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cascaval,50gr(al-lapte);

MENIUL ZILEI 29.12.2025

Ciorba fasole alba300mi(al.telina); Friptura

| Supliment ora

fara zahar,300ml; paine cu sare
60g;

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

. ! . ceai ¥ . X : branza cu smantana 1cut(al.lapte)180g; carnati
COMUN Cea|,300ml, Gem 409(2buc), hidratare pulpe Pui,2209r(1559 pp); mere,ZOOgr, Ceai fara . 50g; mancare de cartofi 300g; Paine cu sare
paine cu sare 80g; unt 300mi: paine cu sare 200 g(al-gluten); paste cu sos| zahar,300ml; 100g(al- gluten).
2buc(20g)al.lapte); ! de rosii,300gr(al-gluten); 9 9 !
cascaval,50gr(al-lapte); . Ciorba fasole alba300ml(al.telina); Friptura e
Copii 3-16 ani Ceai,300ml; Gem 40g(2buc); oo pulpe pui,220gr(155g pp); mere,200gr; Ceai fara branza cu ;mamana 1cut§al,lapte)1809, f”pm.ra
pii ani ; 8 hidratare ; R . pulpe pui200g(140gpp); mancare de cartofi
paine cu sare 80g; unt 300ml: paine cu sare 200 g(al-gluten); paste cu sos| zahar,300ml; 300g; Paine cu sare 100g(al- gluten):
2buc(20g)al.lapte); g de rosii,300gr(al-gluten); 9 g(al-gluten);
Branza vaci 100 g(al-lapte); . mere,200gr; Paine fara sare 200g(al- .
Cardi C=ai,300ml; Gem 40g(2buc); Joedl gluten); paste albe,300gr(al-gluten); Rasol Ceai fara branza cu‘sma.ntana 1§Ut(§l‘lapte)1809, Manicars
ardiac 3 N hidratare X 3 . de cartofi regim 300g; Paine fara sare 100g(al-
paine fara sare 80g; unt 300mt: pulpe pui220gr(155gpp); supa zarzavat | zahar,300ml; luten); rasol pulpe pui200g(140gpp);
2buc(20g)al.lapte); ! 300ml(al.glut); 9 ! pulpe p! 9 9PP);
Branza vaci 100 g(al-lapte); . mar copt200gr; paine cu sare 200 g(al- " .
Coli cascaval 100g(al-lapte); ceai _ceal gluten); paste albe,300gr(al-gluten); Rasol Ceai fara Pranzd opita’2 _cup(al.laptg), Paineicu sare
olita - s .| hidratare . ) . 100g(al- gluten); Pilaf 300g; rasol pulpe sup
plante 300ml; paine cu sare 80g; 300ml: pulpe pui220gr(155gpp); supa alba de zahar,300ml; Wi200g(140 3
" legume 300ml(al.glut.); P 9 9PP);
Branza vaci 100 g(al-lapte); N . 3
i ‘ 2 Friptura pulpe pui,220gr(155g pp); mar Branza vaci . - :
Diabet colita cagcaval 100g(al-lapte); Ceal sunca 100g; | copt200gr; paine cu sare 60g; paste 100g; |100 g(al-lapte); branza opita 2'cublal.laple); paine cuisare 40,

pilaf 200g; rasol pulpe sup pui200g(140gpp);

Diabet Hepatic

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

laurt,140gr(al
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g; Spanac cu
50s,200gr; supa de legume,300ml(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); cartofi natur 200g;
paine cu sare 40g; rasol pulpe sup
pui200g(140gpp);

brarza vaci 150gr(al.lapte); Ceai
fara zahar,300ml; paine fara

laurt,140gr(al

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine fara sare60g; supa de

laurt,140gr(al-

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

paine fara sare 80g;

300mi(al.glut);

Diabet:Card sare60g; unt 2buc(20g)al.lapte); lapte); legume,300mi(al.telina); Tocanita de ceapa lapte); nalur200g; p;iznoeocu&a(;e 439; rasol pulpe
300g(al-gluten); Pui200g(140gpp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); : . :
Diabet cascaval 100g(al-lapte); Ceai |laurt,140gr(all mere,200gr; paine cu sare 60g; supa de cabcaar:;‘:téo 2:3:;;; ,sm:;t:r;i lz:;(ilf)'a?::i:)?og] C::°f|
fara zahar,300ml; paine cu sare lapte); legume, 300ml(al.telina); Tocanita de ceapa 2buc: 9 9 P 1i200g(140 g,)' PUipe Sup
60g; unt 2buc(20g)al.lapte); 300g(al-gluten); g puiz00g(140gpp):
Branza vaci 100 g(al—lap!g); P mar c?ptZ()Ogr; Paine fara sare ZOQg(aI- ) branza cu smantana 1cut(al.lapte)180g: Cartofi
. cascaval,50gr(al-lapte); = gluten); paste albe,300gr(al-gluten); Rasol Ceai fara B 3§
Gastric c T .| hidratare h i : natur,300gr; Paine fara sare 100g(al-gluten);
eai,300ml; paine fara sare 80g; 300ml: pulpe pui220gr(155gpp); supa alba de zahar,300ml; rasol pulpe sup pui200g(140gpp).
unt 2buc(20g)al.lapte); : legume 300mi(al.glut.); pullpe sup pui00g(140gpp);
Branza vaci 100 g(al-lapte); ceai mere,200gr; Paine fara sare 200g(al- croissant,100gr(al-gluten,soia,alune);
Hepatic cascaval,50gr(al-lapte); hidatars gluten); paste albe,300gr(al-gluten); Rasol Ceai fara laurt,140gr(al-lapte); Mancare de cartofi regim
P Ceai,300ml; Gem 40g(2buc); 300mf: pulpe pui220gr(155gpp); supa zarzavat | zahar,300ml; 300g; Paine fara sare 100g(al-gluten); rasol

pulpe sup pui200g(140gpp);

