Denumirea
regimurilor

branza topita 2 cub(al.lapte);
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. . | Supliment

Supliment
ora 16

 Cina

Supliment
ora 21

Ciorba fasole
alba300mi(al.telina); Friptura

branza cu smantana

rosii,300gr(al-gluten);

COMUN Ceai, 300ml; Gem,20gr; paine| ceai hidratare |  pulpe pui,220gr(155g pp); zaizfl?:fg(;iwl' 1cut(al.lapte)180g; carnati 50g;
cu sare 80g; Salam 50g; 300ml; mere,200gr; paine cu sare 200 ; 'l mancare de cartofi 300g; Paine
unt,10gr(al-lapte); g(al-gluten); paste cu sos de cu sare 100g(al- gluten);
rosii,300gr(al-gluten);
, : banane 200g; Paine fara sare aripioare pui rasol 2buc(240g);
CBrag;gova?éOO gigl-lazgte),‘ i hidratare 200g(al-gluten); paste Ceai fara branza cu smantana
Cardiac ea|,ln fmr‘ e:n 809( nlic)' cea;oan:r albe,300gr(al-gluten); Rasol |zahar,300ml;| 1cut(al.lapte)180g; Mancare de
pazlbe azg sa!e' tg),lu g pulpe pui220gr(155gpp); supa cartofi regim 300g; Paine fara
LRiE0g)allapte), cu fidea(al.glut. telina)300ml; sare 100g(al-gluten);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare SaseAVal Branza vaci 100 g(al-lapte); mar
Diabet colita cascaval,50gr(al-lapte); Ceai |branza topita 2| 60g; paste 100g; Rasol pulpe 100g(al- copt200gr; paine cu sare 40g;
' 5 fara zahar,300ml; paine cu |cub(al.lapte); | pui220gr(155gpp); supa alba I3 t%)' pilaf 200g; rasol pulpe sup
sare 60g; sunca 100g; de legume 300ml(al.glut.); PiS; pui200g(140gpp);
Friptura pulpe pui,220gr(155g
branza vaci 150gr(al.lapte); pp); mere,200gr; paine fara branza cu smantana
Diabet Card Ceai fara zahar,300ml; paine | laurt,140gr(al- sare 80g; supa de laurt,140gr(a| 1cut(al.lapte)180g; cartofi natur
2 fara sare60g; unt lapte); legume,300ml(al.telina); I-lapte); 200g; paine fara sare 40g; rasol
2buc(20g)al.lapte); Tocanita de ceapa 300g(al- pulpe sup pui200g(140gpp);
gluten);
b sa 2 bl imptel: G ptzﬂc‘))g ?”"ﬁiznigcr(ff?e Gz el SaTIAna
Craqua opu; %%0(:”‘,32? cascaval PP); meres,o 'gu’ z de 2 carnati 1cut(al.lapte)180g; Cartofi
Diabet eqline zal & ’p, e 100g(al-lapte); 9, sup o cabanos natur,300gr; friptura pulpe sup
cu sare 60g; sunca 100g; unt legume;300mi(al.telina); 85g(2buc); ui 200g(140gpp); paine cu sare
2buc(20g)al.lapte); Tocanita de ceapa 300g(al- 9 Al ¢ i%g P
gluten); [
G tn Zlbiakianteh T O palte i gare branza cu smantana
anea 9p| A 2 obla .‘ap .e)' cascaval Bp); e, 3 qr, p Y carnati 1cut(al.lapte)180g; Cartofi
: i Ceai fara zahar,300ml; paine . 80g; supa de = laurt, 140gr(
Diabet Insulina 5 ¥ 100g(al-lapte); Rt cabanos natur,300gr; friptura pulpe sup :
cu sare 60g; sunca 100g; unt legume,300mi(al.telina); 85g(2buc): ui 200g(140gpp); paine cu sare al-lapte);
2buc(20g)al.lapte); Tocanita de ceapa 300g(al- 9 3 1L 9 i%p B
gluten); ¢
banane 200g; paine cu sare Brahae-cilsmaniana
branza toplt; 2 cub(al.lapte); i 200 g(al-gluten); pgste Cesifaia 1cut(al lapte)180g; Cartof
; Branza vaci 100 g(al-lapte); | ceai hidratare | albe,300gr(al-gluten); Rasol y e
Gastric 7 rs : ; ; zahar,300ml; natur,300gr; Paine cu sare
Ceai,300ml; paine cu sare 300ml; pulpe pui220gr(155gpp); supa ;
A : ; 100g(al- gluten); rasol pulpe sup
80g; unt 2buc(20g)al.lapte); alba de legume ui200g(140gpp);
300mi(al.glut.); Pty AToney
; 5 Friptura pu'lbe pui,220gr(155g biscuiti 70gr(alergen gluten);
reze topltg 2 cub(al.lapte)l, S pp); mere,200gr; paine cu sare| Ceaifara | laurt,140gr(al-lapte); Mancare de
! Branza vaci 100 g(al-lapte); | ceai hidratare : } e oty
Hepatic : ; 5 : 200 g(al-gluten); paste zahar,300ml;| cartofi regim 300g; Paine cu sare
Ceai,300ml; Gem 40g(2buc); 300ml; ; 3
S s 80a albe,300gr(al-gluten); supa cu 100g(al- gluten); rasol pulpe sup
[ g fidea(al.glut.,telina)300ml; pui200g(140gpp);
2 biscuiti CiO(ba fosale branza cu smantana
branza topita 2 cub(al.lapte); 7 alba300mil(al.telina); Friptura £i
Ceai,300ml; Gem.20gr: paine Ogr(alergen pulpe sup.220g(150pp): cascaval | 1cut(al.lapte)180g; friptura pulpe
HIPERCALORIC ! L geeal L gluten); SR L 100g(al- sup pui 200g(140gpp); mancare
cu sare 80g; Salam 50g; | mere,200gr; paine cu sare 200 i ; s
unt, 10gr(al-lapte); aurt,140gr(al- g(al-gluten); paste cu sos de lapte); de cartofi 300g; Paine cu sare
5 : lapte); : 100g(al- gluten);

