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riptura pulpe pui200g(140gpp);

Ghiveci de legume 300g;

cascaval,50gr(al-lapte); Ceai,300ml; - mere,200gr; paine cu sare 200 g(al- Ceai fara
COMUN Gem 40g(2buc); paine cu sare 80g; ceal hxdrgtare gluten); paste cu sos de rosii,300gr(al- | zahar,300ml; orez Cl,’ lapte,SOOgr(al—
i 300ml; A lapte); Paine cu sare
unt 2buc(20g)al.lapte); gluten); supa cy 100g(al- gluten);
fidea(al.glut. telina)300mi; e gien
friptura pulpe pui200g(140gpp); | PR ]
. i . Ghiveci de legume 300
cascaval,50gr(al-lapte); Ceai,300ml; con! ikitaie mere,200gr; paine cu sare 200 g(al- Ceai fara o:;’:ccu i Tgusoo r(af’
Copii 3-16 ani | Gem 40g(2buc); paine cu sare 80g; . gluten); paste cu sos de rosii,300gr(al- | zahar,300ml; . pte, 3009
. 300ml; . lapte); Paine cu sare
unt 2buc(20g)al.lapte); gluten); supa cu 100g(al- gluten):
fidea(al.glut. telina)300mi: gta- gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- . Mancare dfa cartofi regim
; A R s . y Ceai fara 300g; orez cu
. Ceai,300ml; Gem 40g(2buc); paine | ceai hidratare | gluten); paste albe,300gr(al-gluten); ; .
Cardiac . . . g . zahar,300ml; | lapte,300gr(al-lapte);
fara sare 80g; unt 2buc(20g)al.lapte); 300ml; rasol pulpe pui200g(140gpp); supa cu Pai
- ) . aine fara sare 100g(al-
fidea(al.glut. telina)300ml; ”
. gluten);
Brerzervae 100 g(al.-lapte'); cascaval branza topita | mere,200gr; paine fara sare 40g; paste | cascaval Bran;a vgm 160 gia-
. . 100g(al-lapte); Ceai fara . . } lapte); paine fara sare
Diabet colita Nl ) 2 100g; rasol pulpe pui200g(140gpp); 100g(al- aa )
zahar,300ml; paine fara sare60g; cublallapte); | supa alba de legume 300mial glut ): lapte): 40g; pilaf 200g; rasol
sunca 50g; 3P R 9 GuL); pte); pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte); cascaval braniza topit mere,200gr; paine cu sare 80g; rasol cartofi natur 200g;
: ’ 100g(al-lapte); Ceai fara P pulpe pui200g(140gpp); Spanac cu  |laurt,140gr(al{ laurt,140gr(al-lapte);
Diabet Hepatic il X 2 : ; . "
zahar,300ml; paine cu sare 60g; unt cub(al lapte): $0s,200gr; supa de lapte); paine cu sare 40g; rasol
2buc(20g)al.lapte); "apiey, legume,300ml(al.telina); pulpe pui200g(140gpp);
) cartofi natur 200g;
: —— mere,200gr; paine fara sare 80g; rasol ¥ e
’ branzs veg) 1509r(al.lapte), Cea|‘fara laurt,140gr(al- pulpe pui200g(140gpp); supa de laurt,140gr(al] laqn,140gr(al Iapte)‘,
Diabet Card  |zahar,300ml; paine fara sare60g; unt ; i . A paine fara sare 40g;
. lapte); legume,300ml(al.telina); Tocanita de lapte);
2buc(20g)al.lapte); ceapa 300g(al-gluten): rasol pulpe
pa Shglargluten) pui200g(140gpp);
Branza vaci 100 g(al-lapte); cascaval ; friptura pulpe pui200g(140gpp); . ghiveci legume 200g;
. 100g(al-lapte); Ceai fara branzartopita mere,200gr; paine cu sare 80g; supa de camali laurt, 140gr(al-lapte);
Diabet ) . 2 s : cabanos ; i
zahar,300ml; unt 2buc(20g)al.lapte); cub(al.lapte): legume,300ml(al.telina); Tocanita de 85g(2buc); paine cu sare 40g; rasol
~apie); ceapa 300g(al-gluten); °9 " |pulpe pui200g(140gpp);
, . . . friptura pulpe
Branza vaci 100 g(all-lapte_). cascaval branza topita mere,ZOOQr, paine cu sarg 80g; rasol arnat PUI200g(140gpp): iaurt insuiing
. : 100g(al-lapte); Ceai fara pulpe pui200g(140gpp); supa de . S X
Diabet Insulina o . 2 Ml ; cabanos ghiveci legume 200g; 140g(al-
zahar,300ml; paine cu sare 60g; unt . legume,300mi(al.telina); Tocanita de i g .
2buc(20g)al.lapte); cub(al.lapte); ceapa 300g(al-gluten): 85g(2buc); laurt,140gr(al-lapte); lapte);
g)al.lapte); P ola-g ! paine cu sare 40g;
cartofi cu
Branza vaci 100 g(al-lapte); mar copt200gr; Paine fara sare 200g(al- Ceai fara branza,300gr,100gr(al-
Gastric cascaval,50gr(al-lapte); Ceai,300ml; | ceai hidratare gluten); paste albe,300gr(al-gluten); zat;ar 300mi: lapte); orez cu
paine fara sare 80g; unt 300ml; rasol pulpe pui200g(140gpp); supa alba ' '| lapte,300gr(al-lapte);
2buc(20g)al.lapte); de legume 300mi(al.glut.); Paine fara sare 100g(al-
gluten);
. Mancare de cartofi regim
branza topita 2 cub(al.lapte); —_ mere,ZFJOgr, Reine oy sans 200 g(all >eai fara 300g; orez cu
) A : .| ceai hidratare | ~ gluten); paste albe,300gr(al-gluten); . .
Hepatic cascaval,50gr(al-lapte); Ceai,300m!: . ' - zahar,300ml; | lapte,300gr(al-lapte);
i . 300ml; rasol pulpe pui200g(140gpp); supa cu :
Gem 40g(2buc); paine cu sare 80g; 5 ) i Paine cu sare 100g(al-
fidea(al.glut. telina)300ml; gluten):
friptura pulpe pui200g(140gpp); r T .
cascaval, 50gr(al-lapte); Ceai,300ml; | branza topita | mere,200gr; paine cu sare 200 g(al- :::s;;’: G:;;/Zeccludg Ietgtggg ?;?a?g
HIPERCALORIC | Gem 40g(2buc); paine cu sare 80g; 2 gluten); paste cu sos de rosii,300gr(al- ) pte,300g
unt 2buc(20g)al.lapte): cub(al.lapte); gluten); supa cu lout(allapte) | - lapte): Paine cu sare
' ' ' ' ! 180g; 100g(al- gluten);