HIPERCALORIC

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

miniprajitura;
sana
330(al.lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 200 g(al-gluten);
paste cu sos de rosii,300gr(al-gluten); supa

zarzavat 300mi(al.glut);

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 pui200g(140gpp);

Branza vaci 100 g(al-lapte); Ceai

laurt, 140gr(al

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

laurt, 140gr(al-

2buc(20g)al.lapte);

de rosii,300gr(al-gluten);

Hipocaloric fara zahar,300ml; paine cu sare : A e N pilaf 200g; rasol pulpe sup pui200g(140gpp);
40g: sunca 100g; lapte); $0s,200gr; supa de legume,300ml(al.telina); lapte);
B’af‘za var%x 100 g(al-lapte);‘ ceai mere,200gr; Paine fara sare 200g(al- " branza cu smantana 1cut(al.lapte)180g; Mancare
Ceai,300ml; Gem 40g(2buc); < X = Ceai fara e -
Renal ¢ X hidratare gluten); paste cu sos de rosii,300gr(al- . de cartofi regim 300g; Paine fara sare 100g(al-
paine fara sare 80g; unt 300mi; luten): supa zarzavat 300mi(al.glut); | 22na"300mh luten);
2buc(20g)al.lapte); ! 9  3UR -glut); 9 )
cascaval,50gr(al-lapte); ; Ciorba fasole alba300ml(al.telina); Friptura .
. Ceai,300ml; Gem 40g(2buc); | . %% pulpe pui,220gr(1559 pp); mere,200gr; Ceaifara |Pranza cu smantana aut(al.lapte)180g; mancare
Speciall aine cu sare 80g; unt hidratare aine cu sare 200 g(al-gluten); paste cu sos| zahar,300ml; ds cartofi 300g; Paine cu sare 100g(al- gluten);
P 9 300ml; P glak-g ). p ! ! rasol pulpe sup pui200g(140gpp);




_ Denumirea

regimurilor |

COMUN

. Mic dejun

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

ceai hidratare
300ml;

MENIUL ZILEI 30.12.2025

friptura pulpe pui200g( 140gpp); mancare de

fasole verde 300g(al-gluten); mere,200gr; paine

cu sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300m;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);

Macaroane cu telemea 300g(al-
gluten, lapte); paine cu sare 40g; sunca
50g;

Copii 3-16 ani

branza topita 2 cub(al.lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine cu sare 80g;
unt, 10gr(al-lapte);

ceai hidratare
300ml;

bautura necarbogazoasa buc; friptura pulpe
pui200g(140gpp); mancare de fasole verde
300g(al-gluten); mere,200gr; paine cu sare 200
g(al-gluten); supa cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300m!;

biscuiti 70gr(alergen gluten);
Macaroane cu telemea 300g(al-
gluten, lapte); paine cu sare 40g; sunca
50g;

Cardiac

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

mancare de fasole verde regim 300g(al.glt.);

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

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

Ceai fara
zahar,300ml;

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

Colita

branza topita 2 cub(al.lapte);

cascaval,50gr(al-lapte); ceai

plante 300ml; Ou fiert 1buc;
paine cu sare 80g;

ceai hidratare
300ml;

mar copt200gr; paine cu sare 200 g(al-gluten);
Pilaf 300g; rasol pulpe pui200g(140gpp); supa
alba de legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); mar
copt200gr; paste cu branza vaci
300g(al-gluten, lapte);

Diabet colita

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

branza topita 2
cub(al.lapte);

mar copt200gr; paine cu sare 80g; rasol pulpe
pui200g(140gpp); Sote de fasole verde,200gr;
supa de legume,300ml(al.telina);

telemea 100gr;

mar copt200gr; paine cu sare 40g;
paste 100g; Rasol pulpe
pui220gr(155gpp); sunca 50g;

Diabet Hepatic

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

sana
330(al.lapte);

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

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine cu sare
60g; Rasol pulpe pui220gr(155gpp);
Spanac cu sos,200gr;

Diabet Card

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

sana
330(al.lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine fara sare 80g; Sote de fasole verde,200gr;
supa de legume,300ml(al.telina);

laurt, 140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt, 140gr(al-lapte); paine fara
sare60g; Rasol pulpe
pui220gr(155gpp); Spanac cu

s0s,200gr;

Diabet

Ceai fara zahar,300ml; Ou fiert
1buc; paine cu sare 60g;
salam 100g; unt
2buc(20g)al.lapte);

sana
330(al.lapte);

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

telemea 100gr;

laurt, 140gr(al-lapte); paine cu sare
60g; Rasol pulpe pui220gr(155gpp);
Spanac cu so0s,200gr; sunca 50g;

Gastric

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

ceai hidratare
300ml;

mar copt200gr; Paine fara sare 200g(al-gluten);
Pilaf 300g; rasol pulpe pui200g(140gpp); supa
alba de legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

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

Hepatic

branza topita 2 cub(al.lapte);
cascaval,50gr(al-lapte);
Ceai 300ml; Gem 40g(2buc);
paine fara sare 80g;

ceai hidratare
300ml;

mancare de fasole verde regim 300g(al.glt.);

mere,200gr; Paine fara sare 200g(al-gluten): rasol

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

Ceai fara
zahar,300ml;

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

HIPERCALORIC

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

miniprajitura;
sana
330(al.lapte);

bautura necarbogazoasa buc; friptura pulpe
pui200g(140gpp); mancare de fasole verde
300g(al-gluten); mere,200gr; paine cu sare 200
g(al-gluten); supa cu fidea(al.glut. telina)300ml;

cascaval 100g(al-
lapte);

biscuiti 70gr(alergen gluten);
Macaroane cu telemea 300g(al-
gluten, lapte); paine cu sare 40g; sunca
50g;

Hipocaloric

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

laurt,140gr(al-
lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 60g; Sote de fasole verde,200gr;
supa de legume,300mi(al.telina);

laurt,140gr(al-
lapte);

paine cu sare 40g; Rasol pulpe
pui220gr(155gpp); Spanac cu
$0s,200gr;

