s 3 = ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceaifara e
Gastric Iaurt,14(_)gr(a| lapte); paine fara' 300ml: pui200g(140gpp); supa alba de legume | zahar,300mI; natur,300gr; Pafne fara sare
sare60g; unt 2buc(20g)al.lapte); 300mi(al.glut.): 100g(al-gluten); rasol pulpe
el pui200g(140gpp);
branza topita 2 cub(al.lapte); mere,200gr; Paine fara sare 200g(al- CB?Oﬁ lnatluIBOOg_r; :\l?pcrlitan.e
Hepatic corn 1 buc.60g(al.glt); Gem | ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai fara Pai gr(fa -9 u:n,s%lg, P l,a lur:e), .
p .. |40g(2buc); laurt,140gr(al-lapte); 300ml; pui200g(140gpp); supa zarzavat zahar,300ml; raso:n:ulzzraapiiz)Og(1941(&;_3;;'?&)53
Y f . . 3
paine fara sare60g; 300ml(al.glut); 330(al.lapte);
E . ) biscuiti branza cu smantana
corn 1 buc.60g(al.glt); Ciorba legume,300mi(al-gluten,telina); e
HIPERCALORIC Gem,20gr; laurt,140gr(al-lapte); 1oga(sacli‘;alte)- friptura pulpe pui200g(140gpp); 709';&1?96“ 1cg;(gitl).la?zte())1809,grlptura pulpe
5 d paine cu sare 60g; Salam 50g; 9 pte), mere,200gr; paine cu sare 200 g(al- Iaug 140 ): - 1’)3(; Ig( | tgpP)F',. am:' e sgr?
unt,10gr(al-lapte); gluten); Pilaf 300g; Ia;pte)'gr( 9(al- glu %rg))bg'lure in:canot

Branza vaci 100 g(al-lapte);

laurt, 140gr(al-

Ciorba legume,300ml(al-glutentelina);
friptura pulpe pui200g(140gpp);

laurt,140gr(al-

cartofi natur 200g; rasol pulpe

Hipogatoric ERartam zahellr,SOOml; palpe lapte), mere,200gr; paine fara sare60g; Sote de lapte); pui200g(140gpp);
fara sare 40g; sunca 100g; )
fasole verde,200gr;
corn 1 buc.60g(al.glt); Gem Ciorba legume,300mi(al-gluten,telina); Teut Iblrantza;:suosrn:n‘tana
Special 40g(2buc); laurt, 140gr(al-lapte); | ceai hidratare | friptura pulpe pui200g(140gpp); Ceaifara | o0 (aél-aplet)en ‘%iu a"lf.n"” s:"f
; paine cu sare 60g; unt 300ml; mere,200gr; paine cu sare 200 g(al- | zahar,300ml; g(al- gluten); Piure din cartofl

2buc(20g)al.lapte);

gluten); Pilaf 300g;

300g; rasol pulpe
pui200g(140gpp);
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Supliment

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

330(al.lapte);

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

cub(al.lapte);