Hipocaloric

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

laurt,140gr(al-
lapte);

mere,200gr; paine fara sare
40g; Rasol pulpe
pui220gr(155gpp); Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(a
I-lapte);

cartofi natur 200g; rasol pulpe
sup pui200g(140gpp);

Speciali

branza topita 2 cub(al.lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Ciorba fasole
alba300mi(al.telina); Friptura
pulpe sup.220g(150pp); paine
cu sare 200 g(al-gluten); paste
cu sos de rosii,300gr(al-
gluten);

Ceai fara
zahar,300ml;

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




Denumirea
regimurilor

COMUN

Mic dejun

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

ceai hidratare
300ml;
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Supliment ora|

Ardei umpluti (al-ou)2buc; Ciorba
legume,300mi(al-gluten,telina);
mere,200gr; paine cu sare 200 g(al-

gluten);

Supliment
_ora16

Ceai fara
zahar,300ml;

Supliment
ora 21

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe
pui200g(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,lIpt,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 sup
pui200g(140gpp); supa zarzavat
300ml(al.glut);

Ceaifara
zahar,300ml;

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

Diabet colita

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

branza topita 2
cub(al.lapte);

mar copt200gr; paine cu sare 60g; pilaf
200g; rasol pulpe sup pui200g(140gpp);
supa alba de legume 300ml(al.glut.);

cascaval
100g(al-
lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine cu sare 60g; rasol
pulpe pui200g(140gpp); Sote de fasole

verde,200gr;

Diabet Card

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; Ou fiert
1buc; paine fara sare60g;
unt 2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

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

laurt,140gr(al
lapte);

Branza vaci 100 g(al-lapte); friptura
pulpe pui200g(140gpp); laurt,140gr(al-
lapte); 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);

Ardei umpluti (al-ou)2buc; Ciorba
legume,300mi(al-gluten telina);
mere,200gr; paine cu sare 60g;

laurt,140gr(al
lapte);

cascaval,50gr(al-lapte); friptura pulpe
pui200g(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
sare 60g; sunca 100g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

i
Ardei umpluti (al-ou)2buc; Ciorba
legume,300ml(al-gluten,telina);
mere,200gr; paine cu sare 60g;

laurt, 140gr(al
lapte);

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

laurt insulina
140g(al-
lapte);

Gastric

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

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten); Pilaf
300g; rasol pulpe sup pui200g(140gpp);
supa alba de legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

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

Hepatic

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

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; rasol pulpe sup
pui200g(140gpp); supa zarzavat
300ml(al.glut);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); friptura
pulpe pui200g(140gpp); laurt,140gr(al-
lapte); mancare de fasole verde
300g(al-gluten); Paine cu sare 100g(al4

gluten);

HIPERCALORIC

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

biscuiti
70gr(alergen
gluten);
laurt,140gr(al-
lapte);

Ardei umpluti (al-ou)2buc; Ciorba
legume,300ml(al-gluten,telina);
mere,200gr; paine cu sare 200 g(al-
gluten);

branza topita
2
cub(al.lapte);

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe
pui200g(140gpp); mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

Hipocaloric

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

laurt, 140gr(al-
lapte);

mere,200gr; paine cu sare 40g; pilaf
200g; rasol pulpe sup pui200g(140gpp);
supa de legume,300mi(al.telina);

laurt,140gr(al
lapte);

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

Speciali

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

ceai hidratare
300ml;