fidea(al.glut. telina)300ml;

Hipocaloric

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

laurt,140gr(al-

mere,200gr; paine fara sare60g; rasol
pulpe pui200g(140gpp); Spanac cu

paine fara sare 40g; pilaf

laurt,140gr(al 200g; rasol pulpe

. . lapte); $0s,200gr; supa de lapte); y )
40g; sunca 100g; legume, 300mi(al telina); pui200g(140gpp);
. . . mere,200gr; paine cu sare 200 g(al- o Ghiveci de legume 300g;
insotitor fara cascaval,509r(a!-lapte), Cea|,300m|_, ceai hidratare |  gluten); paste albe,300gr(al-gluten); Ciaiitara .| orez cu lapte,300gr(al-
Gem 40g(2buc); paine cu sare 80g; . : i zahar,300ml; ol i
plata unt 2buc(20g)al.lapte); 300ml; rasol pulpe pui200g(140gpp); supa cu lapte); Paine cu sare
g)allapte), fidea(al.glut. telina)300ml; 100g(al- gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Bedifara Manczgeodfe:rzrzuzf:}reglm
Renal Ceai,300ml; Gem 40g(2buc); paine | ceai hidratare | gluten); paste cu sos de rosii,300gr(al- zal';ar 300mi: | lapte 3(?0 (al-lapte);
fara sare 80g; unt 2buc(20g)al.lapte); 300ml; gluten); supa cu ! ' Apie, g pte),
; - . Paine fara sare 100g(al-
fidea(al.glut. telina)300ml; ;
gluten);
friptura pulpe pui200g(140gpp); )
cascaval,50gr(al-lapte); Ceai,300ml: ceai hidratare mere,200gr; paine cu sare 200 g(al- Ceai fara moarzza(:s ge;a;tgg ?;(anlg
Speciali Gem 40g(2buc); paine cu sare 80g; gluten); paste cu sos de rosii,300gr(al- | zahar,300ml; PLE;38ug

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

300ml;

gluten); supa cu

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

fidea(al.glut. telina)300ml;




Gris cu lapte; Napolitane
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ciorba cu zdrente ou

biscuiti 70gr(alergen gluten); branza

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

lapte);

mere,200gr; paine cu sare 60g; pilaf
200g;

lapte);

3 ; ] i 5 300mi(al.telina,ou,glut.); Friptura Ceai fara topita 2 cub(al.lapte); friptura pulpe
COMUN 359r.(al gluten,SOIa,IPt,alune), ceal h|dr§tare pulpe pui,220gr(1559 pp); zahar,300ml; | sup pui 200g(140gpp); mancare de
paine cu sare 40g; Salam 300ml; e ;
500: mere,200gr; paine cu sare 200 g(al- fasole verde 300g(al-gluten); Paine cu
9 gluten); Pilaf 300g; sare 100g(al- gluten);
i . . ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
Gris cu lapte; Napohtane . S 300ml(al.telina,ou,glut.); friptura Ceai fara topita 2 cub(al.lapte); friptura pulpe
i | 35gr(al-gluten,soia,lpt,alune); | ceai hidratare | . ] ; .
Copii 3-16 ani i N . pulpe sup pui 200g(140gpp); zahar,300ml; | sup pui 200g(140gpp); mancare de
paine cu sare 40g; Salam 300ml; Lk e
50a: mere,200gr; paine cu sare 200 g(al- fasole verde 300g(al-gluten), Paine cu
9 gluten); Pilaf 300g; sare 100g(al- gluten);
Gem 40g(2buc); Gris cu B biscuiti 70gr(alergen gluten),
lapte; Napolitane 35gr(al- ceai ildiatare m?ﬂ?gi?-og{.ﬁg‘; far:szlareljf %Ogsal Ceai fara laurt, 140gr(al-lapte); mancare de
Cardiac gluten,soia,Ipt,alune); paine 300ml: gluten), 9’ pulpe sup zahar,300ml; | fasole verde regim 300g(al.glt.); Paine
. mi; pui200g(140gpp); Supa cu zdrente :
fara sare 40g; unt ou,300mi(al.glt,ou tel): fara sare 100g(al-gluten); rasol pulpe
2buc(20g)al.lapte), ' PR sup pui200g(140gpp),
branza topltg 2 cub(aHapte).; friptura pulpe sup pui 200g(140gpp); Branza vaci 100 g(al-lapte), mar
Branza vaci 100 g(al-apte); mar copt200gr; paine fara sare60g; gasiaval copt200gr; paine far: 60g; |
Diabet colita cascaval 100g(al-lapte); Ceai | sunca 100g; ) P . ar. p 9 100g(al- £op ar. pgl Selptaisarc . 9. raso
R pilaf 200g; Supa alba cu zdrente ou ’ pulpe sup pui200g(140gpp); Sote de
fara zahar,300ml; paine fara 300mi(al glt.ou); lapte); fasole verde,200gr;
sare60g; ’ Ao & 20080
Branza vac 100 g(a!-!gpte); ; friptura pulpe sup pui 200g(140gpp); branza topita 2 cub(al.lapte);
cascaval 100g(al-lapte); Ceai | o kot .
Diabet Hepatic fara zahar,300ml: paine cu laurt,140gr(al- | mere,200gr; paine cu sare 60g; pilaf | laurt,140gr(al] laurt,140gr(al-lapte), paine cu sare
P saré 60g; ust lapte); 200g; Supa cu zdrente lapte); 60g; rasol pulpe sup pui200g(140gpp);
2buc(20g)al.lapte); ou,300mi(al.glt,ou tel); Sote de fasole verde,200gr;
branza vaci 150gr(al.lapte); friptura pulpe sup pui 200g(140gpp); IaB;a?ig Vr?:ll :aO(:eg,(aH;pet?;ra
. Ceai fara zahar,300ml; paine | laurt,140gr(al- [mere,200gr; paine fara sare60g; pilaf laurt,140gr(al HIL, (259 " po); pa a
Diabet Card . ; . ; sare60g; rasol pulpe sup
fara sare60g; unt lapte); 200g; Supa cu zdrente lapte); pui200g(140gpp); Sote de fasole
2buc(20g)al lapte); ou‘300ml(al.glt,oy,tel); verde,200gr, _
Branza vaci 100 g(al-lapte); aorba'cu AdrEhis lou. branza topita 2 cub(al.lapte); friptura
Ceai fara zahar,300ml; paine | laurt,(140gr(al- 300mi(al telina,ou,glut); friptura 1,54 440gr(al ulpe sup pui 200g(140gpp);
Diabet ' P 1478 pulpe sup pui 200g(140gpp); 1949 PUb PP < 9pR);

