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Supliment

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

. . Supliment ora !
___regimurilor Mic deiun 16 cina ora 21
W S
friptura pulpe pui200g(140gpp);
Ceg?zgi\f:fSé)ggaiga?;e&c)_ ceai paine cu sare 200 g(al-gluten); Ceai fara Ghiveci de legume 300g; orez cu
COMUN " ' g_' "| hidratare | paste cu sos de rosii,300gr(al- ) lapte,300gr(al-lapte): Paine cu sare
paine cu sare 80g; unt 5 . ) zahar,300ml, .
2buc(209)al lapte): 300ml; | gluten); portocale 300g; supa cu 100g(al- gluten);
We@oglal lapte) fidea(al.glut. telina)300ml;
Branz 100 -laot Paine fara sare 200g(al-gluten);
c Nt ;govaflc g{ig i ZZ e)', ceai paste albe,300gr(al-gluten); Ceai fara Mancare de cartofi regim 300g; orez cu
Cardiac eax,_ne fr: ) szrn; 809‘( nL:c)' hidratare portocale 300g; rasol pulpe zahar 300ml: lapte,300gr(al-lapte); Paine fara sare
pazlb c zrg Jal [Si-u 300ml; pui200g(140gpp); supa cu ' ' 100g(al-gluten);
ue(eag)al tapre); fidea(al.glut. telina)300mi:
Branza vaci 100 g(al-lapte); Branza mar copt200gr; paine fara
Diabet colit cascaval,50gr(al-lapte); Ceai | vaci 100 |sare60g; paste 100g; rasol pulpe| branza topita 2| mar copt200gr; paine fara sare 40g; pilaf
qpopEolia fara zahar,300ml; paine fara |g(al-lapte);| pui200g(140gpp); supa alba de | cub(al.lapte); | 200g; Rasol pulpe pui 180g(125gpp);
sare60g; sunca 100g; legume 300ml(al.glut.);
friptura pulpe pui200g(140gpp);
branza vaci 150gr(al.lapte); paine fara sare60g; portocale : 1 n '
: = Ceai fara zahar,300ml; paine |laurt,140gr 300g; supa de laurt,140gr(al- cartgﬁ natur200g; Iagrt,140gr(al Iaptg),
Diabet Card . N SN ; paine fara sare 40g; Rasol pulpe pui
fara sare60g; unt (al-lapte); legume,300ml(al.telina); lapte); 180g(125gpp):
2buc(20g)al.lapte); Tocanita de ceapa 300g(al- 9 9pp);
gluten);
Branza vaci 100 g(al-lapte); palne3c;05§1rrzsf5é)lg;jo;tocale
cascaval 100g(al-lapte); Ceai 9 p P carnati Aripioare pui rasol(2buc,180g); ghiveci
4 ) laurt,140gr pui200g(140gpp); supa de ) .
Diabet fara zahar,300ml; paine cu ; s cabanos 80g | legume 200g; laurt,140gr(al-lapte); paine
(al-lapte); legume,300mi(al.telina); ] !
sare 60g; unt . 2buc; cu sare 40g;
. Tocanita de ceapa 300g(al-
2buc(20g)al.lapte); )
gluten),
Branza vaci 100 g(al-lapte); pame;;osa_xrrzsg‘g;U;Tozocale
cascaval 100g(al-lapte); Ceai . g p p carnati ghiveci legume 200g; laurt,140gr(al-lapte); | laurt insulina
! ; laurt, 140gr pui200g(140gpp); supa de ; ! A i
Diabet Insulina fara zahar,300ml; paine cu N e cabanos 80g paine cu sare 40g; Rasol pulpe pui 140g(al-lapte);
. (al-lapte); legume,300ml(al.telina); ) )
sare 60g; unt . 2buc; 180g(125gpp);
. Tocanita de ceapa 300g(al-
2buc(20qg)al lapte); .
gluten),
! . mar copt200gr; Paine fara sare
Branza'vac! 103 plal Iaptg), ceai 200g(al-gluten); paste ; Mancare de cartofi regim 300g; orez cu
. cascaval,50gr(al-lapte); . i Ceai fara S
Gastric . st hidratare albe,300gr(al-gluten); rasol . lapte,300gr(al-lapte); Paine fara sare
Ceai,300ml; paine fara sare . ; . zahar,300ml; .
80g; unt 2buc(20g)al.lapte): 300ml; pulpe pui200g(140gpp); supa 100g(al-gluten);
' ) ' alba de legume 300ml(al.glut.);
. . Paine fara sare 200g(al-gluten);
branz‘a ir iy cub(al.laptie), ceai paste albe,300gr(al-gluten); . Mancare de cartofi regim 300g; orez cu
: cascaval,50gr(al-lapte); . = Ceai fara Y,
Hepatic ; ! | hidratare portocale 300g; rasol pulpe . lapte,300gr(al-lapte); Paine fara sare
Ceai,300ml; Gem 40g(2buc); ) ) . zahar,300ml; )
aine fara sare 804: 300ml; pui200g(140gpp); supa cu 100g(al-gluten);
& g fideaal glut. telina)300ml:
bisculti | pine fara sare 200g(al-gluten):
cascaval,50gr(al-lapte); 70gr(alerg g g ' branza cu ) ]
d ! . | paste cu sos de rosii,300gr(al- mancare de cartofi 300g; orez cu
Ceai,300ml; Gem 40g(2buc); fen gluten); i . smantana oy
HIPERCALORIC ; gluten); portocale 300g; rasol lapte,300gr(al-lapte); Paine fara sare
paine fara sare 80g; unt sana : ; 1cut(al.lapte)1 R
2buc(20g)al lapte); 330(al.lapt pulpe pui200g(140gpp); supa cu 800" 100g(al-gluten);
gjal.lapte), e)'- p fidea(al.glut. telina)300ml; 9
paine fara sare60g; portocale
Branza vaci 100 g(al-lapte); 300g; rasol pulpe ’ e ;
Hipocaloric Ceai fara zahar,300ml; paine I(Zlfj??ec;gr pui200g(140gpp); Sote de fasole laug1f09r(al- cangfl naltur|2OOg,Ap1aa|r(1)e ff;as sarel40g,
fara sare 40g; sunca 100g; pie); verde,200gr; supa de pte); asel pylpe pul 9(125gpp);
legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); . Paine fara sare 200g(al-gluten); _ .
Renal Ceai, 300ml; Gem 40g(2buc); hidch?;re paste cu sos de rosii,300gr(al- Ceai fara N;:ntcea;%ger?:lnlgﬂ{:g'g%oeofga‘rgrszrgu
; paine fara sare 80g; unt 300mi: gluten); portocale 300g; supa cu | zahar,300ml; pte. 9100_(aFI)- ?Qten)' a
2buc(20g)al.lapte); ' fidea(al.glut. telina)300ml; o(@-g !
i . friptura pulpe pui200g(140gpp);
c;zscaval»,SOgr(al lapte); . ceai paine cu sare 200 g(al-gluten); ; mancare de cartofi 300g; orez cu
- Ceai,300ml; Gem 40g(2buc); : Ceai fara ;
Speciali hidratare | paste cu sos de rosii,300gr(al- . lapte,300gr(al-lapte); Paine cu sare
paine cu sare 80g; unt ) . ) zahar,300ml;
300ml; gluten); portocale 300g; supa cu