Renal

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem,20gr; Ou
fiert 1buc; paine fara sare 80g;
unt,10gr(al-lapte);

ceai hidratare
300ml;

mancare de fasole verde regim 300g(al.glt.);
mere,200gr; Paine fara sare 200g(al-gluten); supa
cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

Gem 40g(2buc); laurt,140gr(al-lapte);
paste cu branza vaci 300g(al-
gluten,lapte);

Speciali

branza topita 2 cub(al.lapte);

Ceai,300ml; Gem 40g(2buc);

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

ceai hidratare
300ml;

mancare de fasole verde regim 300g(al.glt.);

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

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

Ceai fara
zahar,300ml;

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




COMUN

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

Ceai de
hidratare 300mi;

Ciorba legume,300ml(al-gluten, telina);
friptura pulpe pui200g(140gpp);
Napolitane 35gr(al-
gluten,soia, Ipt,alune); paine cu sare 200
g(al-gluten); Pilaf 300g;

Ceai fara
zahar,300ml;

friptura pulpe sup pui 200g(140gpp);
mere,200gr; Paine cu sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);

placinta cu branza vaci si telemea;

Copii 3-16 ani

branza cu smantana
1cut(al.lapte)180g; ceai
plante 300ml; Gem,20gr;

paine cu sare 80g;

unt,10gr(al-lapte);

Ceai de
hidratare 300ml;

Ciorba legume,300ml(al-gluten,telina);
friptura pulpe pui200g(140gpp);
Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu sare 200

g(al-gluten); Pilaf 300g;

Ceai fara
zahar,300ml;

friptura pulpe sup pui 200g(140gpp);
mere,200gr; Paine cu sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci si telemea;

Cardiac

branza cu smantana
1cut(al.lapte)180g; ceai
plante 300ml; Gem,20gr;

paine fara sare 80g;

unt, 10gr(al-lapte);

Ceai de
hidratare 300ml;

Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara sare
200g(al-gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); supa zarzavat

300mi(al.glut);

Ceai fara
zahar,300ml;

mere,200gr; Paine fara sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci; rasol pulpe sup
pui200g(140gpp);

Colita

Branza vaci 100 g(al-lapte);

cascaval 100g(al-lapte); ceai

plante 300ml; paine cu sare
80g;

Ceai de
hidratare 300ml;

biscuiti 70gr(alergen gluten); Paine fara
sare 200g(al-gluten); Pilaf 300g; rasol
pulpe pui200g(140gpp); supa alba de
legume 300ml(al.glut.);

Ceai fara
zahar,300ml;

mar copt200gr; Paine fara sare 100g(al-
gluten); paste albe,300gr(al-gluten);
placinta cu branza vaci; rasol pulpe sup
pui200g(140gpp);

Diabet colita

cascaval 100g(al-lapte); Ceai
fara zahar,300ml; paine cu
sare 60g; sunca 100g;

Branza vaci 100
g(al-lapte);

mar copt200gr; paine cu sare 60g; pilaf
200g; rasol pulpe pui200g(140gpp);
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 60g; Sote de fasole
verde,200gr;

Diabet Hepatic

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

sana
330(al.lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 60g; pilaf
200g; supa de legume,300mi(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); mere,200gr; paine
cu sare 60g; Sote de fasole verde,200gr;

Diabet Card

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; Ou fiert 1buc;

paine fara sare60g;

unt,10gr(al-lapte);

sana
330(al.lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; paine fara sare60g; pilaf
200g;

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte); friptura pulpe
sup pui 200g(140gpp); mere,200gr; paine
fara sare60g; Sote de fasole verde,200gr;

Diabet

branza cu smantana
1cut(al.lapte)180g; Ceai fara
zahar,300ml; paine cu sare
60g; sunca 100g;

sana
330(al.lapte);

Ciorba legume,300mi(al-gluten,telina);
friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 60g; pilaf

200g;

laurt, 140gr(al-
lapte);

branza topita 2 cub(al.lapte); friptura pulpe
sup pui 200g(140gpp); mere,200gr; paine
cu sare 60g; Sote de fasole verde,200gr;

Gastric

branza cu smantana
1cut(al.lapte)180g; ceai
plante 300ml; Ou fiert 1buc;
paine fara sare 80g;
unt,10gr(al-lapte);

Ceai de
hidratare 300ml;

Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara sare
200g(al-gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); supa alba de legume
300ml(al.glut.);

Ceai fara
zahar,300ml;

mere,200gr; Paine fara sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci; rasol pulpe sup
pui200g(140gpp);

Hepatic

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

Ceai de
hidratare 300ml;

Napolitane 35gr(al-
gluten,soia, Ipt,alune); Paine fara sare
200g(al-gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); supa zarzavat
300mi(al.glut);

Ceai fara
zahar,300ml;

mere,200gr; Paine fara sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci; rasol pulpe sup
pui200g(140gpp);

HIPERCALORIC

branza cu smantana
1cut(al.lapte)180g; ceai
plante 300ml; Gem,20gr;

paine cu sare 80g;

unt,10gr(al-lapte);

cascaval 100g(al
lapte);

Ciorba legume,300ml(al-gluten,telina);
friptura pulpe pui200g(140gpp);
Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu sare 200

g(al-gluten); Pilaf 300g;

branza topita 2
cub(al.lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; Paine cu sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci si telemea;

Hipocaloric

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

laurt, 140gr(al-
lapte);

Ciorba legume,300mi(al-gluten, telina);
friptura pulpe pui200g(140gpp);
mere,200gr; paine cu sare 40g; pilaf

200g;

laurt,140gr(al-
lapte);

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

Renal

branza cu smantana
1cut(al.lapte)180g; ceai
plante 300ml; Gem,20gr;

paine fara sare 80g;

unt,10gr(al-lapte);

Ceai de
hidratare 300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); supa zarzavat
300mi(al.glut);