laurt,140gr(al-lapte); paine cu sare
60g; Sote de fasole verde,200gr;

Branza vaci 100 g(al-lapte);

ciorba cu zdrente ou

branza topita 2 cub(al.lapte); friptura

. | ceai fara zahar,300mI; paine | laurt, 140gr(al- 300mi(al-telina,ou,glut ); friptura 5,4 140gr(al pulpe sup pui 200g(140gpp); launt Insulina
Diabet Insulina . ) ; pulpe sup pui 200g(140gpp); : e 140g(al-
cu sare 60g; salam 100g; unt lapte); mere 200gr: paine cu sare 60g; pilaf lapte); laurt,140gr(al-lapte); paine cu sare apte):
2buc(20g)al.lapte); +2008r P 200g; 9P 60g; Sote de fasole verde,200gr; apte),
. e mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten); branza
gzs':a;/;lﬁggg:tlalsgtse;, ?(;'IS ceai hidratare 200g(al-gluten); Pilaf 300g; rasol Ceaifara | topita 2 cub(al.lapte), Paine fara sare
Gastric pte, Map ) or ] pulpe sup pui200g(140gpp); Supa zahar,300ml; | 100g(al-gluten); paste albe,300gr(al-
gluten,soia, Ipt,alune); paine 300ml; . .
{ara sare 40g; alba cu zdrente ou ,300mi(al.glt,ou); gluten); rasol pulpe sup
ik pui200g(140gpp);
cascaval,50gr(al-lapte); Gris mere,200gr; paine cu sare 200 g(al- 5 b|59uutl 70gr{alergen 'g|ulten); brenea
) : - o . Ceai fara topita 2 cub(al.lapte); friptura pulpe
- cu lapte; Napolitane 35gr(al- | ceai hidratare | gluten); Pilaf 300g; rasol pulpe sup . : R
Hepate luten,soia,Ipt,alune); paine | 300mi; ui200g(140gpp); Supa cu zdrente zahar,300ml; | sup pui 200g(140gpp); mancare de
g 'c S'aF;e' 400 P ' B 03 300?:3&1' It gu tel) fasole verde 300g(al-gluten); Paine cu
u 9 ' WGTHOUSEY; sare 100g(al- gluten);
Gris cu lapte: Napolitane biscuiti ciorba cu zdrente ou biscuiti 70gr(alergen gluten); branza
35gr(al- Iutgn éoiarl) t alune): 70gr(alergen 300ml(al.telina,ou,glut.); mere,200gr; cascaval topita 2 cub(al.lapte); friptura pulpe
HIPERCALORIC gaine %u sarye 40' Péalam g gluten); paine cu sare 200 g(al-gluten); Pilaf 100g(al- sup pui 200g(140gpp); mancare de
P 500" 9 laurt,140gr(al- 300g; rasol pulpe sup lapte); fasole verde 300g(al-gluten); Paine cu
9 lapte); pui200g(140gpp): sare 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 sare60g; pilaf
200g; rasol pulpe sup
pui200g(140gpp); Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(al

lapte);

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

insotitor fara plata

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

50g;

ceai hidratare
300ml;

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

Ceai fara

zahar,300ml;

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);

Renal

Gem 40g(2buc); Gris cu
lapte; 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 cu zdrente
ou,300ml(al.glt,ou,tel);

Ceai fara

zahar,300ml;

Gem 40g(2buc); laurt,140gr(al-lapte);
mancare de fasole verde regim
300g(al.glt.); 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.); friptura
pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g;

Ceai fara

zahar,300ml;

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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. Micdejun

