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Denumirea . Supliment . Supliment ora .
cagiuion Mic dejun Giatn Pranz . 4 Cina
4
cascaval,50gr(al-lapte); friptura pulpe pui200g(140gpp); mere,200gr; -
COMUN Ceai,300ml; Gem 40g(2buc); | ceai hidratare | paine cu sare 200 g(al-gluten); paste cu sos Ceai fara | Glt'uvaeg:)de IT?ume ,380,9‘ Orce oy
paine cu sare 80g; unt 300ml; de rosii,300gr(al-gluten); supa cu zahar,300ml; apie: %ga - alptel),t al.ne gusare
2buc(20g)al.lapte); fidea(al.glut. telina)300m; glal- gluteny.
Bran_za va<:|.100 g(al»lapte); . mere,200gr; Paine fara sare 2.009(a|—gluter1); ‘ Mancare de cartofi regim 300g, orez
. Ceai, 300ml; Gem,20gr; Ou | ceai hidratare paste albe,300gr(al-gluten); rasol pulpe Ceai fara
Cardiac ) : i ) K R ; cu lapte,300gr(al-lapte); Paine fara
fiert 1buc; paine fara sare 300ml; pui200g(140gpp); supa cu zahar,300ml; sare 100g(al-gluten);
80g; unt,10gr(al-lapte); fidea(al.glut.,telina)300ml; 9(al-9 '
CZ;?:ZZ'V%U(O:‘_?;ai:?péee)éi mar copt200gr; paine fara sare60g; paste biaza GBIt 2 Branza vaci 100 g(al-lapte); paine
Diabet colita d pte) sunca 100g; 100g; rasol pulpe pui200g(140gpp); supa P8 <] fara sare 40g; pilaf 200g; rasol pulpe

fara zahar,300ml; Ou fiert
1buc; paine fara sare60g;

alba de legume 300ml(al.glut.);

cub(al.lapte);

pui 2409(155pp);

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);

mere,200gr; paine fara sare 80g; rasol pulpe
pui200g(140gpp); Spanac cu s0s,200gr;
supa de legume,300mi(al.telina);

laurt,140gr(al-
lapte);

cartofi natur 200g; laurt,140gr(al-
lapte); paine cu sare 40g; rasol pulpe
pui 240g9(155pp);