Ceai fara
zahar,300ml;

mere,200gr; Paine fara sare 100g(al-
gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci; rasol pulpe sup
pui200g(140gpp);

Speciali

branza cu smantana
1cut(al.lapte)180g; ceai
plante 300ml; Gem,20gr;

paine cu sare 80g;

unt, 10gr(al-lapte);

Ceai de
hidratare 300ml;

biscuiti 70gr(alergen gluten); Ciorba
legume, 300mi(al-gluten,telina); friptura
pulpe pui200g(140gpp); paine cu sare
200 g(al-gluten); Pilaf 300g;

Ceai fara
zahar,300ml;

friptura pulpe sup pui 200g(140gpp);
mere,200gr; Paine cu sare 100g(al-

gluten); Piure din fulgi 300g(al.lapte);
placinta cu branza vaci si telemea;




Denumirea
regimurilo

COMUN

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

unt, 10gr(al-lapte);

ceai hidratare
300ml;
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mere,200gr; paine cu sare 200 g(al-gluten):
supa cu fidea(al.glut.,telina)300ml; Varza
cu pulpa dezosata porc 300g/150g;

Ceai fara
zahar,300ml;

barcuta 80g; friptura pulpe sup pui
200g(140gpp); Paine cu sare 100g(al- gluten);
paste cu sos de rosii,300gr(al-gluten);

Copii 3-16 ani

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

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-gluten);
supa cu fidea(al.glut.,telina)300ml; Varza
cu pulpa dezosata porc 300g/150g;

Ceai fara
zahar,300ml;

barcuta 80g; friptura pulpe sup pui
2009g(140gpp); Paine cu sare 100g(al- gluten);
paste cu sos de rosii,300gr(al-gluten);

Cardiac

Branza vaci 100 g(al-lapte);

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte); rasol
pulpe pui200g(140gpp); supa cu
fidea(al.glut. telina)300mi;

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare 100g(al-gluten);
paste albe,300gr(al-gluten); rasol pulpe sup
pui200g(140gpp);

Colita

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

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

Diabet colita

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

sunca 100g;

friptura pulpe pui200g(140gpp); mar
copt200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa de
legume,300mi(al.telina);

branza topita 2
cub(al.lapte);

friptura pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 40g; pilaf 200g;

Diabet Hepatic

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

laurt, 140gr(al-
lapte);

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

branza topita 2
cub(al.lapte);

friptura pulpe sup pui 200g(140gpp); paine cu
sare 40g; pilaf 200g; sana 330(al.lapte);

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);

mere,200gr; paine fara sare60g; supa de
legume,300ml(al.telina); Varza cu pulpa
dezosata porc 300g/150g;

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp); paine
fara sare 40g; pilaf 200g; sana 330(al.lapte);

Diabet

cascaval 100g(al-lapte); Ceai
fara zahar,300ml; Ou fiert
1buc; paine cu sare 60g; unt
2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

mere,200gr; paine cu sare 80g; supa de
legume, 300mi(al.telina); Varza cu pulpa
dezosata porc 300g/150g;

carnati cabanos
85g(2buc);

friptura pulpe sup pui 200g(140gpp); paine cu
sare 40g; pilaf 200g; sana 330(al.lapte);

Gastric

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte); rasol
pulpe pui200g(140gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare 100g(al-gluten);
paste albe,300gr(al-gluten); rasol pulpe sup
pui200g(140gpp);

Hepatic

branza topita 2 cub(al.lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine fara sare 80g;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte); rasol
pulpe pui200g(140gpp); supa cu
fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

barcuta 80g; Paine fara sare 100g(al-gluten);
paste albe,300gr(al-gluten); rasol pulpe sup
pui200g(140gpp);

HIPERCALORIC

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

laurt, 140gr(al-
lapte);
miniprajitura;

bautura necarbogazoasa buc; mere,200gr;
paine cu sare 200 g(al-gluten); supa cu
fidea(al.glut. telina)300ml; Varza cu pulpa
dezosata porc 300g/150g;

branza topita 2
cub(al.lapte);

barcuta 80g; friptura pulpe sup pui
200g(140gpp); Paine cu sare 100g(al- gluten);
paste cu sos de rosii,300gr(al-gluten);

Hipocaloric

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

laurt, 140gr(al-
lapte);

friptura pulpe pui200g(140gpp);
mere,200gr; mincare de varza 300g; paine
cu sare 60g; supa de
legume, 300mi(al.telina);

laurt, 140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp); pilaf
00g;

Renal

Branza vaci 100 g(al-lapte);

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

ceai hidratare
300ml;

cartofi cu branza,300gr,100gr(al-lapte);
mere,200gr; Paine fara sare 200g(al-
gluten); supa cu fidea(al.glut.,telina)300ml;

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine fara sare
100g(al-gluten); paste cu sos de rosii,300gr(al
gluten);

Speciali

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

2buc(20g)al.lapte);

ceai hidratare
300ml;

mere,200gr; paine cu sare 200 g(al-gluten);
supa cu fidea(al.glut.,telina)300ml; Varza
cu pulpa dezosata porc 300g/150g;

Ceai fara
zahar,300ml;

barcuta 80g; friptura pulpe sup pui
200g(140gpp); Paine cu sare 100g(al- gluten);
paste cu sos de rosii,300gr(al-gluten);