COMUN

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

fiert 1buc; paine cu sare 80g;

unt,10gr(al-lapte);

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten);
portocale 200g; supa cu
fidea(al.glut. telina)300ml; Varza
a la Cluj 350g;

Ceai fara
zahar,300ml;

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu
sare 40g; sunca 50g;

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;

paine cu sare 200 g(al-gluten);
portocale 200g; supa cu
fidea(al.glut.,telina)300ml; Varza
a la Cluj 350g;

Ceai fara
zahar,300ml;

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al-
gluten,soia, Ipt,alune); 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;

Paine fara sare 200g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; rasol pulpe sup
pui200g(140gpp); supa cu

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

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,Ipt,alune);
paste cu branza vaci 300g(al-
gluten,lapte);

Diabet colita

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

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara
sare60g; paste 100g; rasol pulpe
sup pui200g(140gpp); supa alba
de legume 300mi(al.glut.);

cascaval
100g(al-lapte);

Branza vaci 100 g(al-lapte); mar
copt200gr; paine fara sare60g;
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);

paine cu sare 80g; portocale
200g; rasol pulpe sup
pui200g(140gpp); Spanac cu
$0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; rasol pulpe

sup pui200g(140gpp);

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);

mincare de varza 300g; paine
fara sare60g; portocale 200g;
rasol pulpe sup
pui200g(140gpp); supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; pilaf 200g; rasol pulpe

sup pui200g(140gpp);

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);

paine cu sare 80g; portocale
200g; supa de
legume,300mi(al.telina); Varza a
la Cluj 350g;

laurt,140gr(al-
lapte);

laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; rasol pulpe
Sup pui200g(140gpp); sunca 50g;

Diabet Insulina

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

laurt,140gr(al-
lapte);

paine cu sare 80g; portocale
200g; supa de
legume,300mi(al.telina); Varza a
la Cluj 350g;

laurt,140gr(al-
lapte);

laurt,140gr(al-lapte); paine cu
sare 40g; pilaf 200g; rasol pulpe
Sup pui200g(140gpp); sunca 50g;

carnati
cabanos 80g
2buc;

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); Piure din fulgi
300g(al.lapte); rasol pulpe sup
pui200g(140gpp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,Ipt,alune);
paste cu branza vaci 300g(al-
gluten,lapte);

Hepatic

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

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte);
portocale 200g; rasol pulpe sup
pui200g(140gpp); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,Ipt,alune);
paste cu branza vaci 300g(al-
gluten,lapte);

HIPERCALORIC

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

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

friptura pulpe sup pui
200g(140gpp); mincare de varza
300g; paine cu sare 200 g(al-
gluten); portocale 200g; supa cu
fidea(al.glut. telina)300ml;

cascaval
100g(al-lapte);

Macaroane cu telemea 300g(al-
gluten,lapte); Napolitane 35gr(al-
gluten,soia, Ipt,alune); paine cu
sare 40g; sunca 50g;

Hipocaloric

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; Ou

fiert 1buc; paine fara sare
40g;

laurt, 140gr(al-
lapte);

mincare de varza 300g; paine
fara sare60g; portocale 200g;
rasol pulpe sup
pui200g(140gpp); supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

paine fara sare 40g; pilaf 200g;
rasol pulpe sup pui200g(140gpp);

insotitor fara plata

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

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten);
portocale 200g; supa cu
fidea(al.glut. telina)300ml; Varza
a la Cluj 350g;

Ceai fara
zahar,300ml;

Macaroane cu telemea 300g(al-
gluten lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu
sare 40g; sunca 50g;

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 natur,300gr; Paine fara
sare 200g(al-gluten); portocale
200g; supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr;
paine fara sare 40g; paste cu
branza vaci 300g(al-gluten, lapte);

Speciali

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

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten);
portocale 200g; supa cu
fidea(al.glut. telina)300ml; Varza
a la Cluj 350g;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); laurt
insulina 140g(al-lapte); paine cu
sare 40g; paste cu branza vaci
300g(al-gluten,lapte);




Meniul zilei 12.02.2026

Denumirea
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COMUN

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

ceai hidratare
300ml;

Ciorba legume,300mi(al-gluten, telina);
Friptura pulpe pui,220gr(155g pp); paine
cu sare 200 g(al-gluten); pilaf cu legume
mexicane 300g; portocale 200g;

Ceai fara
zahar,300ml;

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

mancare de cartofi 300g; Paine

cu sare 100g(al- gluten);

Copii 3-16 ani

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

ceai hidratare
300ml;

Ciorba legume, 300mi(al-gluten telina):
Friptura pulpe pui,220gr(155g pp); paine
Cu sare 200 g(al-gluten); pilaf cu legume

mexicane 300g; portocale 200g;

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al lapte)180g; carnati 50g;
mancare de cartofi 300g; Paine
cu sare 100g(al- gluten);

Cardiac

biscuiti 70gr(alergen gluten):

* Gem 40g(2buc); paine fara

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf
300g; portocale 200g; Rasol pulpe
pui220gr(155gpp); supa zarzavat
300ml(al.glut);

Ceai fara
zahar,300ml;

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

Diabet colita

branza topita 2 cub(al.lapte)

Branza vaci 100 g(al-lapte);

cascaval 100g(al-lapte); Ceai

fara zahar,300ml; paine fara
sare60g;

Branza vaci
100 g(al-
lapte);

mar copt200gr; paine fara sare60g; pilaf
200g; Rasol pulpe pui220gr(155gpp);
supa alba de legume 300mi(al.glut.);

sunca 100g;

mar copt200gr; paine fara sare
40g; paste 100g; 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);

sana
330(al.lapte);