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

o | supliment
a0 _ Mic dejun . e
regimurilor v Sl .~ ora16 | ora2t
cascaval,50gr(al-lapte); : i sk :
) ) carnati cabanos 70g 2buc; Ciorba cu cop. ) barcuta 60g; friptura pulpe sup pui
Ceai,300ml; Gem o ) ) Ceaifara i
COMUN 40g(2buc); paine cu sare ceai hidratare pui,300ml,120g(85pp)(al.tel); Mancare sahar.300ml: 200g(140gpp); Paine cu sare
i 80 g 1 2b' p20 1 |aste): 300ml; fasole alba 300g; mere,200gr; paine cu sare ! | 100g(al- gluten); paste cu sos de
1 g; unt 2buc(20g)al,lapte); 200 g(al-gluten); rosii,300gr(al-gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); Ceaifara barcuta 60g; Paine fara sare
Cardiae Ceai,300ml; Gem,20gr; Ou |ceai hidratare| Piure din fulgi 300g(al.lapte); rasol pulpe zahar 300mi: 100g(al-gluten); paste albe,300gr(al
il fiert 1buc; paine fara sare 300ml; pui200g(140gpp); supa cu carne ! ! gluten); rasol pulpe sup
80g; unt,10gr(al-lapte); pui,300ml,120g(85pp)(al.telina), pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- Ceaifara biscuiti 70gr(alergen gluten); Paine
Colita cascaval,50gr(al-lapte); |ceai hidratare gluten); Pilaf 300g; rasol pulpe zahar 300ml: cu sare 100g(al- gluten); paste
Ceai,300ml; Ou fiert 1buc; 300ml; pui200g(140gpp); supa alba cu carne ' '| albe,300gr(al-gluten); rasol pulpe
paine cu sare 80g; pui,300ml; pui200g(140gpp);
Branza vaci 100 g(al-lapte); brariza fopita
| cascaval 100g(al-lapte); mar copt200gr; paine cu sare 60g; paste 2 P mar copt200gr; paine cu sare 40g;
Diabet colita Ceai fara zahar,300ml; Ou | sunca 100g; | 100g; rasol pulpe pui200g(140gpp); supa cu cublal lapte); pilaf 200g; rasol pulpe
! fiert 1buc; paine cu sare carne pui,300ml,120g(85pp)(al.telina); -apte), pui200g(140gpp);
60g;
Branza vaci 100 g(al-lapte); . . _ .
2k Ceai fara zahar,300ml; Ou sana fnz?:\r;:lfz:l;psea?:lggog(s14::1%130pé,un;:rseé%%09rr, laurt, 140gr(al friptura pulpe pui200g(140gpp);
Diabet Card fiert 1buc; paine fara 330(al.lapte); P 9. Sp £V, ' .g 1 laurt,140gr(al-lapte); paine fara
. supa cu carne lapte); s .
sare60g; unt Ui 300ml,120g(85pp)(al telina); sare 40g; pilaf 200g;
2buc(20g)al.lapte); PUi; +1209(85pp)(al '
cascaval 100g(al-lapte); . . . .
Ceai fara zahar,300ml; Ou sana fnp:ijrr: zﬂlzzrzuééoqggzgggzt smozrezgg Dsr, carnati friptura pulpe pui200g(140gpp);
Diabet fiert 1buc; paine cu sare | 330(al.lapte); B 9: 5P <9880 | cabanos 70g | laurt,140gr(al-lapte); paine cu sare
60g; unt 2buc(20g)al.lapte); supajcy came 2buc; 40g; pilaf 200g;
' . ’ pui,300ml, 120g(85pp)(al.telina); 4 i '
cascaval 100g(al-lapte);
5 Ceai fara zahar,300ml; Ou sana Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); carnati friptura pulpe pui200g(140gpp); laurt, 140gr(a
Diabet Insulina fiert 1buc; paine cu sare | 330(al.lapte); | friptura pulpe pui200g(140gpp); mere,200gr; cabanos 70g | laurt,140gr(al-lapte); paine cu sare I—Ia; te g
60g; unt 2buc(20g)al.lapte); paine cu sare 80g; Spanac cu so0s,200gr; 2buc; 40g; pilaf 200g; pe);
i Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- Ceai fara barcuta 60g; Paine fara sare
S Ceai,300ml; Ou fiert 1buc; |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); rasol | 100g(al-gluten); paste albe,300gr(al
Gastric ; . X - K zahar,300ml;
paine fara sare 80g; unt 300ml; pulpe pui200g(140gpp); supa alba cu carne gluten); rasol pulpe
! 2buc(20g)al.lapte); pui,300ml; pui200g(140gpp);
Branza vaci 100 g(al-lapt.e); mere,200gr; Paine fara sare 200g(al-gluten); : barcuta 60g; Paine fara sare
~ Y i cascaval,50gr(al-lapte); - . . . . Ceai fara ]
. Wt X ) ceai hidratare| Piure din fulgi 300g(al.lapte); rasol pulpe .| 100g(al-gluten); paste albe,300gr(al
Hepatic Ceai,300ml; Gem ; . . zahar,300ml;
40g(2buc); paine fara sare 300ml; pui200g(140gpp); supa cu carne gluten); rasol pulpe
9 - %g_ pui,300ml,120g(85pp)(al.telina); pui200g(140gpp);
cascaval,50gr(al-lapte); corn 1 . . . " e i
. . Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); | branza topita | barcuta 60g; friptura pulpe sup pui
: aal;S00my Sem buc.600(al.glt| ~ 4ot ra pulpe pui200g(140gpp); Mancare 2 200g(140gpp); Paine cu sare
HIPERCALORIC | 40g(2buc); paine cu sare ); sana P pulpe p 9 9pp); 9(140gpp); Paine cu

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

laurt,140gr(al{

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

laurt, 140gr(al

friptura pulpe sup pui

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

300ml;

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

H|‘poc:‘«1|or|c: fiert 1buc; paine cu sare lapte); supa cu carne lapte); 200g(140gpp); pilaf 200g;
40g; pui,300ml,120g(85pp)(al.telina);
cascaval,50gr(al-lapte); . i X tessi "
: ) Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); . barcuta 60g; friptura pulpe sup pui
Ceai,300ml; Gem i pucatare| friptura pulpe pui200g(140gpp); Mancare | C52far@ 200g(140gpp); Paine cu sar
Speciali 40g(2buc); paine cu sare P pulpe p 9(140gpp), e zahar,300ml; 9(1409pp); Paine.cu sare