Mic dejun

Ceai,300ml; Gem

2buc) pai
COMUN 40g(2buc); paine cu sare

ceai hidratare

ciorba cu zdrente ou 300ml(al.telina,ou,glut.);
Friptura pulpe pui,220gr(155g pp); mere,200gr;
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Ceai fara
zahar,300ml;

branza cu smantana 1eut(al.lapte)180g;
Paine cu sare 100g(al- gluten); salata

80g; Salam 50g; unt 300ml; paine cu sare 200 g(al-gluten); pilaf cu legume . . . ]
2buc(20g)el lapte): mexicane 300g: orientala cu ou si masline 300g(al.ou);
Ceai,300ml; Gem ciorba cu zdrente ou 300ml(al.telina,ou,glut.); Ceai fara _— antana 1cut(al.lapte)180q:
. 40g(2buc); paine cu sare | ceai hidratare | Friptura pulpe pui,220gr(155g pp); mere,200gr; & 1 Jza.cu.Ssmantana A cu (al. ap. €)180g;
Copii 3-16 ani ; ” 3 : il zahar,300ml; Paine cu sare 100g(al- gluten); salata
80g; Salam 50g; unt 300ml; paine cu sare 200 g(al-gluten); pilaf cu legume rigrital h line 300g(al N
2buc(20g)al.lapte): mexicane 300g; orentaa euouisimasline g(al-ou);
Branza vaci 100 g(al-lapte); i
Ceai,300ml; Gem cesi hidratare barcuta 80g; Paine fara sare 200g(al-gluten); Ceai fara Mt:i'g:fec:esgir::?: :Cuggcl)‘légz.”:?g;
Cardiac 40g(2buc); paine fara 300mi: Pilaf 300g; Rasol pulpe pui220gr(155gpp); Supa zahar,300ml; sare 100g(al-glut g.ma lg' I Ine fara
sare60g; unt ’ cu zdrente ou,300ml(al.glt,ou,tel); e 9(3.2"80“ em'or so' puipe sup
2buc(20g)al.lapte):; pui200g(140gpp);
branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte); ceai hidratare | M2 €opt200gr; paine cu sare 200 g(al-gluten); Ceaifara |branza topita 2 cub(al.lapte); Paine cu sare
Colita cascaval,50gr(al-lapte); 200mi: Pilaf 300g; Rasol pulpe pui220gr(155gpp); Supa | zahar,300ml: 100g(al- gluten); paste albe,300gr(al-
Ceai,300ml; paine cu sare ’ alba cu zdrente ou ,300mi(al.glt,ou); gluten); rasol pulpe sup pui200g(140gpp);
80g;
branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g pp); mar Branza vaci |branza topita 2 cub(al.lapte); paine cu sare
Diabet colita cascaval 100g(al-lapte); | sunca 100g; | copt200gr; paine cu sare 60g; pilaf 200g; Supa 100 g(al- 40g; paste 100g; rasol pulpe sup
Ceai fara zahar,300ml; alba cu zdrente ou ,300ml(al.glt,ou); lapte); pui200g(140gpp);
paine cu sare 60g;
Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); sana Friptura pulpe pui,220gr(155g pp); mere,200gr; Jaurt, 140gr(al branza topita 2 cub(al.lapte); cartofi natur
Diabet Hepatic Ceai fara zahar,300ml; 330(al lapte); paine cu sare 80g; Spanac cu sos,200gr; Supa Ia' te); 200g; paine cu sare 40g; rasol pulpe sup
paine cu sare 60g; unt apte); cu zdrente ou,300mi(al.git,ou,tel); pey pui200g(140gpp);
2buc(20g)al.lapte);
braana_ vao 1509r(a|,lapt.e); Friptura pulpe pui,220gr(155g pp); mere,200gr; branza cu smantana 1cut(al.lapte)180g;
eai fara zahar,300m!: sana . X X laurt,140gr(al " g 7
Diabet Card . X . | paine fara sare 80g; Spanac cu sos,200gr; Supa A cartofi natur 200g; paine fara sare 40g;
paine fara sare60g; unt  |330(al.lapte); et 300mi(al glt ou tel): lapte); ™ i200g(140 K
2buc(20g)al.lapte); cu zdrente ou, mi(al.glt,ou,tel); rasol pulpe sup pui200g(140gpp);
Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml: sana ciorba cu zdrente ou 300mi(al.telina,ou,glut.); laurt, 140gr(al branza cu smantana 1cut(al.lapte)180g;
Diabet paine cu sare 60g; salam 330(al.lapte): Friptura pulpe pui, 220gr(155g pp); mere,200gr; ,a' te)'g cartofi natur 200g; paine cu sare 40g; rasol
100g; unt apte); paine cu sare 80g; Spanac cu sos,200gr; pte); pulpe sup pui200g(140gpp);
2buc(209)al.|apte);
branza topita 2 cub(al.lapte); .
Branza vaci 100 g(al-lapte); . mar copt200gr; Paine fara sare 200g(al-gluten); Ceai fara branzs cu smantang jcutfal.lapte)1BOg,
. . o ceai hidratare | . . : . . Cartofi natur,300gr; Paine fara sare
Gastric Ceai,300ml; paine fara ) Pilaf 300g; Rasol pulpe pui220gr(155gpp); Supa | zahar,300ml: N
N - 300ml; ! 100g(al-gluten); rasol pulpe sup
sare60g; unt alba cu zdrente ou ,300ml(al.glt,ou); 1200g(140 .
2buc(20g)al.lapte); pui2009(140gpp);
Branza vaci 100 g(al-lapte); laurt, 140gr(al-lapte); Mancare de cartofi
cascaval,50gr(al-lapte); i barcuta 80g; Paine fara sare 200g(al-gluten); Ceai fara regim 300g; Napolitane 35gr(al-
ceai hidratare
Hepatic Ceai,300ml; Gem Pilaf 300g; Rasol pulpe pui220gr(155gpp); Supa zahar,300ml; gluten,soia, Ipt,alune); Paine fara sare

40g(2buc); paine fara
sare60g;

300ml;

cu zdrente ou,300ml(al.glt,ou,tel);

100g(al-gluten); rasol pulpe sup
pui2009(140gpp);

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

HIPERCALORIC

croissant,100
gr(al-
gluten,soia,al
une); sana
330(al.lapte);

bautura necarbogazoasa buc; ciorba cu zdrente
ou 300mi(al.telina,ou,glut.); Friptura pulpe

pui,220gr(155g pp); mere,200gr; paine cu sare

200 g(al-gluten); pilaf cu legume mexicane 300g;

branza topita

cub(al.lapte);

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

Branza vaci 100 g(al-lapte);