100g(al- gluten);
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CIEPH gl Zcreneow biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napolitane 300mi(al telina,ou,glut.); . = JErgLLE;
35gr(al-gluten soia,Ipt,alune); | ceai hidratare Friptura pulpe pui Ceal faim topita.2 cub(al.lapte); friptura pulpe
COMUN grial-g 1 P " g P p pep zahar,300ml; | sup pui 200g(140gpp); mancare de
paine cu sare 40g; sunca 50g; 300ml; 180g(125gpp); paine cu sare ! )
. ; fasole verde 300g(al-gluten); Paine
200 g(al-gluten); Pilaf 300g; cu sare 100g(al- gluten).
portocale 300g; ola-9 ):
Gem 40g(2buc); Gris cu lapte; Pamg f?fa sare ?OOg(a|~ biscuiti 70gr(alergen gluten);
) gluten); Pilaf 300g; portocale ; g
Napolitane 35gr(al- - ) 3 Ceai fara laurt,140gr(al-lapte); mancare de
! ] L ceai hidratare 300g; Rasol pulpe pui ] : ;
Cardiac gluten,soia,lpt,alune); paine 1 . zahar,300ml; fasole verde regim 300g(al.glt.);
300ml; 180g(125gpp); Supa cu : _
fara sare 40g. unt 2drente ou.300mi(al.git.ou.tel) Paine fara sare 100g(al-gluten); rasol
2buc(20g)al lapte), ' git.outel). pulpe pui200g(140gpp);
branza topita 2 cub(al.lapte); mar copt200gr; paine fara , .
Branza vaci 100 g(al-lapte); sare60g; pilaf 200g; Rasol Branza vaci BranEs YaC'. 100 9‘3'"3"‘9)’ mar
; - ; : . : ) copt200gr; paine fara sare60g; rasol
Diabet colita cascaval 100g(al-lapte); Ceai | sunca 100g; | pulpe pui 180g(125gpp); Supa| 100 g(al- . |
‘ D e ) pulpe pui200g(140gpp); Sote de
fara zahar,300ml; paine fara alba cu zdrente ou lapte); Fasclaiverde00ar:
sare60g; :300mi(al.glt,ou); Prelugr,
branza vaci 150gr(al.lapte); 180F(r|1pztgra p;|p2|gglfara friptura pulpe sup pui 200g(140gpp);
’ Ceai fara zahar,300ml; paine |laurt,140gr(al- ‘g ) 9pp), p» laurt,140gr(al{ laurt,140gr(al-lapte); mere,200gr;
Diabet Card i ) = sare60g; pilaf 200g; portocale : -
fara sare60g; unt lapte); lapte), paine fara sare60g; Sote de fasole
2buc(20g)al.lapte) 300g; Supa cu zdrente verde,200gr;
’ ' ou,300mi(al.glt,ou tel); ! '
Branza vaci 100 g(al-lapte); clorba:cu _zdreme U . branza topita 2 cub(al.lapte); friptura
) e 300ml(al telina,ou,glut.); cascaval . ‘
; Ceai fara zahar,300ml; paine | laurt,140gr(al-| . . pulpe pui200g(140gpp);
Diabet . ) > fript.pulpe sup 180g(125gpp); 100g(al- Yl
cu sare 60g; sunca 100g; unt lapte); : ek ' ; laurt,140gr(al-lapte); paine cu sare
) paine cu sare 60g; pilaf 200g; lapte); ) "
2buc(20g)al.lapte); ) 60g; Sote de fasole verde,200gr;
portocale 300g;
ciorba cu zdrente ou
Branza vaci 100 g(al-lapte); 300mi(al.telina,ou,glut.); branza topita 2 cub(al.lapte); friptura . .
’ Ceai fara zahar,300ml; paine | laurt,140gr(al- Friptura pulpe pui gaeal pulpe pui200g(140gpp); IaL‘.rt e
Diabet Insulina . ) ; A 100g(al- > 140g(al-
cu sare 60g; sunca 100g; unt lapte); 180g(125gpp); paine cu sare lapte); laurt,140gr(al-lapte); paine cu sare apte);
2buc(20g)al.lapte); 60g; pilaf 200g; portocale Rig; 60g; Sote de fasole verde,200gr; ple)
300g;
i B mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
cascav;l,SOgr(gl lapte); Gris L 200g(al-gluten); Pilaf 300g; Ceai fara |topita 2 cub(al.lapte); Paine fara sare
; cu lapte; Napolitane 35gr(al- | ceai hidratare . ; . )
Gastric . ol y Rasol pulpe pui 180g(125gpp); | zahar,300ml; | 100g(al-gluten); paste albe,300gr(al-
gluten,soia,lpt,alune); paine 300ml; )
targ Saire 40 Supa alba cu zdrente ou gluten); rasol pulpe
9 :300ml(al.glt,ou); pui200g(140gpp);
Paine fara sare 200g(al- T .
cascaval,50gr(al-lapte); Gris gluten); Pilaf 300g; portocale : b'SCl.Jm ogrialergen 9'“‘6”)' branza
. ; . . ) Ceai fara topita 2 cub(al.lapte); mancare de
. cu lapte; Napolitane 35gr(al- | ceai hidratare 300g; Rasol pulpe pui : )
Hepatic ) R . : zahar,300ml| fasole verde regim 300g(al.glt.);
gluten soia,lpt,alune); paine 300ml, 180g(125gpp); Supa cu s :
fara sare 40g; zdrente ou,300mi(al.glt,ou,tel); Paine fare. sare 100g(al-glutsn); rasol
9 : -gitou.tel), pulpe pui200g(140gpp);
R ciorba cu zdrente ou e .
Gris cu lapte; Napolitane biseult 300ml(al.telina,ou,glut.); branza cu bISCL.Jm TOgrialergen gluten), Sanzd
35gr(al-gluten,soia, Ipt,alune); ThgHaleIgEn Friptura pulpe pui smantana foplta2 cilbial.iapley) Mdncare e
HIPERCALORIC | 2°8na-giuten.soia plalunes | = g en). plura pu'pe p | fasole verde 300g(al-gluten); Paine
: paine cu sare 40g; sunca 50g; 180g(125gpp); paine cu sare | 1cut(al.lapte) :
laurt,140gr(al- 200 g(al-gluten); Pilaf 300g; 1800" cu sare 100g(al- gluten); rasol pulpe
lapte); e - % PLI200g(140gpp);

portocale 300g;