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

laurt,140gr(al-

mere,200gr; paine fara sare60g; rasol pulpe
pui200g(140gpp); supa de

laurt,140gr(al-

cartofi natur 200g; laurt,140gr(al-

Diabet Card fiert 1buc; péme fara lapte); legume,300mi(al telina); Tocanita de ceapa apte); lapte); pame‘fara sare 40g;{ rasol
sare60g; unt 300g(al-gluten): pulpe pui 240g(155pp);
2buc(20g)al.lapte); 9(a-g !
Branza vaci 100 g(al-lapte); o .
cascaval 100g(al-lapte); Ceai mere,ZOOQ'r, paine:cy Sar? 60g; rasol pulpe carnati ghiveci legume 200g; laurt,140gr(al-
: i o laurt, 140gr(al- pui200g(140gpp); supa de : pt R
Diabet fara zahar,300ml; paine cu N Lo . cabanos 80g |lapte); paine cu sare 40g; rasol pulpe
] lapte); legume,300mi(al.telina); Tocanita de ceapa : ; .
sare 60g; unt 300g(ak-gluten); 2buc; pui 2409(155pp);
2buc(20g)al.lapte); g(al-gluten);
I . Pai -
ca;caval.?Ogr(a. lapte), . mar cgptZOOgr, Paine fara sare 2099(3| ) cartofi cu branza 300gr, 100gr(al-
Ceai,300ml; Ou fiert 1buc; |ceai hidratare | gluten); paste albe,300gr(al-gluten); rasol Ceai fara ; .
Gastric . . | lapte); orez cu lapte,300gr(al-lapte),
paine fara sare 80g; unt 300ml; pulpe pui200g(140gpp); supa alba de zahar,300ml; Paine fara sare 100g(al-gluten):
2buc(20g)al.lapte); legume 300mi(al.glut.); glak-gluten).
Branza vaci 100 g(al-lapte); friptura pulpe pui200g(140gpp); mere,200gr; ; : .
Hepatic cascaval,50gr(al-lapte); ceai hidratare Paine fara sare 200g(al-gluten); paste Ceai fara M:;:::rteed:oga?(‘.;?»:%g- :;anig,eocr:z
P Ceai,300ml; Gem 40g(2buc); 300ml; albe,300gr(al-gluten); supa cu zahar,300ml; psanle 10% al- pl tén)'
paine cu sare 80g; fidea(al.glut. telina)300ml; g(al- glu '
. . . . .| Napolitane Bl .
cascaval,50gr(al-lapte); branza cu | friptura pulpe pui200g(140gpp); mere,200gr; 35gr(al- Ghiveci de legume 300g; orez cu
Ceai,300ml; Gem 40g(2buc);] smantana | paine cu sare 200 g(al-gluten); paste cu sos ona lapte,300gr(al-lapte); Paine cu sare
HIPERCALORIC - 4 i ! gluten,soia,lpt, . :
paine cu sare 80g; unt 1cut(al.lapte)1 de rosii,300gr(al-gluten); supa cu alune): sana 100g(al- gluten); rasol pulpe pui
2buc(20g)al.lapte); 80g; fidea(al.glut. telina)300ml; ity 240g(155pp);

330(al.lapte)

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

laurt,140gr(al-

mere,200gr; paine fara sare60g; rasol pulpe

laurt,140gr(al-

cartofi natur 200g; paine fara

Hipocaloric : . , : pui200g(140gpp); Spanac cu $0s,200gr; > sare20g; rasol pulpe pui
fiert muc'f;;e farasare lapte); supa de legume,300mi(al telina); lapte); 240g(155pp):
c;scavat.SOgr(aI»Iapte); » . fr|ptura pulpe pu|2009(1409pp?; mere,200gr; ) mancare de cartofi 300g: orez cu
Ceai,300m!l: Gem 40g(2buc); | ceai hidratare | paine cu sare 200 g(al-gluten); paste cu sos Ceai fara g
Speciali . . . - : \ lapte,300gr(al-lapte); Paine cu sare
paine cu sare 80g; unt 300ml; de rosii,300gr(al-gluten); supa cu zahar,300ml; 100g(al- gluten):
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; 9 9 '
Ceai,300ml; gem 80g 4buc; eeal hidraiare mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara Cartofi natur,300gr; Gem 40g(2buc);
Urticarie mere,200gr; paine fara sare 300ml: ¢ paste albe,300gr(al-gluten); supa de 2zahar. 300ml: mere,200gr; Paine fara sare 100g(al-

80g;

legume,300mi(al.telina);