Ardei umpluti (al-ou)2buc; Ciorba
legume,300ml(al-gluten,telina);
mere,200gr; paine cu sare 200 g(al-
gluten);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); mancare de
fasole verde 300g(al-gluten); Paine cu
sare 100g(al- gluten); rasol pulpe sup
pui200g(140gpp);
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Supliment

Denumirea ; . . Supliment
regimurilor Mic dejun ora 10 ora 16 oind ora 21
cascaval,50gr(al-lapte); e banane 200g; Friptura pulpe pui Ceaifara Macaroane cu telemea 300g(al
Ceai,300ml; Gem 40g(2buc); 3 180g(125gpp); mancare de varza 300g; paine . gluten,lapte); Napolitane
COMUN hidratare zahar,300ml
paine cu sare 80g; unt 300mi- cu sare 200 g(al-gluten); supa cu 5 ' | 35gr(al-gluten,soia,lpt,alune);
2buc(20g)al.lapte); ! fidea(al.glut.,telina)300ml; paine cu sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); 3 banane 200g; Paine fara sare 200g(al-gluten); - Iaun,1§Ogr(aI-Iapte);
3 3 ceai A 1 ’ 4 Ceai fara Napolitane 35gr(al-
y Ceai,300ml; Gem 40g(2buc); 2 Piure din fulgi 300g(al.lapte); Rasol pulpe pui - : .
Cardiac 2 > hidratare : zahar,300ml; | gluten,soia,Ipt,alune); paste cu
paine fara sare 80g; unt 3 180g(125gpp); supa cu -
; 300ml; : : : branza vaci 300g(al-
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; gluten, apte);
lg?:;:;gggﬁ%?tzghfptt:))-; Friptura pulpe pui 180g(125gpp); mar Friptura pulpe pui
: 3 Y 9 4p * | sunca 100g; | copt200gr; paine cu sare 80g; Sote de fasole telemea 180g(125gpp); mar copt200gr;
P
Diabet colita cascaval 100g(al-lapte); Ceai - e % 3 s ;|
are verde,200gr; supa de legume,300mi(al.telina); 100gr; paine cu sare 40g; pilaf 200g;
o fara zahar,300ml; paine cu SUneh EDas
sare 60g; 9
: 3 Branza vaci 100 g(al-lapte);
Cbrapza yao 1509r(a|.lépt§), sana Friptura pulpe pui 180g(125gpp); mere,200gr, Friptura pulpe pui
¥ eai fara zahar,300ml; paine 5 e VI " |laurt,140gr(al- :
Diabet Card Tara areE0a: Uit 330(al.lapte);] mincare de varza 300g; paine fara sare 80g; lapte): 180g(125gpp); laurt,140gr(al-
2b 9 e supa de legume,300ml(al.telina); Pieh lapte); paine fara sare 40g;
uc(20g)al.lapte); pilaf 200g;
Branza vaci 100 g(al-lapte); A Friptura pulpe pui
cascaval 100g(al-lapte); Ceai sana Friptura pulpe pui 180g(125gpp); mere,200gr; folermas 180g(125gpp); laurt, 140gr(al-
Diabet fara zahar,300ml; paine cu |330(al.lapte);|] mincare de varza 300g; paine cu sare 80g; 100ar- 4 teg)- aigzpcﬁ sarev 40 g ilaf
sare 60g; unt supa de legume,300ml(al.telina); or P '2%0 sunEa B0 .g. P
2buc(20g)al.lapte); 9 9
Branza vaci 100 g(al-lapte);_ Friptura pulpe pui
cascaval 100g(al-lapte); Ceai sana Friptura pulpe pui 180g(125gpp); mere,200gr; teleian 180g(125gpp); laurt, 140gr(al- | laurt, 140gr(
Diabet Insulina fara zahar,300ml; paine cu |330(al.lapte);] mincare de varza 300g; paine cu sare 80g; 100gr: lapte); paine CL'J sarev 409- pilaf al-lé te).
sare 60g; unt supa de legume;300ml(al.telina); b P 2%0 S SURCA 50 .g, R PiEY
2buc(20g)al.lapte); 9 9.
Branza vaci '1 00 g(al-lapte); , banane 200g; Paine fara sare 200g(al-gluten); : Iaun,1f109r(al-lapte);
5 ceai . ; : § 4 Ceai fara Napolitane 35gr(al-
: cascaval,50gr(al-lapte); £ Piure din fulgi 300g(al.lapte); Rasol pulpe pui . 2 ;
Gastric : L, hidratare = zahar,300ml; | gluten,soia,lpt,alune); paste cu
Ceai,300ml; paine fara sare ) 180g(125gpp); supa alba de legume 2
i 3 300ml; 3 . branza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); 300ml(al.glut.); gluten,apte):
Branza vaci 100 g(al-lapte); : banane 200g; Paine fara sare 200g(al-gluten); : Iaun,1409r(al-lapte);
) ceai ; : i e _ : Ceai fara Napolitane 35gr(al-
; cascaval,50gr(al-lapte); : Piure din fulgi 300g(al.lapte); Rasol pulpe pui ’ : 7
Hepatic y : .| hidratare 3 zahar,300ml; | gluten,soia,lpt,alune); paste cu
Ceai,300ml; Gem 40g(2buc); A 180g(125gpp); supa cu 3
: : : 300ml; : . : branza vaci 300g(al-
paine fara sare 80g; fidea(al.glut. telina)300ml; gluten,lapte);
cascaval,50gr(al-lapte); branza cu banane 200g; Friptura pulpe pui 70 br'(s:l:':' < Macaroane cu telemea 300g(al
HIPERCALORIC Ceai,300ml; Gem 40g(2buc);| smantana | 180g(125gpp); mancare de varza 300g; paine gluten)g gluten,lapte); Napolitane
paine cu sare 80g; unt 1cut(al.lapte) cu sare 200 g(al-gluten); supa cu Iau?t 140 }(al- 35gr(al-gluten,soia,Ipt,alune);
2buc(20g)al.lapte); 180g; fidea(al.glut. ,telina)300ml; lépte)g paine cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(a