Hipocaloric

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

laurt,140gr(a
lapte);

paine fara sare60g; pilaf 200g;
portocale 300g; Rasol pulpe
pui 180g(125gpp); Supa cu

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

laurt,140gr(al
lapte);

paine fara sare 40g; rasol pulpe
pui200g(140gpp); Sote de fasole
verde,200gr;

Renal

Branza vaci 100 g(al-lapte);
Gem 40g(2buc); Gris cu lapte;
paine fara sare 40g; unt
2buc(20qg)al.lapte);

ceai hidratare
300ml;

Paine fara sare 200g(al-
gluten); Pilaf 300g; portocale
300g; Rasol pulpe pui
180g(125gpp); Supa cu
zdrente ou,300mi(al.glt,ou,tel);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mancare de fasole
verde regim 300g(al.glt.);
mere,200gr; Paine fara sare 100g(al-
gluten);

Speciali

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); Gris cu lapte;
paine cu sare 40g; unt
2buc(20g)al.lapte),

ceai hidratare
300ml;

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); paine
cu sare 200 g(al-gluten); Pilaf
300g; Rasol pulpe pui
1809(125gpp).

Ceai fara
zahar,300m!;

biscuiti 70gr(alergen gluten); branza

topita 2 cub(al.lapte); friptura pulpe

sup pui 200g(140gpp); mancare de

fasole verde 300g(al-gluten); Paine
cu sare 100g(al- gluten);
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cascaval 50gr(al-lapte); paine cu sare 200 g(al-gluten); ; mecaroane/c tElemea sx.
. ) . . Ceai fara branza 300g(al-gluten,lapt;
Ceai,300ml; Gem,20gr; Ou | ceai hidratare portocale250g; supa cu : :
COMUN ; . - . g } zahar,300ml; Napolitane 35gr(al-
fiert 1buc; paine cu sare 300ml; fidea(al.glut. telina)300mil; Varza a la B o
80 unt 10 e ) Clui 350g: gluten,soia,Ipt,alune); paine
Og; unt,10gr(al-lapte); Yl 9 cu sare 40g; sunca 50g;
) . 200g(al-gluten): Pi laurt, 140gr(al-lapte);
Bra’nza vaci 100 g(al-laptcc)s). 5 Eal;wel f_r:\;;?);arel : g(g -g: en)\, 245u0re. Ceai fara Napolitane 35gr(al-
Cardiac Ceai,300ml; Gem.209r u | ceai hidratare in fulgi g(a .lapte); pol o.ca e250g; zahar,300ml:| gluten,soia,lpt alune); paste
fiert 1buc; paine fara sare 300ml; rasol pulpe pui 240g(155pp); supa cu cu branza vaci 300g(al-
80g; unt,10gr(al-lapte); fidea(al glut. telina)300ml; gluten lapte);
Branza vaci 100 g(al-lapte); Branza vaci 100 ;
B L i g(al-lapte);
) . cascaval 100g(al-lapte); branza topita 2 mar copt200gr; paine fa‘ra sare60g; | sunca 100g;| mar coptz00gr; paine fara
Diabet colita Ceai fara zahar,300ml; Ou cub(al lapte); paste 100g; rasol pulpe pui 2409(155pp); sare 40g; pilaf 200g; rasol
fiert 1buc; paine fara supa alba de legume 300mi(al.glut.); pulpe pui200g(140gpp);
sare60g;
# g : i _lapte):
Branza vaci 100 g(al-lapte); fript.pulpe pui 240(155pp); mincare " Branza vaci 100 g(al.laple),
Ceai fara zahar,300ml; Ou R ) laurt,140gr(al-lapte); paine
" . X laurt,140gr(al- varza 300g; paine fara sare 80g; laurt,140gr(a i X
Diabet Card fiert 1buc; paine fara : R 5 fara sare 40g; pilaf 200g;
lapte); portocale250g; supa de I-lapte); : .
sare60g; unt legume, 300mi(al.telina): rasol pulpe pui200g(140gpp);
2buc(20g)al.lapte); ' ' !
cascaval 100g(al-lapte); fript.pulpe pui 240g(155pp); mincare de laurt,140gr(al-lapte); paine cu
Diabet Ceai fara zahar,300ml; Ou | laurt,140gr(al- varza 300g; paine cu sare 80g; telemea sare 40g; pilaf 200g; rasol
fiert 1buc: paine cu sare lapte); portocale250g; supa de 100gr; pulpe pui200g(140gpp);
60g; unt 2buc(20g)al.lapte); legume,300mi(al.telina); sunca 50g;
cascaval 100g(al-lapte); ; . . laurt,140gr(al-lapte); paine cu . B
. ; Ceai fara zahar,300ml; Ou | laurt,140gr(al- paine cu sare 80g. ponoca|§2SOg, supa telemea sare 40g; pilaf 200g; rasol 15U insuling
Diabet Insulina ; o : de legume,300mli(al.telina); Varza a la ; i it 140g(al-
fiert 1buc; paine cu sare lapte), Clui 350g: 100gr; pulpe pui200g(140gpp); lapte):
. 60g; unt 2buc(20g)al.lapte); ) 9 sunca 50g; e
cascaval,50gr(al-lapte); mar copt200gr; paine cu sare 200 g(al- : Iaun,1f109r(al-lapte);
) ) X . i s i - X . Ceai fara Napolitane 35gr(al-
; Ceai,300m!: Ou fiert 1buc; | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); : : .
Gastric : _ - ; A zahar,300ml;| gluten,soia,lpt,alune); paste
paine cu sare 80g; unt 300ml; rasol pulpe pui 240g(155pp); supa alba ;
2buc(20g)al lapte); de legume 300mi(al.glut) guranza yESe0us!-
¢ RiEk 9 QI gluten,lapte);
| Branza vaci 100 g(al-lapte); . Coa laurt,140gr(al-lapte);
) B . paine cu sare 200 g(al-gluten); Paine . »
¢ Lascang,SOgr@i lapte), ceai hidratare | fara sare 200g(al-gluten); Piure din fulgi Ceai tara 3 Napqlltane 359r(?l-
Hepatic Ceai,300ml; Gem - ; ) zahar,300ml;| gluten,soia,lpt,alune); paste
. o 300ml; 300g(al.lapte); portocale250g; supa cu "
40g(2buc); paine fara sare . ; K cu branza vaci 300g(al-
. fidea(al.glut. telina)300ml; .
80g; gluten,lapte);
cascaval,50gr(al-lapte); bisoull paine cu sare 200 g(al-gluten); branza cu macaroane cu telemea si
h _ ) 70gr(alergen . branza 300g(al-gluten,lapt;
HIPERCALORIC Ceai, 300ml; Gem,20gr; Ou luten): portocale250g; supa cu smantana Napolitane 35gr(al
fiert 1buc; paine cu sare Iaurgt 1409}(al- fidea(al.glut. telina)300ml; Varza a la | 1cut(al.lapte) gluten Soi; Ipt alur?erﬁ;aine
80g; unt,1 -1 3 ' j i : 2 i !
9: unt. 10gr(al-tapte) lapte); Cluj 350g; 180g; cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte)