Friptura pulpe pui,220gr(155g pp); paine
Cu sare 80g; portocale 200g; Spanac cu
$0s,200gr; supa de

legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

Diabet Card

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

sana
330(al.lapte);

paine fara sare 80g; portocale 200g;
Rasol pulpe pui220gr(155gpp); Spanac
Cu s0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; paine fara
sare60g; rasol pulpe sup
pui200g(140gpp);

Diabet

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

2buc(20g)al.lapte);

sana
330(al.lapte);

Ciorba legume, 300mi(al-gluten telina);
Friptura pulpe pui,220gr(155g pp); paine
Cu sare 80g; portocale 200g; Spanac cu

$0s,200gr;

laurt,140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; cartofi natur
200g; paine cu sare 40g; rasol
pulpe sup pui200g(140gpp);

Diabet Insulina

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

sana

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

laurt,140gr(al-

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

cu sare 60g; sunca 100g; unt 330(al.lapte); | cu sare 80g; portocale 200g; Spanac cu lapte); 200g; paine cu sare 40g; rasol
2buc(20g)al.lapte); $0s,200gr; pulpe sup pui200g(140gpp):
biscuiti 70gr(alergen gluten); i branza cu smantana
cascaval,50gr(al-lapte); paine —_ mar °°"t2°99? Paine fara sare. 200g/al- Ceai fara 1cut(al.lapte)180g; Cartofi
B bl I ceai hidratare gluten); Pilaf 300g; Rasol pulpe . o
Gastric fara sare60g; sana ] ; ) zahar,300ml; | natur,300gr; Paine fara sare
. 300ml; pui220gr(155gpp); supa alba de legume .
330(al.lapte); unt 300mi(al.glut): 100g(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); giuL, pui200g(140gpp);
biscuiti 70gr(alergen gluten); paine cu sare 200 g(al-gluten); Pilaf . branza topita 2 cyb(a!.lapte); .
. - ) . Ceaifara | Mancare de cartofi regim 300g;
Hepatic cascaval 100g(al-lapte); Gem | ceai hidratare 300g; portocale 200g; Rasol pulpe zahar,300ml; | Paine cu sare 100g(al- gluten):
P 40g(2buc); paine cu sare 60g; 300ml; pui220gr(155gpp); Supa de zarzavat cu ! : rasol pulpegsupg !
sana 330(al.lapte); paste 300ml(al-gluten); pUI200g(140gpp);
— ’ . T biscuiti
biscuiti 70gr(alergen gluten); biarza tepita Ciorba legume,300mi(al-gluten,telina); 70gr(alergen branza cu smantana
Gem,20gr; paine cu sare 60g; P Friptura pulpe pui,220gr(155g pp); paine 9 g 1cut(al.lapte)180g; carnati 50g;
HIPERCALORIC ] , 2 e gluten); . i
sana 330(al.lapte); sunca 50g; cub(al.lapte); Ccu sare 200 g(al-gluten); pilaf cu legume laurt, 140gr(al- mancare de cartofi 300g; Paine
unt,10gr(al-lapte); -apiey mexicane 300g; portocale 200g; Ia‘pte)g cu sare 100g(al- gluten);

Hipocaloric

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

laurt, 140gr(al-
lapte);

paine fara sare60g; portocale 200g;
Rasol pulpe pui220gr(155gpp); Spanac
Cu s0s,200gr; supa zarzavat
300ml(al.glut);

laurt,140gr(al-
lapte);

Cartofi natur,300gr; paine fara
sare 40g; rasol pulpe sup
pui200g(140gpp);

Renal

Gem 40g(2buc); paine fara
sare60g; sana 330(al.lapte);
unt 2buc(20g)al.lapte);

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf
300g; portocale 200g; Rasol pulpe
pui220gr(155gpp); supa zarzavat
300mi(al.glut);

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Mancare de
cartofi regim 300g; Paine fara
sare 100g(al-gluten);

Speciali

biscuiti 70gr(alergen gluten);
Gem 40g(2buc); paine cu

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

ceai hidratare
300ml;

Ciorba legume,300mi(al-gluten, telina);
Friptura pulpe pui,220gr(155g pp); paine
Cu sare 200 g(al-gluten); Pilaf 300g;
portocale 200g;

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; mancare de
cartofi 300g; Paine cu sare
100g(al- gluten); rasol pulpe
sup pui2009(140j_EQL
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~ Denumirea

Supliment ora

1buc; paine fara sare60g;

. regimurilor | n ,dejun; . 10 "Pranz’ .
cascaval,50gr(al-lapte); carnati cabanos 80g 2buc; Ciorba cu cop. Ceai fara barcuta 80g; Macaronada cu
COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare | pui,300ml,120g(85pp)(al.tel); Mancare fasole zahar 300ml: carne si sos 300g(al-gluten);
fiert 1buc; paine cu sare 80g; 300ml; alba 300g; paine cu sare 200 g(al-gluten); ! ' Paine cu sare 100g(al-
unt,10gr(al-lapte); portocale 200g; gluten);
cascaval,50gr(al-lapte); . carnati cabanos 80g 2buc; Ciorba cu cop. Cesdi fara barcuta 80g; Macaronada cu
Copii 3-16 ani Ceai,300ml; Gem,20gr; Ou | ceai hidratare | pui,300ml,120g(85pp)(al.tel); Mancare fasole zahar 300m: carne si sos 300g(al-gluten);
fiert 1buc; paine cu sare 80g; 300ml; alba 300g; paine cu sare 200 g(al-gluten); ! ! Paine cu sare 100g(al-
unt,10gr(al-lapte); portocale 200g; Salata de varza alba; gluten);
Branza vaci 100 g(al-lapte); Paine fara sare 200g(al-gluten); Piure din fulgi Ceai fara barcuta 80g; Paine fara sare
Cardiac Ceai,300ml; Gem,20gr; Ou | ceai hidratare |300g(al.lapte); portocale 200g; rasol pulpe sup zahar.300mi: 100g(al-gluten); paste
fiert 1buc; paine fara sare 300ml; pui200g(140gpp); supa cu cop. ! '| albe,300gr(al-gluten); rasol
80g; unt,10gr(al-lapte); pui,300ml,120g(85pp)(al tel); pulpe pui200g(140gpp);
Branzarvadi 100 g(al-lgpte),‘ " mar copt200gr; paine fara sare60g; pilaf 200g; | Branza vaci | mar copt200gr; paine fara
. . cascaval 100g(al-lapte); Ceai|branza topita 2 : . A ;
Diabet colita fara zahar,300ml: Ou fiert | cublal.lapte): rasol pulpe pui200g(140gpp); supa alba cu 100 g(al- sare 40g; paste 100g; rasol
' ! ’ ! cop.pui,300ml,120g(85gpp); lapte); pulpe 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);