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

laurt,140gr(al-

Friptura pulpe pui

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

Hipocaloric Ceai fara zahar,300ml; paine 3 mincare de varza 300g; paine cu sare 60g; % S 3
cu sare 40g; sunca 100g; Hapte), supa de legume,300ml(al.telina); lapte); 180g(126gm): piler 2005;
cascaval,50gr(al-lapte); Sehl banane 200g; Friptura pulpe pui Goaitaa biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); hidratare 180g(125gpp); mancare de varza 300g; Paine 2ahar 300mi: laurt,140gr(al-lapte); paste cu
P paine cu sare 80g; unt 300ml- fara sare 200g(al-gluten); supa cu % § branza vaci 300g(al-

gluten, lapte);




Denumirea
regimurilor

COMUN

Mic dejyh .

biscuiti 70gr(alergen gluten);
Gem,20gr; paine cu sare
60g; sana 330(al.lapte);
sunca 50g; unt,10gr(al-
lapte);
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,S‘u:pliyment
_orat0

ceai hidratare
300ml;

banane 200g; ciorba cu zdrente
ou 300ml(al.telina,ou,glut.);
Friptura pulpe pui,220gr(155g
pp); paine cu sare 200 g(al-
gluten); pilaf cu legume
mexicane 300g;

Cardiac

biscuiti 70gr(alergen gluten);

Gem 40g(2buc); paine fara

sare60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Paine fara sare
200g(al-gluten); Pilaf 300g;
Rasol pulpe pui220gr(155gpp);
Supa cu zdrente
ou,300mi(al.glt,ou,tel);

Diabet colita

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

cascaval
100g(al-
lapte);

Friptura pulpe pui,220gr(155g
pp); mar copt200gr; paine cu
sare 60g; pilaf 200g; Supa alba
cu zdrente ou ,300ml(al.glt,ou);

Supliment . Supliment
ora16 Cina ora 21
Ceai fara branza cu smantana

ahat 200Ml: 1cut(al.lapte)180g; carnati 50g;
i '| mancare de cartofi 300g; Paine cu
sare 100g(al- gluten);
branza cu smantana
Ceai fara 1cut(al.lapte)180g; Mancare de
zahar,300ml;| cartofi regim 300g; Paine fara sare
100g(al-gluten); rasol pulpe sup
pui200g(140gpp);

Branza vaci | branza topita 2 cub(al.lapte); friptura

100 g(al- pulpe sup pui 200g(140gpp); paine
lapte); cu sare 40g; paste 100g;

Diabet Card

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou
fiert 1buc; paine fara
sare60g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

Friptura pulpe pui,220gr(155g
pp); mere,200gr; paine fara sare
80g; Spanac cu s0s,200gr; Supa

cu zdrente
ou,SOOm‘I_(aI.gIt,ou,teI);

laurt, 140gr(al
lapte);

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

Diabet

branza topita 2 cub(al.lapte);

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

sana
330(al.lapte);

ciorba cu zdrente ou
300ml(al.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 80g;
Spanac cu s0s,200gr;

laurt,140gr(al
lapte);

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

Diabet Insulina

branza topita 2 cub(al.lapte);

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

sana
330(al.lapte);

ciorba Cu zdrente ou
300ml(al.telina,ou,glut.); Friptura
pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 80g;
Spanac cu so0s,200gr;

laurt,140gr(al
lapte);

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

laurt,140gr(al
lapte);