Ceai fara zahar,300ml; Ou | laurt,140gr(al-

mincare de varza 300g; paine fara
sare60g; portocale250g; rasol pulpe pui

laurt,140gr(a

paine fara sare 40g; pilaf

40g(2buc); paine cu sare
80g; unt 2buc(20g)al.lapte);

300ml;

fidea(al.glut. telina)300ml; Varza a la
Cluj 350g;

Hipocalorle fiert 1buc; paine fara sare lapte); 2409(155pp); supa de I-lapte); 20230 raf%pulpfa
40g; legume,300ml(al.telina); Pui200g(140gpp);
Branza vaci 100 g(al-lapte); cartofi cu branza,300gr,100gr(al-lapte); Ceai fara Gem 40g(2buc); mere,200gr;
Renal Ceai,300ml; Gem,20gr; Ou | ceai hidratare Paine fara sare 200g(al-gluten); 2ahar l300m|‘ paine fara sare 40g; paste cu
fiert 1buc; paine fara sare 300ml; portocale250g; supa cu ' ] branza vaci 300g(al-
80g; unt,10gr(al-lapte); fidea(al.glut. telina)300ml; gluten,lapte);
cascaval,50gr(al-lapte); paine cu sare 200 g(al-gluten); CaaifarE biscuiti 70gr(alergen gluten);
- eai,3 I;G ihi ; - 4
Speciali Ceai,300ml; Gem ceai hidratare portocale250g; supa cu zahar,300ml: laurt,140gr(al-lapte); paste cu

branza vaci 300g(al-
gluten lapte);
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corn 1buc 100g(al.glut.);
Gem,20gr; paine cu sare

branza cu smantana
1cut(al.lapte)180g; carnati 50g;

Ciorba legume,300mli{al-gluten telina);

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

ceai hidratare

COMUN 3530()9;' lSaaItam Sgtga;ar:aa‘ 300ml; cu sare 200 g(al-gluten); pilaf cu legume zahar,300mi; mancare de cartofi 300g; Paine cu
(al. fazz; 10gr( mexicane 300g; portocale250g; sare 100g(al- gluten);
. i branza cu smantana
L it Falg fara:are‘zggg(?'ﬂ“ﬁ”” PUl | Geaifara | fculallapte)180g; Mancare de
Cardiac Gem 40g(2buc); paine fara | cea) A ra_ are _g. poftocae .g, sol pulp zahar,300ml;| cartofi regim 300g; Paine fara sare
sare60g; sana 330(al.lapte); 300ml; pui220gr(155gpp); supa zarzavat 100g(al-gluten); Rasol pulpe pui
unt 2buc(20g)al.lapte); 300mi(al.glut); 180g(125gpp);
Branza vaci 100 g(al-lapte); . . .
cascaval,50gr(al-lapte); cascaval zzp:;roaoprlpzlz:'fjgg:gggg‘ pspc:t.en:iae( Branza vaci | branza topita 2 cub(al.lapte); paine
Diabet colita Ceai fara zahar,300ml; 100g(al-lapte); P fasglé?/erde 200gr- su;?é de 100 g(al- cu sare 40g; paste 100g; Rasol
paine cu sare 60g; sunca legume 300mi(al.tefina): lapte); pulpe pui 180g(125gpp);
100g;
branza vaci 150gr(al lapte); Friptura pulpe pui,220gr(155g pp); paine branza cu smantana
Diabet Card Ceai fara zahar,300ml; sana fara sare 80g; portocale250g; Sote de laurt,140gr(a| 1cut(al.lapte)180g; cartofi natur
fapetiCar paine fara sare60g; unt 330(al.lapte); fasole verde,200gr; supa de I-lapte); 200g; paine fara sare 40g; Rasol
2buc(20g)al.lapte); legume,300mi(al telina); pulpe pui 1809(125gpp);
Bracnez:i \f'::;l ;gga?(ggcl)anf:.e); Ciorba legume,300mi(al-gluten,telina); branza cu smantana
Diabet paine cu sare 60g; salam sana Friptura pulpe pui,220gr(155g pp); paine laurt,140gr(a| 1cut(al.lapte)180g; cartofi natur

I-lapte); 200g; paine cu sare 40g; Rasol

pulpe pui 180g(125gpp);

330(al.lapte); cu sare 80g; portocale250g; Sote de

100g; unt fasole verde,200gr;