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

i - -l o ) 14 | tofi natur 200g; | pulpe su|
Hipocaloric Ciizl éirzazr:hfé?(ﬁmnga Iau:?:t;))gr(al Friptura pulpe pui,220gr(155g pp); mere,200gr; laulr; te?gr(a cafor nau:J2r020 391’ 4:)aso )?u pe sup
pa 100g; 9 pie): paine cu sare 60g; Spanac cu sos,200gr; PiS): P 9 9pp);
Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem ceai hidratare mere,200gr, Paine fara sare 200g(al-gluten); Ceai fara branza cu smantana 1cut(al.lapte)180g;
Renal 40g(2buc); paine fara %OOmI' Pilaf 300g; Rasol pulpe pui220gr(155gpp); Supa | zahar,300ml: | Mancare de cartofi regim 300g; Paine fara
sare60g; unt E cu zdrente ou,300ml(al.glt,ou,tel); sare 100g(al-gluten);
2buc(209)a|.lapte);
branza topita 2 cub(al.lapte); . .
Ceai, 300ml; Gem ceal hidratars mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara Mt::{;azfec:esg?{:; ?:g:riu;gcl)-;%:i::?g;a
Speciali 40g(2buc); paine fara Pilaf 300g; Rasol pulpe pui220gr(155gpp); Supa | zahar,300ml; '

sare60g; unt
2buc(20g)al lapte):;

300ml;

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

sare 100g(al-gluten); rasol pulpe sup
pui200g(140gpp);




regimurilor

Denumirea

. "’Mic dejun

orez cu lapte,300gr(al-
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friptura pulpe pui200g(140gpp); Gulas 300g;

branza topita 2 cub(al.lapte); friptura pulpe

e ceai hidratare N 4 Ceai fara pui200g(140gpp); mancare de fasole verde 300g(al-
COMUN lapte); paine cu sare X mere,200gr; paine cu sare 200 g(al-gluten); . ] 7 N X
60g; sunca 100g; 300ml; supa cu fidea(al.glut. telina)300mi: zahar,300ml; gluten); Napohtane 35gr(al-gluten,soia, Ipt,alune);
Paine cu sare 100g(al- gluten):
F . . branza topita 2 cub(al.lapte); friptura pulpe
orez cu lapte,300gr(al- o friptura pulpe pui200g(140gpp); Gulas 300g; : .
? . - [« dral . ! ’ k -
Copii 3-16 ani lapte); paine cu sare ez'orgmr tare mere,200gr; paine cu sare 200 g(al-gluten); a: era:;égrar P ullZ(thg('ujOgSFt) ' maggare Idelfatsole yer;jf 3|OOQ(E_"
60g; sunca 100g; ' supa cu fidea(al.glut. telina)300mi; zanar,300mi; | - gluten); Napolitane 35gr(al-gluten,soia, Ipt,alune);
Paine cu sare 100g(al- gluten);
Gem 40g(2buc); orez cu Cartofi natur,300gr; mere,200gr; Paine fara laurt,140gr(al-lapte); mancare de fasole verde regim
Cardiac lapte,300gr(al-lapte); |ceai hidratare sare 200g(al-gluten); rasol pulpe Ceai fara 300g(al.git.); Napolitane 35gr(al-gluten,soia, Ipt,alune);
paine fara sare60g; unt 300ml; pui200g(140gpp); supa cu zahar,300ml; Paine fara sare 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); fidea(al.glut. telina)300m; pui200g(140gpp);
Branza vaci 100 g(al- Los " . biscuiti 70gr(alergen gluten); branza topita 2
; lapte); cascaval 100g(al- |ceai hidratare| T2 copt2.00gr, painecu sere 200 g(al gl,"'ten) ] Ceai fara cub(al.lapte); Paine cu sare 100g(al- gluten); paste
Colita ! : i - Pilaf 300g; rasol pulpe pui200g(140gpp); supa . .
lapte); Ceai,300ml; paine|  300ml; alba de legume 300mi(al.glut ) zahar,300ml; albe,300gr(al-gluten); rasol pulpe sup
cu sare 80g; 9 ‘gt pui200g(140gpp);
Branza vaci 100 g(al-
lapte); Ceai fara cascaval |friptura pulpe pui200g(140gpp); mar copt200gr;| Branza vaci | branza topita 2 cub(al.lapte); mar copt200gr; paine cu
Diabet colita zahar,300ml; Ou fiert 100g(al- paine cu sare 40g; pilaf 200g; supa de 100 g(al- sare 60g; rasol pulpe sup pui200g(140gpp); Sote de
1buc; paine cu sare 60g; lapte); legume, 300mi(al.telina); lapte); fasole verde,200gr;
sunca 100g;
Branza vaci 100 g(al-
lapte); cascaval 100g(al- i . g . . . |
lapte): Ceai fara laurt, 140gr(al friptura pulpe pui200g(140gpp); mere,200gr; T branza topita 2 cub(al.lapte); laurt,140gr(al-lapte);

Diabet Hepatic

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

paine cu sare 40g; pilaf 200g; supa de

lapte); legume,300ml(al.telina);

330(al.lapte);