Gastric

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte);
paine cu sare 60g; sana
330(al.lapte); unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Paine fara sare
200g(al-gluten); Pilaf 300g;
Rasol pulpe pui220gr(155gpp);
Supa alba cu zdrente ou
,300mi(al.glt,ou);

Ceai fara
zahar,300ml;

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

natur,300gr; Paine fara sare 100g(al

gluten); rasol pulpe sup
pui200g(140gpp);

Hepatic

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte);

Gem 40g(2buc); paine fara

sare60g; sana 330(al.lapte);

ceai hidratare
300ml;

banane 200g; Paine fara sare
200g(al-gluten); Pilaf 300g;
Rasol pulpe pui220gr(155gpp);
Supa cu zdrente
ou,300mi(al.glt,ou,tel);

Ceai fara
zahar,300ml;

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

HIPERCALORIC

biscuiti 70gr(alergen gluten);
Gem, 20gr; paine cu sare
60g; sana 330(al.lapte);
sunca 50g; unt,10gr(al-
lapte);

cascaval
100g(al-
lapte);

banane 200g; ciorba cu zdrente
ou 300ml(al.telina,ou,glut.);
Friptura pulpe pui,220gr(155g
pp); paine cu sare 200 g(al-
gluten); pilaf cu legume
mexicane 300g;

branza topita
2
cub(al.lapte);

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

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

laurt,140gr(al

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

laurt, 140gr(al

cartofi natur 200g; friptura pulpe sup

Hipocaloric - o : pulpe pui,220gr(155g pp); = 3 :
fiert 1bucagafne cu sare lapte); mere, 200gr; paine cu sare 40g; lapte); pui 200g(140gpp);
g :
Spanac cu s0s,200gr;
S e ; banane 200g; ciorba cu zdrente branza cu smantana
blé(;:rlwtlZgg(gz:fg)gena?r::tiﬂ)‘ S ou 300mi(al.telina,ou,glut.); Ceai fara 1cut(al.lapte)180g; mancare de
Speciali ol Friptura pulpe pui,220gr(155g |zahar,300ml; | cartofi 300g; Paine cu sare 100g(al-

sare 60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

300ml:

pp); paine cu sare 200 g(al-
gluten): Pilaf 300g;

gluten); rasol pulpe sup
pui200g(140gpp);
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Zbuc(ZOg)aI.Iapte);