2buc(20g)al.lapte),

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

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

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

Friptura pulpe pui,220gr(155g pp); paine | laurt,140gr(a laurt,140gr(a

. : sana
Diabet Insulina

painec sarg 60g; salanm 330(al.lapte); cu sare 80g; portocale250g; Sote de I-lapte); 200g; paine cu sare 40g; Rasol I-lapte);
100ggunt fasole verde,200gr; ulpe pui 180g(125gpp);
2buc(20g)al.lapte); 20000 pulpe;pul 15CQLIEa0RP:
branza topita 2 S branza cu smantana
cub(al.lapte); corn 1buc s mar COptZOOQT' Paine f.ara sare 200g(al Ceai fara 1cut(al.lapte)180g; Cartofi
i ] ceai hidratare gluten); Pilaf 300g; Rasol pulpe . i
Gastric 100g(al.glut.); paine fara - : - zahar,300ml; natur,300gr; Paine fara sare
~ ) 300ml; pui220gr(155gpp); supa alba de legume .
sare60g; sana 330(al.lapte); 300mi(al.glut ) 100g(al-gluten); Rasol pulpe pui
unt 2buc(20g)al lapte): Gl 180g(125gpp):;
branza topita 2 laurt 140 1late): M d
cub(al.lapte); corn 1buc Paine fara sare 200g(al-gluten); Pilaf Ceaifa ay rt fi gr(; ':?goe)j N ant:lgtre £
il 100g(al.glut.); Gem ceai hidratare | 300g; portocale250g; Rasol pulpe heagoga . 35°a |° 'l“?g'm ; lg' lapo ',aF',‘e.
. 40g(2buc); paine fara 300ml; pui220gr(155gpp); supa zarzavat “ahar, 200y fglrfs'gr: ?8';:(';’ gl‘j;:;.ega:;re
sare60g; sana 330(al.lapte); Omi(al.glut); o :
9 ( pte) BaOmIistaivy pulpe pui 180g(125gpp);
biscuiti 70gr(alergen ) 5w ) branza cu smantana
gluten); Gem,20gr; paine cu cascaval Ciorba legume,300mi(al-gluten.telina); |branza topita 1cut(al.lapte)180g; mancare de

Friptura pulpe pui,220gr(155g pp). paine 2

HIPERCALORIC
CALO cu sare 200 g(al-gluten); pilaf cu legume cub(al.lapte);

sare 60g; Salam 50g; sana | 100g(al-lapte); cartofi 300g; Paine cu sare 100g(al-

330(al.lapte); unt,10gr(al-
lapte);

mexicane 300g; portocale250g;

gluten); Rasol pulpe pui
180g(125gpp);

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; laurt,140gr(al-

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

laurt,140gr(a

cartofi natur 200g; Rasol pulpe pui

330(al lapte): unt 300m;

2buc(20g)al.lapte);

cu sare 200 g(al-gluten); Pilaf 300g;
portocale250g;

Hipocaloric -
paine fara sare 40g; sunca lapte); cu sare 60g; portocale250g; Sote de I-lapte); 180g(125gpp);
100g; fasole verde,200gr;
corn 1buc 100g(al.glut.); Paine fara sare 200g(al-gluten); Pilaf Ceaif branza cu smantana
Renal (Gem 40g(2buc); paine fara | ceai hidratare 300g; portocale250g; Rasol pulpe ah:a‘:s(%a . 1cut(al.lapte)180g; Mancare de
sare60g; sana 330(al.lapte), 300ml; pui220gr(155gpp); supa zarzavat zahar,S00ME oo rtofi regim 300g; Paine fara sare
unt 2buc(20g)al.lapte); 300mi(al.glut); 100g(al-gluten);
corn 1buc 100g(al.glut.); . : branza cu smantana
A Ciorba legume,300mi(al-gl t : .
o Gem 40g(2buc); paine cu ceai hidratare | Friptura pﬂ:e zui 22@321%;;;;“;;)@ Ceai fara 1cut(al.lapte)180g; mancare de
Speciali sare 60g; sana : b zahar,300ml; |cartofi 300g; Paine cu sare 100g(al-

gluten); Rasol pulpe pui
1809(125gpp);
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2buc(20g)al.lapte);

g(al-gluten); portocale 200g; Rasol
pulpe pui220gr(155gpp);