100g(al- gluten); paste cu sos de
rosii,300gr(al-gluten);
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orez cu lapte,300gr(al-
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gulas cu piept pui,300g,200g(140pp),al-glt,Ipt.,ou;

Spp)[imenfoha_

6

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

Supliment

ora 21

COMUN ! lapte); paine cu sare ceasxorggqrﬁtare mere,200gr; paine cu sare 200 g(al-gluten); supa ar?eail’:(f)?):r mancare spanac 300g; Napolitane
60g; sunca 100g; ! cu fidea(al.glut.,telina)300ml; 2304l ' 35gr(al-gluten,soia,Ipt,alune);
Paine cu sare 100g(al- gluten);
3 laurt,140gr(al-lapte); mancare de
Gem 40g(2buc); orez Cartofi natur,300gr; mere,200gr; Paine fara sare fasole verde regim 300g(al.glt.);
cu lapte,300gr(al- s . . ; 5
Cardiac [aBteY: paife fara ceai hidratare 200g(al-gluten); Rasol pasare piept Ceai fara Napolitane 35gr(al-
! psar,égo - it 300ml; 200g(140gpp); supa cu fidea(al.glut. telina)300ml; | zahar,300ml; gluten,soia,lpt,alune); Paine fara
2buc(20 )aglvla te): sare 100g(al-gluten); rasol pulpe
9g)al.lapte); sup pui200g(140gpp);
Branza vaci 100 g(al- biscuiti 70gr(alergen gluten);
lapte); cascaval,50gr(al - mar copt200gr; paine cu sare 200 g(al-gluten); : branza topita 2 cub(al.lapte);
Colita lapte); Ceai,300ml; cezi’loh(;(::ﬁtare Pilaf 300g; Rasol pasare piept 200g(140gpp); zar?aera:l,cf)?)r:ﬂ' Paine cu sare 100g(al- gluten);
paine cu sare 80g; ! supa alba de legume 300mi(al.glut.); ' ' | paste albe,300gr(al-gluten); rasol
sunca 100g; pulpe sup pui200g(140gpp);
Branza vaci 100 g(al- 0 g5
lapte); cascaval,50gr(al cascaval mar copt200gr; paine cu sare 40g; pilaf 200g; Branza oBita:2 sz;anLSSig;(:é l?f;%)' fm;,“:;ir
Diabet colita lapte); Ceai fara | 100g(al-lapte);|  Rasol pasare piept 200g(140gpp); supa de P pupeistp p 9(1499pp); Ma

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

legume,300mi(al.telina);

cub(al.lapte);

copt200gr; paine cu sare 60g;
paste 100g;

Diabet Card

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

sana
330(al.lapte);

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

laurt,140gr(al-
lapte);

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

$0s,200gr;

Diabet

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; masline
50g; paine cu sare 60g;
sunca 100g;

sana
330(al.lapte);

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

branza topita 2
cub(al.lapte);

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

Diabet Insulina

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

.}50g; paine cu sare 60g;

sunca 100g;

sana
330(al.lapte);

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

branza topita 2
cub(al.lapte);

cascaval,50gr(al-lapte); friptura
pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g;
Spanac cu s0s,200gr;

laurt,140gr(a
I-lapte)

cascaval 100g(al-

Cartofi natur,300gr; mar copt200gr; Paine fara

branza topita 2 cub(al.lapte);
Napolitane 35gr(al-

Gast}ic lapte); orez cu ceai hidratare sare 200g(al-gluten); Rasol pasare piept Ceai fara gluten,soia, Ipt,alune); Paine fara
lapte,300gr(al-lapte); 300ml; 200g(140gpp); supa alba de legume zahar,300ml; sare 100g(al-gluten); paste
paine fara sare60g; 300ml(al.glut.); albe,300gr(al-gluten); rasol pulpe

sup pui200g(140gpp);
branza topita 2 cub(al.lapte);
cascaval 100g(al- barcuta 60g; Cartofi natur,300gr; Paine fara sare mancare de fasole verde regim