Der'vumlrea Mic defun Sgp‘lqme}jﬁ . _ Supliment Cina Supliment
regimurilor . ora10 ora 16 ora 21
e cascaval,50gr(al-
lapte); Ceai,300ml; carnati cabanos 85g(2buc); Ciorba barcuta 60g; friptura pulpe sup
COMUN Gem 40g(2buc); ceai hidratare taraneasca pui(al.telina),300ml,90g; Ceai fara pui 200g(140gpp); Paine cu
paine cu sare 80g; 300ml; Mancare fasole alba 300g; mere,200gr; |zahar,300ml; | sare 100g(al- gluten); paste cu
unt paine cu sare 200 g(al-gluten); sos de rosii,300gr(al-gluten);
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); Ceai,300ml; . banane 200g; Paine fara sare 200g(al- barcuta 60g; Paine fara sare
Cardide Gem 40g(2buc); | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol| Ceai fara 100g(al-gluten); paste
paine fara sare 80g; 300ml; pulpe sup pui200g(140gpp); supa cu carne|zahar,300ml; albe,300gr(al-gluten); rasol
& unt pui,300ml,120g(85pp)(al.telina); pulpe pui200g(140gpp);
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); cascaval branza topita | mar copt200gr; paine cu sare 80g; rasol ; .t
! : 100g(al-lapte); Ceai 2 pulpe sup pui200g(140gpp); Sote de Braflza vack mak cl:optZOOgr, pame CHISATS
Diabet colita : X = 100 g(al- 40g; pilaf 200g; rasol pulpe
fara zahar,300ml; | cub(al.lapte); | fasole verde,200gr; supa alba cu carne lapte): 1i200g(140gpp);
paine cu sare 60g; pui,300ml; pie) P 9 9PP):
sunca 50g;
branza vaci
150gr(al.lapte); Ceai friptura pulpe sup pui 200g(140gpp); A . ;
! fara zahar,300ml; [laurt,140gr(al-| mere,200gr; mincare de varza 300g; paine | laurt,140gr(al- frptura pulpe pwzogg(.Mngp)f
Diabet Card : : 5 ; : paine fara sare 40g; pilaf 200g;
paine fara sare60g; lapte); fara sare 80g; supa cu carne lapte); sana 330(al lapte):
unt pui,300ml,120g(85pp)(al.telina); ~apte):
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); cascaval : " g .
¥ ) : Ciorba taraneasca . friptura pulpe sup pui
: 100giallapte); Cefn laurt,140gr(al-| pui(al.telina),300ml,90g; friptura pulpe sup camall 200g(140gpp); paine cu sare
Diabet fara zahar,300ml; > : By cabanos ks i
Saine el sare 600: lapte); pui 200g(140gpp); mere,200gr; mincare 85g(2buc); 40g; pilaf 200g; sana
P it 9 de varza 300g; paine cu sare 80g; 9 5 330(al.lapte);
2buc(20g)al.lapte);
Branza vaci 100 g(al-
el Sascaudl Ciorba taraneasca
» : 100g(al-lapte); Cegl laurt, 140gr(al-| puial telina),300mi,90g; friptura pulpe sup carnati frlptlura pulpe pU|ZQOg(14ngp); laurt insulina
Diabet Insulina fara zahar,300ml; 2 x ; A cabanos paine cu sare 40g; pilaf 200g; 140g(al-
: § lapte); pui 200g(140gpp); mere,200gr; mincare . 4 .
paine cu sare 60g; e ; 85g(2buc); sana 330(al.lapte); lapte);
it de varza 300g; paine cu sare 80g;
2buc(20g)al.lapte); g
Branza vaci 100 g(al-
casce:\?glt?é r(al- banane 200g; Paine fara sare 200g(al- barcuta 60g; Paine fara sare
¥ AR 9 . | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol| Ceai fara 100g(al-gluten); paste
Gastric lapte); Ceai,300ml; ? ’ ’
: 2 300ml; pulpe sup pui200g(140gpp); supa alba cu |zahar,300ml; albe,300gr(al-gluten); rasol
paine fara sare 80g; . : A i
it carne pui,300ml; pulpe pui200g(140gpp);
2buc(20g)al.lapte);
Branza vaci 100 g(al- g
lapte); akedy barcuta 60g; Paine cu sare
Hepatic cascaval,50gr(al- |ceai hidratare ’ul:::;n;izogiﬁi:nie;gosa: Izoi)eg'(:t o Ceai fara 100g(al- gluten); paste
P lapte); Ceai,300ml; 300ml; gu carn‘e i 300ml 1920 (895( ')(;' te)[ina)r)' zahar,300ml; albe,300gr(al-gluten); rasol
Gem 40g(2buc); Rl 2RO AP ; pulpe pui200g(140gpp);
paine cu sare 80g;
cascaval,50gr(al- Napolitane
lapte); Ceai,300ml; 35gr(al- banane 200g; Ciorba taraneasca " branza cu barcuta 60g; friptura pulpe
HIPERCALORIC Gem 40g(2buc); |gluten,soia,Ipt| pui(al telina),300ml,90g; friptura pulpe sup| smantana | pui200g(140gpp); Paine cu sare
paine cu sare 80g; | ,alune); sana | pui 200g(140gpp); Mancare fasole alba |1cut(al.lapte)1| 100g(al- gluten); paste cu sos
unt 330(al.lapte); | 300g; paine cu sare 200 g(al-gluten); 80g; de rosii,300gr(al-gluten);

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

laurt,140gr(al-

mere,200gr; mincare de varza 300g; paine
cu sare 40g; rasol pulpe sup

laurt,140gr(al-

pilaf 200g; rasol pulpe

Hipocalone zahar,300m|'; halne lapte); pui200g(140gpp); supa cu carne lapte); pui200g(140gpp);
cu sare 40g; sunca : -
100g: pui,300ml,120g(85pp)(al.telina);
cascaval,50gr(al- o
lapte); Ceai,300ml; banane 200g; Ciorba taraneasca barcuta 60g; Paine cu sare
Shesiai Gem 40g(2buc); ceai hidratare| pui(al.telina),300ml|,90g; Mancare fasole Ceai fara 100g(al- gluten); paste cu sos
P paine cu sare 80g; 300ml; alba 300g; paine cu sare 200 g(al-gluten); |zahar,300ml; | de rosii,300gr(al-gluten); rasol

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

rasol pulpe sup pui200g(140gpp);

pulpe pui200g(140gpp);




Denumirea
regimurilor

Mic dejun

COMUN

orez cu lapte,300gr(al-
lapte); paine cu sare 60g;
sunca 100g;

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

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp); mancare
spanac 300g; Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine cu sare
100g(al- gluten);

Supliment
ora 21

Cardiac

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte); paine
fara sare60g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

| banane 200g; Cartofi natur,300gr; Paine

fara sare 200g(al-gluten); rasol pulpe sup
pui200g(140gpp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); mancare de
fasole verde regim 300g(al.glt.);
Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine fara sare
100g(al-gluten); rasol pulpe sup
pui2009(140gpp):

Diabet colita

branza topita 2
cub(al.lapte); Btanza vaci
100 g(al-lapte); Ceai fara

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

Branza vaci
100 g(al-
lapte);

friptura pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 40g; paste
100g;