gluten); Rasol pulpe
pui180gr(125gpp);
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cascaval,50gr(al-lapte), carnati cabancs 80g 2buc; Ciorba cu g':;ii;' ;Ogi;tr;azleéggnalg::uetz);.
COMUN Ceai 300ml; Gem,20gr; Ou | ceai hidratare cop. pui,300ml,120g(85pp)(al.tel); Ceaifara Macaron.:da o ::Jar(ne. sipsol
fiert 1buc; paine cu sare 80g; 300ml; Mancare fasole alba 300g; paine cu |zahar,300ml; e
unt,10gr(al-lapte); sare 200 g(al-gluten); portocale 200g; apagialglieny, Paine gusars
1 ! ' ' 100g(al- gluten);
. ' . Paine fara sare 200g(al-gluten), Piure biscuiti 70gr(alergen gluten);
Bcr:’n_zgovoagljggng\(:glarpgl, ceai hidratare din fulgi 300g(al.lapte); portocale Geaifara laurt,140gr(al-lapte); Paine fara
Cardiac =y AN 9. 3 200g; Rasol pulpe pui220gr(155gpp); X sare 100g(al-gluten); paste
fiert 1buc; paine fara sare 300mi zahar,300ml; "R
80g; unt,10gr(al-lapte); supa cu cop. pui,300ml,120g(85pp)(al albe.3009f(a|—g|uten), asol
! ! ' tel); pulpe pui 180g(125gpp);
Branza vaci 100 g(al-lapte), Friptura pulpe pui,220gr(155g pp): mar branza topita branza topita 2 cub(al.lapte); mar
Diabet colit cascaval 100g(al-lapte); Ceai Surca 1006: copt200gr; paine cu sare 60g; Pilaf 2 P copt200gr; paine cu sare 60g;
abetcoliia fara zahar,300ml; Ou fiert 9 300g; supa alba cu cublal lapte); Rasol pulpe pui 1809(125gpp);
1buc; paine cu sare 60g; cop.pui,300mI,120g(85gpp): Haptel Sote de fasole verde,200gr;
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); Branza vaci 100 g(al-lapte);
D‘ébet Card Ceai fara zahar,300ml; Ou | laurt,140gr(al- mincare de varza 300g; paine fara Jaurt,140gr(al-| mere,200gr; paine fara sare60g;
: fiert 1buc; paine fara sare60g; lapte); sare 80g; portocale 200g; supa cu cop. lapte); Rasol pulpe pui 180g(125gpp);
unt 2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel), Sote de fasole verde,200gr;
. Ciorba cu cop. 7
cascaval 100g(al-lapte); Ceai ; ey . branza topita 2 cub(al lapte);
g fara zahar,300ml; Ou fiert | laurt,140gr(al- pu|.300m|,1209(85pp)(al.FeI): Etiptura eanal mere,200gr; paine cu sare 60g;
Diabet 1buc: paine cu sare 60g; unt lapte); pulpe pui,220r(1559 pp); mincare de | cabanos 80g Rasol pulpe pui 180g(125gpp);
, ' ' 0g: paine cu sare 60g; 2buc; PUIpe B 9 9pp):
2buc(20g)al.lapte); varza 300g; p 9 ' Sote de fasole verde,200gr;
' portocale 200g; : ’
. . Ciorba cu cop. , .
Cafz(:vzaalr:a(iof?(;g!ﬁpct)i)Ifigr?al laurt,140gr(al- pui,300ml, 1209(85pp)(al te): Fiptura samal mtglnggéosltaa?nzufsaslﬁs tgc)), 5 sana
Diabet Insulina L ' ! pulpe pui,220gr(155g pp); mincare de | cabanos 80g »200r, pal 9 3
1buc; paine cu sare 60g; unt lapte); 3009 pai 600" 2buc: Rasol pulpe pui 180g(125gpp); 330(al.lapte);
2buc(20g)al.lapte); varza g, paine-cusargiong: ue. Sote de fasole verde,200gr;
' portocale 200g; i ¢
cascaval,50gr(al-lapte) mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten);
- Ceai 300mi: Ou fiert 1buc; | ceai hidratare 200g(a|-g|uten)‘,. Piure din fulgi Ceai fara b‘ranza topita 2 cub(al.lapte); »
astric paine fara sare 80g; unt 300m: 300g(al.lapte); Rasol pulpe sahar 300ml: Paine fara sare 100g(al-gluten);
2bUC(zog>a|v|amejv ' pui220gr(155gpp); supa alba cu ' ' paste albe,300gr(al-gluten);
' cop.pui,300mI,120g(85gpp). Rasol pulpe pui 180g(125gpp);
Branza vaci 100 g(al-lapte) paine cu sare 200 g(al-gluten); Piure biscuiti 70gr(alergen gluten);
' : din fulgi 300g(al.lapte); portocale - branza topita 2 cub(al.lapte);
. cascaval,50gr(al-lapte); ceai hidratare . X . Ceaifara 3 PiE);
Hepatic Ceai,300ml- Gem 40g(2buc); 300ml: 200g; Rasol pul.pe pui220gr(155gpp); zahar,300ml: Paine fara sare 100g(al-gluten);
paine cu sare 80g; supa cu cop. pui,300ml,120g(85pp)(al paste albe,300gr(al-gluten);
tel); Rasol pulpe pui 180g(125gpp);
laurt,140gr(al- ’ .
cascaval 50gr(al-lapte); lapte): _ Ciorba cu cop. biscuiti 70gr(alergen gluten);
Ceai 300mi: Gem.20gr; Ou Napolita{ne pu|,300m|,1209(85pp)‘(al.tel); Mancare sana branza topita 2 cub(al.lapte);
HIPERCALORIC fiert 1buc: paine cu sare 80g: 35g1(al- fasole alba 300g; paine cu sare 200 | 330(al.lapte); Macaronada cu carne si sos
unt, 10gr(al-lapte); gluten soia,Ipt g(al-gluten); portoca\e 200g; Rasol 300g(al-gluten); Paine cu sare
alune); ' pulpe pui220gr(155gpp); 100g(al- gluten);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); ) )
Hipocaloric Ceai fara zahar,300ml; Ou | laurt,140gr(al-| mincare de varza 300g; portocale  |laurt,140gr(al- paine cu sare 40g; Rasol pulpe
fiert 1buc; paine cu sare 40g; lapte); 200g; supa cu cop. lapte): pui 180g(125gpp); Sote de fasole
pui,300ml,120g(85pp)(al tel); verde,200gr;
Branza vaci 100 g(al-lapte); " Gem 40g(2buc); )
. . i . Paine fara sare 200g(al-gluten); Pilaf ) g(2buc); mere,2009r;
Renal Q‘ea|,300njl, Qem,ZOgr, Ou | ceai hidratare 300g; portocale 2oogg(- sfpa za)rzavat Ceai fara Paine fara sare 100g(al-gluten);
fiert 1buc; paine fara sare 300ml: " 300mial glyut)' zahar,300ml; | paste cu sos de rosii,300gr(al-
80g; unt,10gr(al-lapte); ' ' gluten);
cascaval,50gr(al-lapte) Ciorba cu cop. Eiscum Zogtr(a;ergsp ?tmen));
cai : L . pui, 300ml,120g(85pp)(al.tel); Mancare ) ranza topita 2 cub(al.lapte),
Speciali Ceai, 300ml; Gem 409(2buc), ceai hidratare rasoleralba 3809' paine cu)sare 200 Ceai fara Paine cu sare 100g(al- gluten);
paine cu sare 80g; unt 300ml; ' zahar,300ml; | paste cu sos de rosii,300gr(al-
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; cascaval,50gr(al-lapte); friptura
N . Gulas 300g; paine cu sare 200 g(al X .
OrEZ:cH 12916'3009“3" ceai hidratare | gluten); portocale 200g; rasol pulpe Ceai fara pulpe sup pui 2009(,1 409pp),
COMUN lapte); paine cu sareé 300mi: sup.2500. SUpa Cu sahar. 300ml: mancare spanac 300g; Napohtaqe
60g; sunca 100g; ! fid ? l“[ % | p\300 y ' ' 359r(a|—g|uten,soia.lpt,alune); Paine
dealal glut. telina)sUEm, cu sare 100g(al- gluten);
; ) . paine f laurt,140gr(al-lapte); Napolitane
Gem 40g(2buc); orez .cu o Cartofi natur,300gr; a‘neI a;’;ga.re Coait 35gr(al-gluten,soia, pt alune); Paine
Cardiac lapte,300gr(al-lapte); |ceai hidratare 200g(al-gluten); portoga e g, eai fara . fara sare 100g(al-gluten); rasol
paine fara sare60g; unt 300ml; rasol pulpe sup.250g; supa cu zahar,300ml; Uine sup pui200g(140gpp); Sote de
2buc(20g)al.lapte); fidea(al.glut. telina)300mi; pulpe sup pui200g(1499pp):
< 9)al. ' Sl ) fasole verde,200gr;
Branza vaci 100 g(al- i biscuiti 70gr(alergen gluten); branza
lapte); cascaval 100g(al- - mar copt200gr; paine cu sare . ) topita 2 cub(al.lapte); Paine cu sare
; ' X ceai hidratare | g(al-gluten); Pilaf 300g; rasol pulpe Ceai fara .
Colita lapte); Ceai,300ml; . - | 100g(al- gluten); paste albe,300gr(al
. ! 300ml; sup.250g; supa alba de legume zahar,300ml; .
paine cu sare 80g; 300mi(al glut.); gluteh). rasol pulpe sup
sunca 50g; i ' pui200g(140gpp);
Branlza vaci 100 g(al- 200ar: pai 409: | b topita cascaval,50gr(al-lapte); mar
) ) lapte); cascava!,sOgr(aI— cascaval mgr copt200gr; paine cu sare 40g; | branza topi copt200gr; paine cu sare 60g; paste
Diabet colita lapte); Ceai fara 100g(al- pilaf 200g; rasol pulpe sup.250g; 2 100g; rasol pulpe sup
zahar,300ml; paine cu lapte); supa de legume,300mi(al.telina); cub(al.lapte); puiéOOg(Mngp)'
. sare 60g; sunca 100g; !
150 bra:'\lzaa ;/aqc 4 paine fara sare 40g; pilaf 200g; Branza vaci 100 g(al-lapte); friptura
Diabet Card 2 gr}:a '3502'|_ Z'le laurt,140gr(al- portocale 200g; rasol pulpe laurt,140gr(al- pulpe sup pui 200g(140gpp);
1abetoar draf;; :;;'6609‘ .u;:“m lapte); sup.250g; supa de lapte); laurt,140gr(al-lapte); paine fara
; ina); 60g; 0s,200gr;
2buc(20g)al.iapte); legume,300ml(al telina); sare60g; Spanac cu sos g
Branza vaci 100 g(al- . i . cascaval 50gr(al-lapte);
lapte); Ceai fara paine cu sare 40_9' pilaf 200g; branza topita | laurt,140gr(al-lapte); paine cu sare
. A laurt,140gr(al- portocale 200g; rasol pulpe )
Diabet zahar,300ml; paine cu = ; 2 60g; rasol pulpe sup
) X lapte); sup.250g; supa de 3 ] K
sare 60g; sunca 100g; legume. 300mi(al telina); cub(al.lapte); pui200g(140gpp); Spanac cu
unt 2buc(20g)al.lapte); 9 ! N ! $0s,200gr;
Branza vaci 100 g(al- . . . cascaval,50gr(al-lapte);
R : paine cu sare 40g; pilaf 200g; ; ¥ i
lapte); Ceai fara laurt, 140gr(al- portocale 200g; rasol pulpe branza topita | laurt,140gr(al-lapte); paine cu sare SHiE