paine cu sare 80g; portocale 200g; rasol pulpe
sup pui200g(140gpp); Spanac cu sos,200gr;
supa cu cop. pui,300ml,120g(85pp)(al tel);

laurt,140gr(al
lapte);

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

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

laurt,140gr(al-

paine fara sare60g; portocale 200g; rasol
pulpe sup pui200g(140gpp); supa cu cop.

laurt,140gr(al

laurt,140gr(al-lapte); paine
fara sare60g; rasol pulpe

EighelCmd f'e”;:r‘;gogé‘gﬁtfara lapte): pui.300mI,120g(85pp)(al tel); Tocanitade | lapte); pUI200g(140gpp); Sote de
2buc(20g)al.lapte); ceapa 300g(al-gluten); fasole verde,200gr;
cascaval 100g(al-lapte); Ceai Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); . laurt,140gr(al-lapte); paine
; carnati
Diabet fara zahar,300ml; Ou fiert | laurt,140gr(al- | friptura pulpe sup pui 200g(140gpp); paine cu cabanos 80 cu sare 60g; rasol pulpe
1buc; paine cu sare 60g; unt lapte); sare 60g; portocale 200g; Tocanita de ceapa 2buc: 9 pui200g(140gpp); Sote de
2buc(20g)al.lapte); 300g(al-gluten); ’ fasole verde,200gr;
cascaval 100g(al-lapte); Ceai Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); ’ laurt, 140gr(al-lapte); paine ; 7
carnati laurt insulina
h . . fara zahar,300ml; Ou fiert | laurt,140gr(al- | friptura pulpe sup pui 200g(140gpp); paine cu cu sare 60g; rasol pulpe
Diabet Insulina cabanos 80g 140g(al-
) 1buc; paine cu sare 60g; unt lapte); sare 60g; portocale 200g; Tocanita de ceapa Shiic: pui200g(140gpp); Sote de lapte):
2buc(20g)al lapte); 300g(al-gluten); ' fasole verde, 200gr; ROk
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare 200g(al- ; barcuta 80g; Paine fara sare
) ) ) Ceai fara
. Ceai,300ml; Ou fiert 1buc; | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol . 100g(al-gluten); paste
Gastric zahar,300ml|
paine fara sare 80g; unt 300ml; pulpe sup pui200g(140gpp); supa alba cu 3 '| albe,300gr(al-gluten); rasol
2buc(20g)al.lapte); cop.pui,300ml,1209(85gpp); pulpe pui200g(140gpp);
branza topita 2 cub(al.lapte); paine cu sare 200 g(al-gluten); Piure din fulgi Ceai fara barcuta 80g; Paine cu sare
Hepatic cascaval,50gr(al-lapte); ceai hidratare |300g(al.lapte); portocale 200g; rasol pulpe sup zahar 300ml: 100g(al- gluten); paste
g Ceai,300ml; Gem 40g(2buc); 300ml; pui200g(140gpp); supa cu cop. ' '| albe,300gr(al-gluten); rasol
paine cu sare 80g; pui,300ml,120g(85pp)(al tel); pulpe pui200g(140gpp);
Napolitane
cascaval,50gr(al-lapte); branza cu Ciorba cu cop. pui,300ml,120g(85pp)(al.tel); 35gr(al- barcuta 80g; friptura pulpe
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou smantana friptura pulpe pui200g(140gpp); Mancare  |gluten,soia,lp| pui200g(140gpp); paste cu
fiert 1buc; paine cu sare 80g; | 1cut(al.lapte)1 fasole alba 300g; paine cu sare 200 g(al-  |t,alune); sana| sos de rosii,300gr(al-gluten);
unt,10gr(al-lapte); 80g; gluten); portocale 200g; 330(al.lapte);

Hipocaloric

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

40g;

laurt,140gr(al-
lapte);

Paine cu sare 100g(al- gluten); portocale
200g; rasol pulpe pui200g(140gpp); Spanac
cu $0s,200gr; supa cu cop.

pui,300ml,120g(85pp)(al 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);

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf 300g;
portocale 200g; supa cu cop.
pui,300ml,120g(85pp)(al tel);

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

ceai hidratare
300ml;

Ciorba cu cop. pui,300ml,120g(85pp)(al.tel);

Mancare fasole alba 300g; paine cu sare 200

g(al-gluten); portocale 200g; rasol pulpe sup
pui200g(140gpp);

Ceai fara
zahar,300ml;

barcuta 80g; Macaronada cu
carne si sos 300g(al-gluten);
Paine cu sare 100g(al-
gluten);
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. Pranz