gluten);
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Denumirea . . Supliment ora Supliment <
regimurilor Mic dejun 10 Franz op:'a 16 Cina
; . . biscuiti 70gr(alergen gluten);
35(93:(':l?:ifgr:es’of\i‘:mﬁ?s:e)_ cadihidratare ciorba cu zdrente ou 300ml(al.telina,ou,glut.);| Ceaifara | cascaval,50gr(al-lapte); friptura pulpe
COMUN : ' L i A friptura pulpe pui200g(140gpp); mere,200gr; | zahar,300ml;|  sup pui 200g(140gpp); mancare de
paine cu ssacr)e 40g; Salam S0 paine cu sare 200 g(al-gluten); Pilaf 300g; fasole verde 300g(al-gluten); Paine cu
g sare 100g(al- gluten);
Gem 40g(2buc); Gris cu biscuiti 70gr(alergen gluten),
lapte; Napolitane 35gr(al- caailhidatare mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara laun,140gr(alflapte); mancare de
Cardiac gluten,soia Ipt.alune); paine 300m!: Pilaf 300g; rasol pulpe pui200g(140gpp); |zahar,300ml;| fasole verde regim 300g(al glt.): Paine
fara sare 40g; unt ' Supa cu zdrente ou,300ml(al.glt,ou tel); fara sare 100g(al-gluten). rasol pulpe
2buc(20g)al.lapte); pui200g(140gpp),
Branza vaci 100 g(al-lapte); ; . . . cascaval,50gr(al-lapte); mar
; . cascaval,SOgr(al-Igapte);pCeai branza topita 2 Hiptura pulpe pu12009(1409pp), mar . Branzaveci copt200gr; painege (cu sa?e 60g; rasol
Riabeteailia fara zahar,300ml; paine cu | cub(al.lapte); copt200gr; paine cu sare 60g; pilaf 200g; 100 g(al- pulpe pui200g(140gpp); Sote de fasole
' h ’ ' Supa cu zdrente ou,300ml(al.glt,ou,tel); lapte); .

sare 60g; sunca 100g;

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);

laurt,140gr(al-

lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 60g; pilaf 200g; Supa cu
zdrente ou,300ml(al.glt,ou tel);

laurt,140gr(a
I-lapte),

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

Diabet Card

branza vaci 150gr(al.lapte);

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

laurt,140gr(al-

lapte);

friptura pulpe pui200g(140gpp); mere,200gr;
paine fara sare60g; pilaf 200g; Supa cu
zdrente ou,300ml(al.glt,ou tel);

laurt,140gr(a
|-lapte);

Branza vaci 100 g(al-lapte); friptura
pulpe pui200g(140gpp); laurt,140gr(al-
lapte); paine fara sare60g; Sote de

fasole verde,200gr,

Diabet

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

2buc(20g)al.lapte);

laurt, 140gr(al-

lapte);

ciorba cu zdrente ou 300ml(al.telina,ou,glut.);
friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 60g; pilaf 200g;

laurt,140gr(a
I-lapte);

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

Gastric

cascaval,50gr(al-lapte); Gris

cu lapte; Napolitane 35gr(al-

gluten,soia,Ipt,alune); paine
fara sare 40g;

ceai hidratare

300ml;

mar copt200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe
pui200g(140gpp); Supa alba cu zdrente ou
,300ml(al.glt,ou);

Ceaifara
zahar,300ml;

biscuiti 70gr(alergen gluten);
laurt,140gr(al-lapte); Paine fara 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
fara sare 40g;

ceai hidratare

300ml;

mere,200gr; paine cu sare 200 g(al-gluten);
Pilaf 300g; rasol pulpe pui200g(140gpp),
Supa cu zdrente ou,300mi(al.glt,ou tel);

Ceai fara
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
pui200g(140gpp);

HIPERCALORIC

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

cascaval

100g(al-lapte);

ciorba cu zdrente ou 300ml(al.telina,ou,glut.);
friptura pulpe pui200g(140gpp); mere,200gr;
paine cu sare 200 g(al-gluten); Pilaf 300g;

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);