Diabet Insulina

zahar,300ml; paine cu

2

60g; rasol puipe sup

sare 60g; sunca 100g; lapte); e 5;2'§%%%|7:F;ﬁ§a)_ cub(al.lapte); pui200g(140gpp); Spanac cu 330(al. lapte).
unt 2buc(20g)al.lapte); 9 ! ' ! 50s,200gr;
cascaval 100g(al-lapte); Cartofi natur,300gr; mar copt200gr; Iaurt,1409r(al-|§pte); Napolinan‘e
" s ; g - . 35gr(al-gluten,soia,Ipt,alune); Paine
. orez cu lapte,300gr(al- |ceai hidratare| Paine fara sare 200g(al-gluten); Ceai fara ;
Gastric | ey . . . fara sare 100g(al-gluten); paste
apte); paine fara 300ml; rasol pulpe sup.250g; supa alba de zahar,300ml; .
sare60g; legume 300mi(al.glut ) albe,300gr(al-gluten); rasol pulpe
! R sup pui200g(140gpp);
cascaval 100g(al-lapte); Cartofi natur,300gr; Paine fara sare BEIJaun,Imlo?r(al—lgptle); [\Ilapol.nsnt‘e
Hepatic orez cu lapte,300gr(al- | ceai hidratare| 200g(al-gluten); portocale 200g; Ceai fara fgr(a g e;z),;ma,l ptl,at une.-)‘ a||ne
lapte); paine fara 300ml; rasol pulpe sup.250g; supa cu zahar,300ml; ‘ara SALe '2og(a1—gou en)j rsasto d
sare60g; fidea(al.glut. telina)300ml; pulpe sup pui200g(140gpp); Sote de
fasole verde,200gr;
Gem,20gr; orez cu ; biscuiti cascaval,50gr(al-lapte); friptura
300g: ) i
lapte,300gr(al-lapte); cascaval Sztl:‘:)_ ?)g?tyoizllr;ezf)%s;?::si?%gl(;el 70gr(alergen pulpe sup pui 200g(140gpp);
HIPERCALORIC paine cu sare 60g; 100g(al- ' sup.250g; supé . gluten); mancare spanac 300g; Napolitane
sunca 100g; unt,10gr(al- lapte); : ) o . laurt,140gr(al- | 35gr(al-gluten,soia,|pt,alune); Paine
. fidea(al.glut. telina)300ml;
lapte); lapte); cu sare 100g(al- gluten);

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

laurt,140gr(al-

paine cu sare 40g; pilaf 200g;
portocale 200g; rasol pulpe

laurt,140gr(al-

paine cu sare 40g; rasol pulpe sup

Hipogaloric zahar,300ml; paine cu lapte); sup.250g; supa de lapte); pui200g(1409PP); _Spanac ed
. sare 40g; sunca 100g; legume,300ml(al telina); $0s,200gr;
Gem 40g(2buc); orez cu Cartofi natur,300gr; Paine fara sare Gem 40g(2buc); laurt,140gr(al-
Renal lapte,300gr(al-lapte); | ceai hidratare 200g(al-gluten); portocale 200g; Ceai fara lapte); mancare de fasole verde
paine fara sare60g; unt 300ml; rasol pulpe sup.250g; supa cu zahar,300ml; | regim 300g(al.glt.); Paine fara sare
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; 100g(al-gluten);
Gem 40g(2buc); orez cu Gulas 300g; Paine fara sare L] 75%gr(_alergen glut'en);
 Speciali lapte,300gr(al-lapte); |ceai hidratare 200g(al-gluten); portocale 200g; Ceai fara castl:aval, gr(al—lapte), frlptura
paine cu sare 60g; unt 300ml; rasol pulpe sup.250g; supa cu | zahar,300ml; pulpe sup pui 2009(1400pp);

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

mancare spanac 300g; Paine fara
sare 100g(al-gluten);
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rasol pulpe pui 240g(155pp);

branza 300g(al-gluten,lapt;