Diabet Card

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou
fiert 1buc; paine fara
sare60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine fara sare 80g; Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

branza cu
smantana
1cut(al.lapte)1
80g;

Branza vaci 100 g(al-lapte); friptura
pulpe sup pui 200g(140gpp),
laurt,140gr(al-lapte); paine fara
sare60g; Spanac cu s0s,200gr;

Diabet

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

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp);

laurt,140gr(al-lapte); paine cu sare
60g; Spanac cu sos,200gr;

Diabet Insulina

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

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

cascaval
100g(al-lapte);

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(140gpp);

laurt,140gr(al-lapte); paine cu sare
60g; Spanac cu s0s,200gr;

laurt,140gr(al
lapte);

cascaval 100g(al-lapte);

banane 200g; Cartofi natur,300gr; paine

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

. ' "' | ceai hidratare | cu sare 200 g(al-gluten); rasol pulpe sup Ceai fara : =
Gastric ore% cu'lapte,300gr(aI : 300ml: pui200g(140gpp); supa alba de legume | zahar,300mi; quten,sona,lpt‘allune), Paine cu sare
lapte); paine cu sare 60g; 300mi(al.glut): 100g(al- gluten); paste albe,300gr(al-
UL gluten); rasol pulpe pui200g(140gpp);
: A S barcuta 60g; branza topita 2
cascaval 100g(al-lapte); i bandne200g, Carof na?ur,300gr, Faine - cub(al.lapte)y mancare de fasole verde
: ceai hidratare | fara sare 200g(al-gluten); rasol pulpe sup Ceai fara ; o
Hepatic orez cu lapte,300gr(al- o . > ) regim 300g(al.glt.); Paine cu sare
2oty ; 300ml; - pui200g(140gpp); supa cu zahar,300ml; y
lapte); paine fara sare60g; fidea(al.glut. telina)300m!; 100g(al- gluten); rasol pulpe sup
e ! pui200g(140gpp);
: L ; branza topita 2 cub(al.lapte); friptura
orez cu lapte,300gr(al- barcutaie0g; Lanans 200y plurepulps sypipul cascaval pulpe sup pui 200g(140gpp); mancare

HIPERCALORIC

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

branza topita
2
cub(al.lapte);

200g(140gpp); Gulas 300g; paine cu sare
200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml;

100g(al-lapte);

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

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

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 40g; Sote de

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);

Hipgtaleng fiert 1buc;‘paine cu sare lapte); fasole verde,200gr; supa de lapte); RAE B8 :jge%%g;r.Spanac S
40g; legume,300mi(al.telina); . dr,
Gem 40g(2buc); orez cu banane 200g; friptura pulpe sup pui barcuta 60g; branza topita 2
Speciali lapte,300gr(al-lapte); paine | ceai hidratare | 200g(140gpp); Gulas 300g; paine cu sare| Ceai fara cub(al.lapte); friptura pulpe sup pui
P cu sare 60g; unt 300ml; 200 g(al-gluten); supa cu zahar,300ml; | 200g(140gpp); mancare spanac 300g;

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

Paine cu sare 100g(al- gluten);




Denumirea
regimurilor

Mic dejun

branza topita 2 cub(al.lapte);

MENIUL ZILEI 06.09.2026

banane 200g; Ciorba cu aripi

Supliment
ora 16

Supliment
ora 21

biscuiti 70gr(alergen gluten);