Hepa'tic lapte); orez cu ceai hidratare 200g(al-gluten); Rasol pasare piept Ceai fara 300g(al.glt.); Napolitane 35gr(al-
lapte,300gr(al-lapte); 300ml; 200g(140gpp); supa cu fidea(al.glut. telina)300ml; | zahar,300ml; | gluten,soia,lpt,alune); Paine fara
paine fara sare60g; sare 100g(al-gluten); rasol pulpe

sup pui200g(140gpp);
— cascaval,50gr(al-lapte); friptura
orez cu lapte,300gr(al- cascaval gulas cu piept pui,300g,200g(140pp),al-git,Ipt.,ou; pulpe sup pui 200g(140gpp);

HIPERCALORIC

lapte); paine cu sare
60g; sunca 100g;

100g(al-lapte);

mere,200gr; paine cu sare 200 g(al-gluten); supa
cu fidea(al.glut. telina)300ml;

buc.60g(al.glt);
laurt,140gr(al-
lapte);

mancare spanac 300g; Napolitane
35gr(al-gluten,soia,lpt,alune);
Paine cu sare 100g(al- gluten);

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

laurt,140gr(al-

mere,200gr; paine cu sare 60g; Rasol pasare

laurt, 140gr(al-

friptura pulpe sup pui

Hipocaloric' e : piept 200g(140gpp); sote legume mexicane 200g; N 200g(140gpp); paine cu sare 40g;
zahar,390ml, paIne ij lapte); supa de legume,300mi(al.telina); lapte); Spanac cu s0s,200gr;
sare 40g; sunca 100g;
Gem 40g(2buc); orez cascaval,50gr(al-lapte); corn 1
g cu Ia{pte@OOgr(al— caai Hidratare gulas cu plept p}n,SOOg,ZOOgU40pp),a|-glt,llpt.,ou; Ceai fara buc.G_Og(aI.gIt); fnptura pulpe sup
Speciali lapte); paine cu sare 300ml: mere,200gr; paine cu sare 200 g(al-gluten); supa zahar 300ml: pui 2009g(140gpp); mancare

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

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

spanac 300g; Paine cu sare
100g(al- gluten);
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| Supliment