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

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

laurt,140gr(a

friptura pulpe pui200g(140gpp). paine

Hipocaloric Ceai fara zahar,300ml; paine lapte): friptura pulpe pui200g(140gpp); mere,200gr, Ll5Bte): cu sare 40g; Sote de fasole
cu sare 40g; sunca 100g; pie); paine cu sare 40g; pilaf 200g; pte); verde,200gr;
S "y biscuiti 70gr(alergen gluten);
Biseaits 70gr(alerg§n g_Iute,n), P ciorba cu zdrente ou 300ml(al.telina,ou,glut.);| Ceaifara cascaval,50gr(al-lapte); mancare de
i i Gem 40g(2buc); Gris cu ceai hidratare | _ . : . g h o
Speciali e X ) friptura pulpe pui200g(140gpp); mere,200gr; | zahar,300ml; | fasole verde 300g(al-gluten); Paine cu
lapte; paine cu sare 40g; unt 300ml; X e - i
2buc(20g)al.lapte); paine cu sare 200 g(al-gluten); Pilaf 300g; sare 100g(al- gluten); rasol pulpe
0)8L1RRLS); pUI200g(140gpp):
Ceai,300ml; gem 80g 4buc; ceai Hidiatare mere,200gr; Paine fara sare 200g(al-gluten); | Ceai fara Gem 40g(2buc); mere,200gr; Paine
Urticarie mere,200gr; paine fara sare Pilaf 300g; supa de legume,300mi(al.telina); | zahar.300ml; fara sare 100g(al-gluten), paste

80g:

300ml;

albe,300gr(al-gluten);
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Denumirea
regimurilor

Mic dejun

Supliment
ora 10

Pranz

COMUN

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

fiert 1buc; paine cu sare

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

ceai hidratare
300ml;

Mancare mazare cu carne porc
300g/150g(al-gluten); paine cu sare
200 g(al-gluten); portocale250g; supa
cu fidea(al.glut. telina)300ml;

Supliment ora
‘ 16

Ceai fara
zahar,300ml;

e s e

Cina

macaroane cu telemea si branza 300g(al-
gluten lapt; 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): portocale250g;

Rasol pulpe pui220gr(155gpp); 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)

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
pui220gr(155gpp); 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

Branza 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;
paste 100g; Rasol pulpe
pui220gr(155gpp); supa de
legume,300mi(al.telina);

telemea 100gr;

mar copt200gr; paine cu sare 40g, pilaf
200g; rasol pulpe pui200g(140gpp). sunca
50g;

Diabet Hepatic

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

laurt,140gr(al-

paine cu sare 80g; portocale250g;
Rasol pulpe pui220gr(155gpp); Spanac

laurt,140gr(al-

branza topita 2 cub(al.lapte); laurt,140gr(al-

lapte); paine cu sare 40g; pilaf 200g; rasol

. lapte); cu s0s,200gr; supa de lapte); )
cu sare 60g; unt . pulpe pui200g(140gpp);
2buc(20g)al lapte); legume,300mi(al.telina);
Branza vaci 100 g(al-lapte); ; 5
Ceai fara zahar,300ml; Ou ‘antura RUlpe pul,22.0gr(155g PP). Branza vaci 100 g(al-lapte): laurt. 140gr(al
; ; " laurt, 140gr(al- | mincare de varza 300g; paine fara sare| laurt,140gr(al- - )
Diabet Card fiert 1buc; paine fara > . ) : lapte), paine fara sare 40g. pilaf 200g. rasol
. lapte); 80g; portocale250g; supa de lapte);
sare60g; unt legume, 300mi(al.telina); pulpe pui200g(140gpp).
2buc(20g)al.lapte); g ! ! !
cascaval 100g(al-lapte); . . . . 1
‘ Ceai fara zahar,300ml: Ou | laurt,140gr(al- paine cu sare 80g; portos:ale?SOg, supal o mea 100gr: Iaurt,1.409r(al-lapte), paine cu sare 4'09‘ pilaf
Diabet ) o 3 de legume,300ml(al.telina); Varza cu 200g; rasol pulpe pui200g(140gpp); sunca
flet 1buc; paine cuisare lapte); ulpa dezosata porc 300g/150g; 50g;
60g; unt 2buc(20g)al.lapte); pulp P 9 o 9
cascaval 50gr(al-lapte): mar copt200gr; Paine fara sare 200g(al u 3
Ceai,300ml; Ou fiert 1buc; | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara Iaun.14Qgr(aI lapte), Napolitane 35gr(al
Gastric ; . 1 p . . gluten,soia,lpt,alune); paste cu branza vaci
paine fara sare 80g; unt 300ml; Rasol pulpe pui220gr(155gpp); supa | zahar,300ml; 300g(al-gluten lapte):
2buc(20g)al lapte); alba de legume 300mi(al.glut.); 9ta-g AERIE
branza topita 2 cub(al.lapte); paine cu sare 200 g(al-gluten); Piure . )
Hepatic cascaval,50gr(al-lapte); ceai hidratare | din fulgi 300g(al.lapte); portocale250g; Ceai fara :i?eT{Li?agi(atla:i‘:\t:)): N:s‘i:lgjn;::g(\?;d
P Ceai,300ml; Gem 40g(2buc); 300ml; Rasol pulpe pui220gr(155gpp); supa cu| zahar,300ml; g ' 3'OpO' (@l ILitzn lapte):
paine fara sare 80g; fidea(al.glut. telina)300mi; giagten.lapte).
biscuiti
cascaval,50gr(al-lapte); 70gr(alergen Mancare mazare cu carne porc macaroane cu telemea si branza 300g(al-
Ceai,300ml; Gem,20gr; Ou 9 g 300g/150g(al-gluten); paine cu sare | branza topita 2 gluten lapt; Napolitane 35gr(al-
HIPERCALORIC i e gluten); . . . : ,
fiert 1buc; paine cu sare 200 g(al-gluten); portocale250g; supa | cub(al.lapte); gluten,soia,Ipt,alune); paine cu sare 40g,
R : laurt,140gr(al- N 5 3 .
80g; unt,10gr(al-lapte); apte); cu fidea(al.glut.,telina)300ml; sunca 50g;