L Supliment Supliment Supliment ora
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cascaval,50gr(al-lapte); Ciorba cu aripi laurt, 140gr(al-lapte);
Ceai,300ml; Gem ceai pui(al telina)300ml 90(60pp)g. Ceai fara macaroane cu telemea si
COMUN 40g(2buc); paine cu sare hidratare  |fript.pulpe pui 240g(155pp); mere,200gr; zahar,300ml;| branza 300g(al-gluten lapt;
80g; unt 2buc(20g)al.lapte);|  300ml; paine cu sare 200 g(al-gluten); Piure din paine cu sare 40g; sunca
fulgi 300g(al.lapte); 50g;
Branza vaci 100 g(al-lapte); &t mere,200gr; Paine fara sare 200g(al- Ceai fara biscuiti 70gr(alergen gluten),
Cardiac Ceai,300ml; Gem,20gr; Ou hidrat;re gluten); Piure din fulgi 300g(al.lapte); zahar 300ml: laurt,140gr(al-lapte); paste cu
fiert 1buc; paine fara sare 300m: rasol pulpe pui 240g(155pp); supa cu ! L branza vaci 300g(al-
80g; unt,10gr(al-lapte). ' aripi pui(al.tel.glut)300m!,90(60pp)g: gluten lapte);
Branza vaci 100 g(al-lapte); ceai mar copt200gr; paine cu sare 200 g(al- Ceai fara biscuiti 70gr(alergen gluten);
Colita cascaval,50gr(al-lapte); RidFatare gluten); Pilaf 300g; rasol pulpe pui ahar 300ml: mar copt200gr; paste cu
' Ceai,300ml; Ou fiert 1buc; 300mi: 2409(155pp); supa alba cu aripi ! ! branza vaci 300g(al-
paine cu sare 80g; ! pui,300ml,90g; gluten,lapte);
. cub(barlalr;i)a:e:;)"ztaasgaval mar copt200gr; paine cu sare 80g; rasol Aripioare pui
Diabet colita 'IOOg(aI.-lapte)" Ceaifara |sunca 100g; pulpe pui 240g(155pp); Sote de fasole telemea rasol(2buc,180g); mar
zahar 300m!: O‘u fiert 1buc: ! verde,200gr; supa cu cop. 100gr; copt200gr; paine cu sare 40g;
< péine cuvsare 60g: ' pui,300ml,120g(85pp)(al tel); pilaf 200g; sunca 50g;
Branza vaci 100 g(al-lapte); : : : i Aripioare pui
Ceai fara zahar,300ml; Ou fript.pulpe ’_)L“ 2409(155pp),. paine fara rasol(2buc,180g); Branza vaci
: : " laurt,140gr(alf ~ sare 80g; portocale 200g; Sote de laurt,140gr(al 4 ;
Diabet Card fiert 1buc; paine fara : § A 100 g(al-lapte); mere,200gr;
~ lapte); fasole verde,200gr; supa cu cop. lapte); 3 e
sare60g; unt Ui, 300mI, 120g(85pp)(al tel); paine fara sare 40g; pilaf
2buc(20g)al.lapte); Rl +120g(Sopp ; 200g;
branza topita 2 Ciorba cu co
cub(al.lapte); cascaval i 300ml. 120g(85pp)(al tpel)- friotpulpe Aripioare pui
. 100g(a-lapte): Ceai fara |iaurt,140gr(al] P1-300mM! 1200(S5ppNaLIEY; HPLELPE | telemea rasol(2buc, 180g);
Diabet : pui 240g(155pp); paine cu sare 80g; ; o
zahar,300ml; paine cu sare lapte); 100gr; mere,200gr; paine cu sare
60g; unt 2buc(20g)al.lapte) portocale 200g: Sote de fasole 40g; pilaf 200g; sunca 50g;
! ' ! verde,200gr; ' ! :
branza topita 2 Citibacii o
cub(al.lapte); cascaval i 300m, 120g(85pp)(al :)él)' — Avripioare pui
= : 100g(al-lapte); Ceai fara |laurt,140gr(al pul,2 11299 .pp I PLP p telemea rasol(2buc,180g); sana
Diabet Insulina 2ahar 300ml: paine cu sare lapte): pui 240g(155pp); paine cu sare 80g; 10005 . .
; ; y ' qr; mere,200gr; paine cu sare | 330(al.lapte);
60g: unt 2buc(20g)al.lapte); pertosals 200g, Sotd deifasele 40g: pilaf 200g; sunca 50g;
: J ! ' verde,200gr; ’ ! !
branza topita ‘2 . mar copt200gr; Paine fara sare 200g(al- ; biscuiti 70gr(alergen gluten);
cubiallapte); ceal luten): Piure din fulgi 300g(al.lapte); | S 132 1iaurt 140gr(al-lapte); past
Gastric cascaval,50gr(al-lapte); hidratare 9 ) . g g( laple); zahar,300ml; urt,4400r(al- ap 5); paste.cu
Ceai 300mi: Ou fiert 1buc: 300mi: rasol pulpe pui 240g(155pp); supa alba branza vaci 300g(al-
” pa'ine faré safE éOg' ! ! cu aripi pui,300ml,90g; gluten,lapte);
branza topita 2
cub(al.lapte); cBai Paine fara sare 200g(al-gluten); Piure Ceaifara biscuiti 70gr(alergen gluten);
Hepatic cascaval,50gr(al-lapte); hidratare din fulgi 300g(al.lapte); portocale 200g; sahar300mi: laurt,140gr(al-lapte); paste cu
Ceai,300ml; Gem 300m!: rasol pulpe pui 240g(155pp); supa cu ! i branza vaci 300g(al-
40g(2buc); paine fara sare ' aripi pui(al.tel.glut)300ml 90(60pp)g; gluten,lapte);
80g;
cascaval,50gr(al-lapte), Ciorba cu aripi laurt,140gr(al-lapte);
Ceai,300ml; Gem :::;ffaﬁg pui(al.telina)300m!,90(60pp)g. branzaztopua macaroane cu telemea si
HIPERCALORIC 40g(2buc); paine cu sare Teut(al.lapte) fript.pulpe pui 240g(155pp); paine cu cub(al lapte); branza 300g(al-gluten,lapt;
: 80g; unt 2buc(20g)al.lapte); 180- X sare 200 g(al-gluten); Piure din fulgi apte); paine cu sare 40g; sunca
9 300g(al.lapte); portocale 200g; 50g;
; Ciorba cu cop.
Branza vaci 100 g(al-lapte); g . -
) . Ceai fara zahar,300m!: Ou |laurt, 140gr(alf PY:300m!1209(85pp)(al tel): paine ou ., 4 1404:(a) Aripioare pui
Hipocelanic fiert 1buc; paine cu sare lapte); sare 60g; portocale 200g; rasol pulpe lapte); rasol(2buc,180g); pilaf 200g;
'40 . ' pui 240g(155pp); Sote de fasole ! § ! .
9 verde,200gr;
cascaval,50gr(al-lapte); Ciorba cu cop. ¢ e .
Ceai,300ml; Gem ceai pui,300ml,1209(85pp)(al.tel); Ceaifara b'scfa“u'rﬁ%a'f;?f?; ?;“.‘e")'
' Speciali 40g(2buc); paine cu sare hidratare mere, 200gr; paine cu sare 200 g(al- | zahar,300ml; macaréanegcu telerr)neg 5
80g; unt 2buc(20g)al.lapte);|  300mi; gluten); Piure din fulgi 300g(al.lapte); ;