Supliment

; e Mic dejun il
regimurilor |  orals _ ora?21
cascaval,50gr(al-lapte); Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; corn 1 buc.60g(al.glt);
COMUN Ceai,300ml; Gem,20gr; Ou |ceai hidratare| fript.pulpe pui 240g(155pp); mere,200gr; paine Ceaifara |Macaroane cu telemea 300g(al-
fiert 1buc; paine cu sare 300ml; cu sare 200 g(al-gluten); Piure din fulgi zahar,300ml; gluten,lapte); paine cu sare
80g; unt,10gr(al-lapte); 300g(al.lapte); 40g; sunca 50g;
| | Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); corn 1 buc.60g(al.glt); paste cu
Eardiag Ceai,300ml: Gem,20gr; Ou |ceai hidratare| Piure din fulgi 300g(al.lapte); rasol pulpe pui Ceai fara branza vaci 300g(al-
tad fiert 1buc; paine fara sare 300ml; 240g(155pp); supa cu aripi zahar,300ml; gluten,lapte); sana
80g; unt,10gr(al-lapte); pui(al.tel.glut)300ml1,90(60pp)g; 330(al.lapte);
iy g(al-laptfe); - mar copt200gr; paine cu sare 200 g(al-gluten); . biscuiti 70gr(alergen gluten);
P e cascaval,50gr(al-lapte); |ceai hidratare N . . . Ceai fara :
Colita . 2 : . " Pilaf 300g; rasol pulpe pui 240g(155pp); supa . | mar copt200gr; paste cu branza
Ceai,300ml; Ou fiert 1buc; 300ml; ok : zahar,300ml; : R
X X alba cu aripi pui,300ml,90g; vaci 300g(al-gluten,lapte);
paine cu sare 80g;
| | Branza vaci 100 g(al-lapte); i - . .
cascaval 100g(ak-lapte); | P22 1OP1a 1 grint pulpe pui 240g(155pp); mar copt200gr; Aifiosre: pul iasol(2bue. 1800,
: Y ; ) 2 . o R . telemea mar copt200gr; paine cu sare
Diabet colita Ceai fara zahar,300ml; Ou X paine cu sare 60g; pilaf 200g; supa cu aripi X K
87t 1BLE; palneica sere | Soptabiapte); i(al.tel.glut)300mI,90(60pp)g:; 100gr; 60g; Sote de fasole
| S(F))g prlpiied ' bRg: verde,200gr; sunca 50g;
Branza vaci 100 g(al-lapte); Gisiaael Aripioare pui rasol(2buc,180g);
Ceai fara zahar,300ml; Ou SaiaRE fript.pulpe pui 240g(155pp); mere,200gr; paine laurt, 140gr(al- Branza vaci 100 g(al-lapte);
Diabet Card fiert 1buc; paine fara Tcut(al lapte) fara sare60g; pilaf 200g; supa cu aripi ]é te)‘? laurt,140gr(al-lapte); paine fara
sare60g; unt 180. 5 P pui(al.tel.glut)300ml,90(60pp)g; piek sare60g; Sote de fasole
2buc(20g)al.lapte); 9 verde,200gr;
cascaval 100g(al-lapte); - . .
Ceai fara zahar,300ml; Ou branzaiou Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; Aripioare pul rasol(zt.)uc,j 80g);
; N o smantana - ; i S telemea laurt,140gr(al-lapte); paine cu
Diabet fiert 1buc; paine cu sare fript.pulpe pui 240g(155pp); mere,200gr; paine ; .
60g; unt 2buc(20g)al.lapte); Teut(el apte) cu sare 60g; pilaf 200g; 100gr; sare 60g; Sote de fasole
! i ! 180g; ! ! verde,200gr; sunca 50g;
cascaval 100g(al-lapte); 2 s 1 ;
Ceai fara zahar,300ml: Ou | 222U | Ciorba cu aripi pui(al telina)300mI,90(60pp)g; Aripioare pui rasol(2buc, 1809): | - o,
; - : o iz smantana 7 i ‘ LN telemea laurt,140gr(al-lapte); paine cu .
Diabet Insulina fiert 1buc; paine cu sare fript.pulpe pui 240g(155pp); mere,200gr; paine ¥ . 330(al.lapte);
w4 | 60g: unt 2buc(20g)al.lapte); | 1CUla-1aptE) cu sare 60g; pilaf 200g; 100gr; sar880g; Sule de'lgsale
g; g)allapte);| g0, 9 P! 9 verde,200gr; sunca 50g;
Branza \‘/ac:l 100 g(al-laptg); . mar copt200gr; Paine fara sare 200g(al-gluten); . corn 1 buc.GOQ(gl.glt); paste cu
s cascaval,50gr(al-lapte); |ceai hidratare . - . . : Ceai fara branza vaci 300g(al-
Gastric - R : i i Piure din fulgi 300g(al.lapte); rasol pulpe pui ) )
Ceai,300ml; Ou fiert 1buc; 300ml; 2400(155pp); supa alba cu aripi pui,300mI,80g; zahar,300ml; gluten,lapte); sana
paine fara sare 80g; 9 PP); sup Pi.pul; 208: 330(al.lapte);
Bz ueg 100 g(al-laptle); mere,200gr; Paine fara sare 200g(al-gluten); corn 1 buc.60g(al.glt); paste cu
4 cascaval,50gr(al-lapte); L A : A . ; ) i
A ¥ : ceai hidratare| Piure din fulgi 300g(al.lapte); rasol pulpe pui Ceai fara branza vaci 300g(al-
Hepatic Ceai,300ml; Gem R " i X
40g(2buc); paine fara sare 300ml; 2409(155pp); supa cu aripi zahar,300ml; gluten,lapte); sana
9 é%g- pui(al.tel.gluty300ml, 90(60pp)g; 330(al.lapte);
cascaval,50gr(al-lapte); branza cu Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; 70 br'fa(:l:l:l &h corn 1 buc.60g(al.glt);
; Ceai,300ml; Gem,20gr; Ou | smantana fript.pulpe pui 240g(155pp); mere,200gr; paine 9 g Macaroane cu telemea 300g(al-
HIPERCALORIC| ~ i e i h gluten); el
; fiert 1buc; paine cu sare | 1cut(al.lapte) cu sare 200 g(al-gluten); Piure din fulgi laurt, 140gr(al- gluten,lapte); paine cu sare
80g; unt,10gr(al-lapte), 180g; 300g(al.lapte); la‘pte)‘:’ 40g; sunca 50g;

Hipocaloric ¢

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

40g;

laurt,140gr(al
lapte);

Ciorba cu aripi pui(al.telina)300ml,90(60pp)g;
fript.pulpe pui 240g(155pp); mere,200gr; paine
cu sare 40g; pilaf 200g;

laurt,140gr(al-
lapte);

Aripioare pui rasol(2buc,180g);
paine cu sare 40g; 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 aripi pui(al.telina)300m!,90(60pp)g;
fript.pulpe pui 240g(155pp); mere,200gr; paine
cu sare 200 g(al-gluten); Piure din fulgi
300g(al.lapte);

Ceai fara
zahar,300ml;

corn 1 buc.60g(al.glt); paste cu
branza vaci 300g(al-
gluten,lapte); sana
330(al.lapte);