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

laurt,140gr(al-

Friptura pulpe pui,220gr(155g pp);
mincare de varza 300g; paine cu sare

laurt,140gr(al-

: ' : i : 1200g(140gpp);
Hipoealaric fiert 1buc; paine cu sare lapte); 60g; portocale250g; supa de lapte); pilaf 200g; rasal pulpe pui2g(140pp)
40g; legume,300mi(al telina);
cascaval,50gr(al-lapte); Paine fara sare 200g(al-gluten); Piure . ]
Speciali Ceai,300ml; Gem 40g(2buc);| ceai hidratare | din fulgi 300g(al.lapte); portocale250g; Ceai fara b|sci:|t|te7)Qgré(];l:rgjr;rgal:t;n\)/é:uamo,édfagl_r(a\
P paine cu sare 80g; unt 300ml; Rasol pulpa porc 150g; supa cu zahar,300mi; PIE)P 9

2buc(20g)al.lapte);

fidea(al.glut. telina)300ml;

gluten,lapte),
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regimurilor
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corn 1buc 100g(al.glut.);
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Supliment L B

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

ora 16

Supliment |

e . - : A ) Ceaifara |branza cu smantana 1cut(al.lapte)180g;
Gem,20gr; paine cu sare 60g; | ceai hidratare | friptura pulpe pui200g(140gpp); paine cu ) )
N ; .
comy Salam 50g; sana 330(al.lapte); |  300mi; sare 200 g(al-gluten); pilaf cu legume | 22nar:300ml; f mancare d? ggm’fl' 3?05" Paing agisate
unt,10gr(al-lapte); mexicane 300g; portocale250g; glal-gluteny;
corn 1buc 100g(al.glut.), Gem Paine fara sare 200g(al-gluten), Pilaf Cesitara | brariza cuismatitana 1cuttal. apte) T8
; 40g(2buc); paine fara sare60g; | ceai hidratare 300g; portocale250g; rasol pulpe . E na tedt p} LS50
Cardiac : . : ] zahar,300ml;| Mancare de cartofi regim 300g; Paine
sana 330(al.lapte); unt 300ml; pui200g(140gpp); supa zarzavat fara sare 100g(al-gluten):
2buc(20g)al.lapte): 300mi(al.glut); a g(al-g )
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al- . branza topita 2 cub(al.lapte); Paine cu
) - o . Ceai fara )
Colita cascaval 50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe sahar 300ml: sare 100g(al- gluten); paste
Ceai, 300ml; paine cu sare 80g; 300ml; pui200g(140gpp); supa alba de legume ! ! albe,300gr(al-gluten); rasol pulpe
sunca 100g; 300ml(al.glut.); pui200g(140gpp);
branzaitopita 2 cublalapte); Branza vaci mar copt200gr; paine cu sare 60g; pilaf cascaval branza topita 2 cub(al.lapte), paine cu
Branza vaci 100 g(al-lapte), . :
Diabet colita 100 g(al- 200g; rasol pulpe pui200g(140gpp). supa 100g(al- | sare 60g; rasol pulpe pui200g(140gpp)
Ceai fara:zahar,300ml; paine cu lapte); de legume,300ml(al.telina); lapte); Sote de fasole verde, 200gr
sare 60g; sunca 100g; Pl 9 ! ' ! pleh 20uer
Branza\vaci 100ig(al-lapte); sana friptura pulpe pui200g(140gpp); paine cu branza topita 2 cub(al.lapte); paine fara