COMUN

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

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml;

cascaval,50gr(al-lapte); fript.pulpe sup
180g(125gpp); mancare spanac 300g;
Napolitane 35gr(al-
gluten,soia,|pt,alune); Paine cu sare
100g(al- gluten);

Cardiac

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

2buc(20g)al.lapte);

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml;

barcuta 80g; laurt,140gr(al-lapte);
Paine fara sare 100g(al-gluten); rasol
pulpe sup180g; Sote de fasole
verde,200gr;

Diabet colita

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

sare60g; sunca 50g;

branza topita
2
cub(al.lapte);

mar copt200gr; paine fara
sare60g; pilaf 200g; rasol pulpe
sup pui200g(140gpp); supa alba
de legume 300mi(al.glut.);

Branza vaci
100 g(al-
lapte);

cascaval,50gr(al-lapte); mar
copt200gr; paine fara sare 40g; paste
100g; rasol pulpe sup180g;

Diabet Hepatic

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

2buc(20g)al.lapte);

laurt,140gr(a
I-lapte);

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

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); laurt,140gr(al-
lapte); paine cu sare 60g; rasol pulpe
sup180g; Spanac cu sos,200gr;

Diabet Card

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

laurt,140gr(a
I-lapte);

mere,200gr; paine fara sare60g;
pilaf 200g; rasol pulpe sup
pui200g(140gpp); 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 sup180g; 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(a
|-lapte);

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

legume,300ml(al.telina);

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); laurt,140gr(al-
lapte); paine cu sare 60g; rasol pulpe
sup180g; Spanac cu sos,200gr;

Diabet Insulina

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

laurt,140gr(a

friptura pulpe sup pui
200g(140gpp); mere,200gr; paine

branza topita
2

cascaval,50gr(al-lapte); laurt,140gr(al-
lapte); paine cu sare 60g; rasol pulpe

sana
330(al.lapte);

sare 60g; sunca 100g; Liaptey: o slsri:’.f;géggil(Za(i(zgl;i::);_)a de |cub(allapte); sup180g; Spanac cu sos,200gr;
unt 2buc(20g)al.lapte); gume, : '
) Cartofi natur,300gr; mar . ]
cascaval 100g(al-lapte); ceai copt200gr; Paine fara sare 200g(al{ Ceai fara t?arcuta 80g; Iaurt,1409r(al-lapte),
; orez cu lapte,300gr(al- ; . _| Paine fara sare 100g(al-gluten); paste
Gastric T hidratare gluten); rasol pulpe sup zahar,300ml; .
lapte); paine fara . . . albe,300gr(al-gluten); rasol pulpe
SATBR04: 300ml; pui200g(140gpp); supa alba de Sup180g:
o legume 300mi(al.glut.); 1
. e laurt,140gr(al-lapte); mancare de
cascaval 100g(al-lapte); Gantof natur_,300gr, friptura _pU|pe ) fasole verde regim 300g(al.glt.);
sup pui 200g(140gpp); Ceai fara :
. orez cu lapte,300gr(al- o : Napolitane 35gr(al-
Hepatic S mere,200gr; paine cu sare 200 g(al{ zahar,300ml; : =
lapte); paine cu sare . gluten,soia,lpt,alune); Paine cu sare
60g; sunca 100g; gluten), supa cu 100g(al- gluten); rasol pulpe sup180g;
! ' fidea(al.glut. telina)300ml; ' '
friptura pulpe sup pui branza cu cascaval,50gr(al-lapte); fript.pulpe sup
orez cu lapte,300gr(al- |barcuta 80g; 200g(140gpp); Gulas 300g; SHaRtERE 180g(125gpp); mancare spanac 300g;
HIPERCALORIC lapte); paine cu sare |laurt,140gr(a|mere,200gr; paine cu sare 200 g(al Napolitane 35gr(al-
! i : ) 1cut(al.lapte) ; -
60g; sunca 100g; I-lapte); gluten); supa cu gluten,soia,lpt,alune); Paine cu sare

fidea(al.glut. telina)300ml;

180g;

100g(al- gluten);

Hipocaloric

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

laurt,140gr(a
|-lapte);

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

laurt,140gr(al
lapte);

paine fara sare 40g; rasol pulpe
sup180g; Spanac cu sos,200gr,

Renal

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

2buc(20g)al.lapte);

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml;

Gem 40g(2buc); laurt,140gr(al-lapte);

Paine fara sare 100g(al-gluten); rasol

pulpe sup pui200g(140gpp); Sote de
fasole verde,200gr;

Speciali

Gem 40g(2buc); orez cu
lapte,300gr(al-lapte);
paine cu sare 60g; unt
2buc(20g)al.lapte);

ceai
hidratare
300ml;

friptura pulpe sup pui
200g(140gpp); Gulas 300g;
mere,200gr; paine cu sare 200 g(al
gluten); supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); mancare
spanac 300g; Paine cu sare 100g(al-
gluten); rasol pulpe sup180g;
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fiert 1buc; paine fara
sare60g;

sup.220g(150gpp); supa alba cu
aripi pui,300ml,90g;

’

cub(al.lapte)