COMUN Ceai,300ml; Gem,20gr; paine| ceai hidratare pui(al.telina)300m|,90(60pp)g; Friptura pulpe za(li:?l?:f(?(;?nl‘ Macaroane cu telemea 300g(al
cu sare 80g; Salam 50g; 300ml; pui cu sos180gr; paine cu sare 200 g(al-gluten); 4 | gluten lapte); paine cu sare
unt,10gr(al-lapte); Piure din fulgi 300g(al.lapte); 40g; sunca 50g;
Branza vaci 100 g(al-lapte); banane 200g; Paine fara sare 200g(al-gluten); Casifara biscuiti 70gr(alergen gluten);
Cardiac Ceai,300m!l: Gem 40g(2buc); | ceai hidratare | Piure din fulgi 300g(al.lapte); Rasol pulpe pui zahar 300ml: laurt,140gr(al-lapte); paste cu
paine fara sare 80g; unt 300ml; 180g(125gpp); supa cu aripi 4 i branza vaci 300g(al-
2buc(20g)al.lapte); pui(al.tel.glut)300mI,90(60pp)g; gluten,lapte);
branza topita:2 cub(aIAIapte‘); i ¢ : : mar copt200gr; paine cu sare
et cotn | s ac 10 gtabipe | S| et pube il 000U | s | ool e
Ceai fara zahar,300ml; paine 9( pte); F::u arig X pui(al tel Iut)300?1:1Ip90(60 9 X & 100gr; 240g(155pp); Sote de fasole
D b cu sare 60g; sunca 100g; PP o g PP)Y; verde,200gr; sunca 50g;
; 5 aripioare pui rasol 2buc(240g);
branza vaci 150gr(al.lapte); . ; 5 B “ % d
: Ciai fara 2ahar 300Mmi: palfe | isurt 140gHai | FiPUTEpulpe pll 180G(125Gpp); Mere, 20008, |1y qqgy()|, BrENZAVES 100 g(al-lapte);
Diabet Card ; 3 paine fara sare60g; pilaf 200g; supa cu aripi : laurt,140gr(al-lapte); paine fara
fara sare60g; unt lapte); ; ~ lapte); :
3 pui(al.tel.glut)300mI,90(60pp)g; sare60g; Sote de fasole
2buc(20g)al.lapte); 2
verde,200gr;
branza topita 2 cub(al.lapte); N o o % ; laurt,140gr(al-lapte); paine cu
i Ceai fara zahar,300ml; paine | laurt,140gr(al- Cprba ciafip: pgl(al.telma)SOOrT\I,QO(GOpp)g,' telemea sare 60g; rasol pulpe pui
Diabet : : x Friptura pulpe pui 180g(125gpp); mere,200gr; - p
cu sare 60g; salam 100g; unt lapte); Sin ¢l '<are B0G: pilaf 200a: 100gr; 2409(155pp); Sote de fasole
2buc(20g)al.lapte); P 9 P 9 verde,200gr; sunca 50g;
branza topita 2 cub(al.lapte); : s sl . : laurt,140gr(al-lapte); paine cu
: ; Ceai fara zahar,300ml; paine | laurt,140gr(al- Cn_orba cyanp! pl_u(al.tehna)300n.1|,90(60pp)g,l telemea sare 60g; rasol pulpe pui laurt,140gr(
Diabet Insulina : : 5 Friptura pulpe pui 180g(125gpp); mere,200gr; % . :
cu sare 60g; salam 100g; unt lapte); irie Eu sare BOg: pilaf 200a° 100gr; 240g(155pp); Sote de fasole | al-lapte),
2buc(20g)al.lapte); P 9 P 9 verde,200gr; sunca 50g;
branza topita 2 cub(al.lapte); banane 200g; Paine fara sare 200g(al-gluten); Ceai fara biscuiti 70gr(alergen gluten);
Gastric cascaval,50gr(al-lapte);. ceai hidratare | Piure din fulgi 300g(al.lapte); Rasol pulpe pui Sanarsooml laurt,140gr(al-lapte); paste cu
Ceai,300ml; paine fara sare 300ml; 180g(125gpp); supa alba cu aripi y ' branza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); pui,300ml,90g; gluten,lapte);
branza topita 2 cub(al.lapte); banane 200g; Paine fara sare 200g(al-gluten); Glasitara biscuiti 70gr(alergen gluten);
Hepatic cascaval,50gr(al-lapte); ceai hidratare | Piure din fulgi 300g(al.lapte); Rasol pulpe pui Sahar 300ml: laurt,140gr(al-lapte); paste cu
Ceai,300ml; Gem 40g(2buc); 300ml; 180g(125gpp); supa cu aripi . 'l © branza vaci 300g(al-
paine fara sare 80g; pui(al.tel.glut)300ml|,90(60pp)g: gluten,lapte);
laurt,140gr(al-
branza topita 2 cub(al.lapte); lapte); banane 200g; Ciorba cu aripi cassaal biscuiti 70gr(alergen gluten);
Ceai,300ml; Gem,20gr; paine| Napolitane pui(al.telina)300m!,90(60pp)g; Friptura pulpe Macaroane cu telemea 300g(al
HIPERCALORIC ) . 3 o 100g(al- ;
cu sare 80g; Salam 50g; 35gr(al- pui cu s0s180gr; paine cu sare 200 g(al-gluten); iaptes: gluten,lapte); paine cu sare
unt,10gr(al-lapte); gluten,soia,Ipt, Piure din fulgi 300g(al.lapte); pte); 40g; sunca 50g;
alune);

Hipocaloric

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

laurt,140gr(al-
lapte);

Ciorba cu aripi pui(al.telina)300ml,90(60pp)g;
Friptura pulpe pui 180g(125gpp); mere,200gr;
paine cu sare 40g; pilaf 200g;

laurt,140gr(al

lapte);

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

Speciali

branza topita 2 cub(al.lapte);
Ceai,300ml; Gem 40g(2buc);
paine cu sare 80g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

banane 200g; Ciorba cu aripi
pui(al.telina)300ml,90(60pp)g; Friptura pulpe
pui cu sos180gr; paine cu sare 200 g(al-gluten),
Piure din fulgi 300g(al.lapte);

Ceai fara

zahar,300ml;

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