Diabet Hepatic

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

330(al.lapte); | sare 60g; pilaf 200g; portocale250g; supa

de legume,300mi(al.telina);

laurt,140gr(al
lapte);

sare60g; rasol pulpe pui200g(140gpp);
Sote de fasole verde,200gr;

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

sana friptura pulpe pui200g(140gpp); paine fara

laurt, 140gr(al

branza cu smantana 1cut(al.lapte)180g;
paine fara sare60g: rasol pulpe

RiagelGard fara sare60g; unt 330(al.lapte); saree(zjge; glagnigoféopmoﬁgfiﬁrf:?g; Stpa lapte); pui200g(140gpp). Sote de fasole
2buc(20g)al.lapte); 9 § ’ ' verde,200gr;
B(anza vaci 100 g(a!-lagte); sana Ciorba legume, 300mi(al-gluten telina); branza pu smantana 1c.u1(alvlapte)1809;
Ceai fara zahar,300ml; paine cu ) P . . laurt,140gr(al paine cu sare 60g; rasol pulpe
Diabet . . 330(al.lapte); | friptura pulpe pui200g(140gpp); paine cu b . )
sare 60g; salam 100g; unt sare 60g: pilaf 200g: portocale250g: lapte); pui200g(140gpp); Sote de fasole
2buc(20g)al.lapte); 9. P 9 P 9 verde,200gr;
cascaval,50gr(al-lapte); corn mar copt200gr; Paine fara sare 200g(al- . .
) 1buc 100g(al.glut.); paine fara | ceai hidratare gluten); Pilaf 300g; rasol pulpe Ceai tara branzg cu:smantana 1cut(al lapte)180g;
Gastric ) ) zahar,300ml; | cartofi cu branza,300gr,100gr(al-lapte).
sareb0g; sana 330(al.lapte); unt 300ml; pui200g(140gpp); supa alba de legume Paine fara sare 100g(al-gluten
2buc(20g)al.lapte); 300mi(al.glut.); g(al-g ).
cascaval,50gr(al-lapte); corn paine cu sare 200 g(al-gluten); Pilaf 300g; Ceai fara biscuiti 70gr(alergen gluten),
Blepafic 1buc 100g(al.glut.); Gem ceai hidratare portocale250g; rasol pulpe zahar.300mi: laurt,140gr(al-lapte); Mancare de cartofi
P 40g(2buc); paine fara sare60g; 300ml; pui200g(140gpp); supa zarzavat ’ | regim 300g; Paine fara sare 100g(al-
sana 330(al.lapte); 300mi(al.glut); gluten);
biscuiti 70gr(alergen gluten); caseaval Ciorba legume,300mi(al-gluten,telina); branza cu smantana 1cut(al.lapte)180g;
HIPERCALORIC Gem,20gr; paine cu sare 60g; 100g(al- friptura pulpe pui200g(140gpp); paine cu |laurt,140gr(alf mancare de cartofi 300g; Napolitane
Salam 50g; sana 330(al.lapte); Iapt?e()' sare 200 g(al-gluten); pilaf cu legume lapte); 35gr(al-gluten,soia,lpt,alune); Paine cu

unt, 10gr(al-lapte);

mexicane 300g; portocale250g;

sare 100g(al- gluten);