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

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

laurt, 140gr(al

friptura pulpe pui200g(140gpp); mere,200gr;

sana

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

Diabet Card o ; mincare de varza 300g; paine fara sare 80g; . | fara sareB0g; rasol pulpe sup pui200g(140gpp); Sote
1buc; paine fara lepte; supa de legume, 300mi(al.telina): 330(al lapte); de fasole verde,200gr;
sare60g; unt
2buc(20g)al.lapte);
Branza vaci 100 g(al-
lapte); Ceai fara laurt, 140gr(al friptura pulpe pui200g(140gpp); mere,200gr; carnati branza topita 2 cub(al.lapte); laurt,140gr(al-lapte);
Diabet zahar,300ml; paine cu .a‘ te)‘g mincare de varza 300g; paine cu sare 80g; cabanos paine cu sare 60g; rasol pulpe sup pui200g(140gpp);
sare 60g; sunca 100g; pte) supa de legume,300mi(al.telina); 85g(2buc); Sote de fasole verde,200gr;
unt 2buc(20g)al.lapte);
cascesvaII,E(thrga(;;aztae'); Cartofi natur,300gr; mar copt200gr; Paine fara branza topita 2 cub(al.lapte); Napolitane 35gr(al-
Gastiic orelg ;L;fp:%e fagra " |ceai hidratare sare 200g(al-gluten); rasol pulpe Ceai fara gluten,soia, Ipt,alune); Paine fara sare 100g(al-gluten);
=5t ‘sarég()g' ut 300ml; pui200g(140gpp); supa alba de legume zahar,300ml; paste albe,300gr(al-gluten); rasol pulpe
2buc(20g)al lapte): 300ml(al.glut.); pui200g(140gpp);
cascaval,50gr(al-lapte); Cartofi natur,300gr; mere,200gr; Paine fara branza topita 2 cub(al.lapte); mancare de fasole verde
Hepati Gem 40g(2buc); orez cu |ceai hidratare sare 200g(al-gluten); rasol pulpe Ceai fara regim 300g(al.glt.); Napolitane 35gr(al-
opaiG lapte, 300gr(al-lapte); 300ml; pui200g(140gpp); supa cu zahar,300ml; | gluten,soia,Ipt,alune); Paine fara sare 100g(al-gluten);
paine fara sare60g; fidea(al.glut. telina)300ml; rasol pulpe pui200g(140gpp);
. P b a topita 2 cub(al.lapte); friptura pulpe
orez cu lapte,300gr(al- cascaval friptura pulpe pui200g(140gpp); mere,200gr; |laurt,140gr(al- pu5205;?124o§§;|>f rznaﬁcgr]e dz f;sorlgverdZHBE)Og(al—
HIPERCALORIC lapte); paine cu sare 100g(al- | mincare de varza 300g; paine cu sare 200 g(al- lapte); gluten); Napoliténe 35gr(al-gluten,soia, Ipt,alune):
60g; sunca 100g; lapte); gluten); supa cu fidea(al.glut.,telina)300ml; miniprajitura; ! ) P '

Paine cu sare 100g(al- gluten);

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

laurt, 140gr(al

friptura pulpe pui200g(140gpp); mere,200gr;

laurt,140gr(al-

paine cu sare 40g; rasol pulpe sup pui200g(140gpp);

Hipocaloric A i s & mincare de varza 300g; paine cu sare 60g; 5 daitasol de 200ar-
zahar,300ml; paine cg lapte); supa de legume, 300mial.telina): lapte); Sote de fasole verde,200gr;
sare 40g; sunca 100g;
Gem 40g(2buc); orez §u . Cartofi natunc'),gOOgl;r; Imere,l2009rl; Pa'ine fara Gem 40g(2buc); laurt,140gr(al-lapte); mancare de
Renal Ia_pte,BOOgr(aHapte), Ceathidratare sare 2 9(al-gluten); rasol pulpe fasole verde regim 300g(al.git.); Paine fara sare
paine fara sare60g; unt 300ml; pui200g(140gpp); supa cu 100g(al-gluten);
2buc(20g)al.lapte); fidea(al.glut.,telina)300ml; *
Gem 40g(2buc); orez cu . ; 1 . biscuiti 70gr(alergen gluten); branza topita 2
/ lapte,300gr(al-lapte); |ceai hidratare fnpturzgglpg pguZOOg(MOggg()), Gu'las] StOOg., Ceaifara [cub(al lapte); mancare de fasole verde 300g(al-gluten);
Speciali 300ml; fere,2uugr: paine cu sare g(al-gluten), zahar,300ml; Paine cu sare 100g(al- gluten); rasol pulpe sup

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

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

pui200g(140gpp);
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X + : " " : laurt, 140gr(al-lapte);
o | o |y setiaiasomto0som | cedma | macareas crisneas
COMUN Ceal, 300mi; Gem 40G(2bUC): | 150 | FrIPUTE PUIpe pui 1800(125gpp); mere.200ar; paine| ;- sonmr: | pranza 300g(al-gluten, lapt:
paine cu sare 80g; unt y cu sare 200 g(al-gluten); Piure din fulgi : .
) 300ml; . paine cu sare 40g; sunca
2buc(20g)al.lapte); 300g(al.lapte); 50q:
cascaval,50gr(al-lapte); ; Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; . laurt, 140gr(al-lapts), .
Ceai,300ml; Gem 40g(2buc); %8 Eriptura pulpe pui 180g(125gpp); mere,200gr; paine| G2 fara | macaroane cu telemea si
Copii 3-16 ani wEEE ! g ! hidratare P puipe p 9 gpF o <00 P zahar,300ml; | branza 300g(al-gluten,lapt;
paine cu sare 80g; unt 300mi: cu sare 200 g(al-gluten); Piure din fulgi 5ii6 Gl 8ar6-404° SUrca
2buc(20g)al.lapte); ! 300g(al.lapte); Salata de varza alba; P 50q; 9
Branza vaci 100 g(al-lapte); ceai mere,200gr; Paine fara sare 200g(al-gluten); Piure Cadi fara biscuiti 70gr(alergen gluten);
Ceai,300ml; Gem 40g(2buc); 3 din fulgi 300g(al.lapte); Rasol pulpe pui - .| laurt,140gr(al-lapte); paste
Cardiac N hidratare K s zahar,300ml; R
paine fara sare 80g; unt 300mi: 180g(125gpp); supa cu aripi cu branza vaci 300g(al-
2buc(20g)al.lapte); ' pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
branza topita 2 cub(al.lapte); B X
Branza vaci 100 g(al-lapte); ceai mar copt200gr; paine cu sare 200 g(al-gluten); Pilaf| Ceai fara bigcuit 70gr(alergen gluten),
" - 7 ’ § : ' : .| mar copt200gr; paste cu
Colita cascaval,50gr(al-lapte); ceai hidratare | 300g; Rasol pulpe pui 180g(125gpp); supa alba cu | zahar,300ml; 3
lante 300ml; pai 80g; | 300ml; aripi pui,300ml,90g; brenzaivact S00g(a)-
plante ml; paine cu sare 80g; ml; ipi pui, ,90g; gluten,lapte);
branza topita 2 cub(al.lapte); B i X mar copt200gr; paine cu sare
5 Branza vaci 100 g(al-lapte); sunca 100g; mar dopt200gr; pameicil sare §Og, pilat 20(.)9.' Rasdl telemea 60g; rasol pulpe
Diabet colita . : pulpe pui 180g(125gpp); supa cu aripi - . ! .
cascaval 100g(al-lapte); Ceai fara Ui(al.tel.glut)300mI, 90(60pp)g: 100gr; pui200g(140gpp); sunca 50g;
zahar,300ml; paine cu sare 60g; P 1elg Y PP)G:
: 4 ; branza topita 2 cub(al.lapte);
Brainzalvedi 100 g(al-lapte): mere,200gr; paine cu sare 60g; pilaf 200g; Rasol sana laurt,140gr(al-lapte); paine