. ' . Supliment
: i . _Pranz
regimurilor Wi dejubn', . . ora 21
-bran cu smantan Clomaiyripl
1 U[ZZI lante)180 ? pui(al.telina)300ml,90(60pp)g; Ceai fara macaroane cu branza si telemea
— i 3ngGém %9 |ceai niaratare | Friptura puipe pui2200r(155g | 2 0" [300a(al-olint: Napolitane 35or(al
& ay'n i éare 8‘0 .g ' 300ml; pp); mere,200gr; paine cu sare ! gluten,soia,Ipt,alune); paine cu
Entl 1eo r(al-la te)g’ 200 g(al-gluten); Piure din fulgi ' sare 40g; sunca 50g;
1ogria-iapie); 300g(al.lapte);
branza cu smantana mere,200gr; Paine fara sare Ly .
1cut(al.lapte)180g; ;s 200g(al-gluten); Piure din fulgi Ceai fara lawrt, 140grial-lapte); Napol|tahe
; : ! . ceai hidratare X 35gr(al-gluten,sola,lpt,alune);
Cardiac Ceai,300ml; Gem,20gr; i 300g(al.lapte); rasol pulpe zahar,300ml| :
. 300ml; . - X paste cu branza vaci 300g(al-
paine fara sare 80g; sup.220g(150gpp); supa cu aripi : gluten lapte);
unt,10gr(al-lapte); pui(al.tel.glut)300ml,90(60pp)g; ? '
Bfansz;\\;zﬂ g)gg(g(lj:;g?); mar copt200gr; paine fara branza aripi pui rasol,220g(3buc);
Diabet colita Ceai fara zahar,300ml: Ou | sunca 100g; sare60g; pilaf 200g; rasol pulpe topita 2 Branza vaci 100 g(al-lapte); mar

copt200gr; paine fara sare 40g;
paste 100g;

Branza vaci 100 g(al-lapte);

cascaval 100g(al-lapte);

mere,200gr; paine cu sare 80g;
rasol pulpe sup.220g(150gpp);

aripi pui rasol,220g(3buc);
Branza vaci 100 g(al-lapte);

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

lapte);

mere,200gr; paine cu sare 80g;
Spanac cu s0s,200gr;

Diabet Hepatic Ceai fara zahar,300ml; paine Iau:te;1:1e(;gr(al- Spanac cu s0s,200gr; supa cu |Ztg1t4e(;gr( laurt,140gr(al-lapte); paine cu
cu sare 60g; unt pies, aripi pte) sare 60g; Sote de fasole
2buc(20g)al.lapte); pui(al.tel.glut)300ml,90(60pp)g; verde,200gr;
branza cu smantana mere,200gr; paine fara sare 80g; aripi pui rasol,220g(3buc);
1cut(al.lapte)180g; Ceai fara rasol pulpe sup.220g(150gpp); Branza vaci 100 g(al-lapte);
Diabet Card zahar,300ml; Ou fiert 1buc; ""‘UE;‘;?“"“ Spanac cu s0s,200gr; supa cu Izt::?eo)_gr( laurt,140gr(al-lapte); paine fara
paine fara sare60g; unt Pig); aripi pte). sare60g; Sote de fasole
2buc(20g)al.lapte); pui(al.tel.glut)300ml,90(60pp)g; verde,200gr;
branza cu smantana Ciorba cu aripi aripi pui rasol,220g(3buc);
1cut(al.lapte)180g; Ceai fara | pui(al.telina)300ml,90(60pp)g; il i g
Diabet zahar,300ml; Ou fiert 1buc; e, 140gr(al Friptura pulpe sup.220g(150pp); laurt, 140gr(| - laurt,140gr(al-lapte); paine cu

al-lapte);

sare 60g; Sote de fasole
verde,200gr; sunca 50g;

Diabet Insulina

branza cu smantana

1cut(al.lapte)180g; Ceai fara

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

laurt,140gr(al-
lapte);

Ciorba cu aripi
pui(al.telina)300m|,90(60pp)g;
mere,200gr; paine cu sare 80g;
rasol pulpe sup.220g(150gpp);
Spanac cu s0s,200gr;

laurt,140gr(
al-lapte);

aripi pui rasol,220g(3buc);
laurt,140gr(al-lapte); paine cu

sare 60g; Sote de fasole

verde,200gr; sunca 50g;

sana
330(al.lapte);

Gastric

branza cu smantana
1cut(al.lapte)180g;
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); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa alba cu
aripi pui,300ml,90g;

Ceai fara
zahar,300ml

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

mere,200gr; Paine fara sare
200g(al-gluten); Piure din fulgi
300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml

laurt,140gr(al-lapte); Napolitane
35gr(al-gluten,soia,lpt,alune);
paste cu branza vaci 300g(al-
gluten lapte);

HIPERCALORIC

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

biscuiti
70gr(alergen
gluten); sana
330(al.lapte);

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
pui220gr(155gpp);

branza
topita 2
cub(al.lapte)

macaroane cu branza si telemea

300g(al-gl,Ipt); Napolitane 35gr(al

gluten,soia, Ipt,alune); paine cu
sare 40g; sunca 50g;

Hipocaloric

Branza vaci 100 g(al-lapte)

Ceai fara zahar,300ml; Ou

fiert 1buc; paine fara sare
40g;

laurt,140gr(al-
lapte);

mere,200gr, paine fara sarec0g;
rasol pulpe sup.220g(150gpp);
Spanac cu s0s,200gr; supa cu
aripi
pui(al tel alut)300ml1 90(6000)a:

laurt, 140gr(
al-lapte);

aripi pui rasol,220g(3buc); paine
fara sare 40g; Sote de fasole
verde,200gr;

Renal

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; supa
cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

Ceai fara
zahar,300ml

Gem 40g(2buc); mere,200gr;
paste cu branza vaci 300g(al-
gluten,lapte);

Speciali

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

ceai hidratare
300ml;

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g;
mere,200gr; paine cu sare 200

g(al-gluten); Piure din fulgi
300g(al.lapte); rasol pulpe
sup.2209(150gpp);

Ceai fara
zahar,300ml

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); paine cu
sare 40g; paste ¢u branza vaci
300g(al-gluten,lapte);