Branza vaci 100 g(al-lapte);

Jaurt, 140gr(al- Ciorba legume,300mi(al-gluten telina),

laurt,140gr(al

paine cu sare 40g; rasol pulpe

Hipocaloric Ceai fara zahar,300ml; paine cu lapte): friptura pulpe pui200g(140gpp); paine cu lapte): pui200g(140gpp); Sote de fasole
sare 40g; sunca 100g; pie), sare 40g; pilaf 200g; portocale250g; pte) verde,200gr,
corn 1buc 100g(al.glut.); Gem Ciorba legume,300mi(al-gluten,telina); . !
: . . £ : g B Ceaifara |branza cu smantana 1cut(al.lapte)180g;
Speciali 40g(2buc); paine cu sare 60g; | ceai hidratare | friptura pulpe pui200g(140gpp); paine cu zahar.300ml: | mancare de cartofi 300g; Paine cu sare

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

300ml; sare 200 g(al-gluten); Pilaf 300g;

portocale250g;

100g(al- gluten);
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paine cu sare 60g;

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

Senem gen » Mic dejun Cina
regimurilor 1 . _orai0 ora 16
cascaval,50gr(al-lapte); carnati cabanos 80g 2buc; Ciorba cu Ceai fara branza topita 2 cub(al lapte) Macaronada c
COMUN Ceai,300ml; Gem,20gr; Ou fiert |ceai hidratare| cop. pui,300ml,120g(85pp)(al.tel); zahar 300ml carne si sos 300g(al-gluten), Napolitane 35gr(ai-
1buc; paine cu sare 80g; 300ml; Mancare fasole alba 300g; paine cu ' y gluten,soia, Ipt,alune); Paine cu sare 100g(al-
unt, 10gr(al-lapte); sare 200 g(al-gluten); portocale250g; gluten);
Branza vaci 100 g(al-lapte); P_ame f?ra saré ZOOg(gl—quten); Plure. : laurt,140gr(al-lapte); Napolitane 35gr(al-
) . 4 ser din fulgi 300g(al.lapte); portocale250g;| Ceai fara i Al
Ceai, 300ml; Gem,20gr; Ou fiert |ceai hidratare 3 ; | gluten,soia,lpt,alune); Paine fara sare 100g(al-
Cardiac ; ] rasol pulpe pui200g(140gpp); supa cu | zahar,300ml; ) .
1buc; paine fara sare 80g; 300ml; carme pui.300ml,120g(85pp)(al telina): gluten); paste albe,300gr(al-gluten); rasol pulpe
unt,10gr(al-lapte); pul, shedgiooppial ' pui200g(140gpp);
Branza vaci 100 g(al-lapte); mar copt200gr; paine cu sare 200 g(al] Ceai fara biscuiti 70gr(alergen gluten); branza topita 2
Colita cascaval 100g(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe zahar 300ml: cub(al.lapte); Paine cu sare 100g(al- gluten).
Ceai,300ml; Ou fiert 1buc; paine 300ml; pui200g(140gpp); supa alba cu ! ’ paste albe,300gr(al-gluten); rasol pulpe
cu sare 80g; cop.pui,300ml,1209(85gpp); pui200g(140gpp);
Eipanize wERl 100 g(a!-la.pte);A A pulpe quOOg(Mngp?; f”ar Branza vaci branza topita 2 cub(al.lapte); mar copt200gr;
e : cascaval 100g(al-lapte); Ceai . copt200gr; paine cu sare 60g; pilaf . . )
Diabet colita . ; . |sunca 100g; ; 100 g(al- paine cu sare 40g; paste 100g; rasol pulpe
fara zahar,300ml; Ou fiert 1buc; 200g; supa cu cop. ) ; i
lapte); 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 pui200g(140gpp); paine