Diabet Hepatic

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

laurt,140gr(a
|-lapte);

pulpe pui 180g(125gpp); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

330(al.lapte);

cu sare 60g; rasol pulpe
pui200g(140gpp); Spanac cu
s0s,200gr;

branza vaci 150gr(al.lapte); Ceai

laurt,140gr(a

mere,200gr; paine fara sare60g; pilaf 200g; Rasol

sana

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

Diabet Card fara zahar,300ml; paine fara -apte): pulpe pui 180g(125gpp); supa cu aripi 330(al.lapte);| fara sare60g; rasol pulpe
sare60g; unt 2buc(20g)al.lapte); pie); pui(al.tel.glut)300ml,90(60pp)g; pui200g(140gpp); Spanac cu
s0s,200gr;
Branza vaci 100 g(al-lapte); . . . — laurt, 140gr(al-lapte); paine
; cascaval 100g(al-lapte); Ceai fara|laurt,140gr(a Friptira pllpe pui 1_80.9(1259‘)?)’ mere,2099r, painel  elemea cu sare 60g; rasol pulpe
Diabet ; ) by > cu sare 60g; pilaf 200g; supa cu aripi ; ; :
zahar,300ml; masline 50g; paine | I-lapte); ui(al.tel. glut)y300m, 90(60pp)g: 100gr; pui200g(140gpp); Spanac cu
cu sare 60g; P ‘elg : PPIg: s0s,200gr; sunca 50g;
Branza vaci 100 g(al-lapte); - - . mere,200gr; paine cu sare
2 x cascaval 100g(al-lapte); Ceai fara| sunca 100g; mere,200gr; pgme el sare 609' pitaf 2009' Rasol k 60g; rasol pulpe cascaval .
Diabet Insulina ; : ek pulpe pui 180g(125gpp); supa cu aripi salam 100g; . L 100g(al-lapte);
zahar,300ml; masline 50g; paine i(al.tel. glut)300ml. 90(60pp)g: pui200g(140gpp); Spanac cu
cu sare 60g; P Aol ! PPg; $0s,200gr; sunca 50g;
Branza vaci 100 g(al-lapte); . s e X . biscuiti 70gr(alergen gluten);
cascaval, 50gr(al-lapte): ) ceai mar coptVZOOgr: Paine fara sar.e 200g(al gluten.), Ceai fara | 1aurt, 140gr(al-lapte): paste
Gastric i .| hidratare Piure din fulgi 300g(al.lapte); Rasol pulpe pui zahar,300ml; ;
Ceai,300ml; paine fara sare 80g; 300mi: 180g(125gpp); supa alba cu aripi pui, 300m1.90g: cu branza vaci 300g(al-
unt 2buc(20g)al.lapte); ! 9 9pp); Sup prpul, =09 gluten, lapte);
Branza vaci 100 g(al-lapte); o mere,200gr; Paine fara sare 200g(al-gluten); Piure Géaifara biscuiti 70gr(alergen gluten);
Hepatic cascaval,50gr(al-lapte); hidratare din fulgi 300g(al.lapte); Rasol pulpe pui zahar 300ml- laurt, 140gr(al-lapte); paste
Ceai,300ml; Gem 40g(2buc); 300mf- 180g(125gpp); supa cu aripi Y ! cu branza vaci 300g(al-
paine fara sare 80g; ! pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
X 3 biscuiti . A ) . . laurt, 140gr(al-lapte);
cascaval,50gr(al-lapte); 70gr(alergen Ciorba cu aripi pui(al.telina)300ml,90(60pp)g; branza topita HiaGarbahe G telomea sl

HIPERCALORIC

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

gluten); sana
330(al.lapte);

Friptura pulpe pui 180g(125gpp); mere,200gr; paine
cu sare 200 g(al-gluten); Piure din fulgi
300g(al.lapte);

2
cub(al.lapte);

branza 300g(al-gluten, lapt;
paine cu sare 40g; sunca
50g;

Hipocaloric

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

laurt,140gr(a
I-lapte);

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

laurt,140gr(al
lapte);

paine cu sare 40g; rasol

pulpe pui200g(140gpp);
Spanac cu sos,200gr;

Renal

Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem 40g(2buc);
paine fara sare 80g; unt
2buc(20g)al.lapte);

ceai
hidratare
300ml;

cartofi cu branza,300gr, 100gr(al-lapte); mere,200gr;
Paine fara sare 200g(al-gluten); supa cu aripi
pui(al.tel.glut)300ml1,90(60pp)g;

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr;

paine fara sare 40g; paste cu

branza vaci 300g(al-
gluten,lapte);

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)300ml,90(60pp)g;
mere,200gr; paine cu sare 200 g(al-gluten); Piure
din fulgi 300g(al.lapte); Rasol pulpe pui
1809(125gpp);

Ceai fara
zahar,300ml;

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