cu sare 80g; portocale250g; Spanac
cu s0s,200gr; supa cu cop.
pui,300ml,120g(85pp)(al tel);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte), cartofi natur 200g;
laurt,140gr(al-lapte); paine cu sare 40g; rasol
pulpe pui200g(140gpp):

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

laurt, 140gr(al

friptura pulpe pui200g(140gpp); paine
fara sare 80g; portocale250g; Spanac

laurt,140gr(al-

Branza vaci 100 g(al-lapte); cartofi natur 200g;

1buc; paine cu sare 80g;
unt,10gr(al-lapte);

t,alune); sana
330(al.lapte);

fasole alba 300g; paine cu sare 200
g(al-gluten); portocale250g;

Dlapet Gard paine fara sare60g; unt lapte); cu s0s,200gr; supa cu cop. lapte); Iaurt,1409r(zz||—|e;pteu)i,zgglnﬁ ;aora spz?re 409, rasol
2buc(20g)al.lapte); pui,300ml, 120g(85pp)(al tel); pulpe puisttgit4tapp!
; Ciorba cu cop.
cascaval 100g(al-lapte); Ceai ; oy . ; )
_ fara zahar,300mI: Ou fiert 1buc; |laurt,140gr(al pu|,300ml,1209(85pp)(§l.tgl), friptura laurt, 140gr(al- branza topita 2 cub(atl.lapte), canofl natu.r 200g;
Diabet ) ) ; pulpe pui200g(140gpp); paine cu sare - laurt,140gr(al-lapte); paine cu sare 40g; rasol
paine cu sare 60g; unt lapte); . . lapte); ! .
; 80g; portocale250g; Spanac cu pulpe pui200g(140gpp);
2buc(20g)al.lapte); )
s0s,200gr;
cascaval,50gr(al-lapte); mar copt200gr, F’a_me fa.“a sare . branza topita 2 cub(al.lapte); Napolitane 35gr(al-
; ) : o - 200g(al-gluten); Piure din fulgi Ceai fara . s N
Ceai,300ml; Ou fiert 1buc; paine |ceai hidratare . | glutensoia,lpt,alune); Paine fara sare 100g(al-
Gastric ) 300g(al.lapte); rasol pulpe zahar,300ml; )
fara sare 80g; unt 300ml; ) gluten); paste albe,300gr(al-gluten). rasol pulpe
2buc(20g)al.lapte): pui200g(140gpp), supa alba ou ui200g(140gpp)
g)al.laptel, cop.pui,300ml, 120g(85app); puiZ0gi4tappy
Branza vaci 100 g(al-lapte); paine cu sare 200 g(al-gluten); Piure Ceai fara branza topita 2 cub(al.lapte); Napolitane 35gr(al-
Hebatic cascaval,50gr(al-lapte); ceai hidratare|din fulgi 300g(al.lapte); portocale250g; zahar 300ml: gluten,soia, Ipt,alune); Paine cu sare 100g(al-
P Ceai,300ml; Gem 40g(2buc); 300ml; rasol pulpe pui200g(140gpp); supa cu ! '| gluten); paste albe,300gr(al-gluten); rasol pulpe
paine cu sare 80g; cop. pui,300ml,120g(85pp)(al tel), pui200g(140gpp);
Wapaiitng Ciorba cu cop
cascaval,50gr(al-lapte); 35gr(al- ’ L branza topita 2 cub(al lapte) friptura pulpe
; . ! ; p pui,300ml,120g(85pp)(al.tel), friptura 3 L
. 14 Napolitane 35gra
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou fiert | gluten,soia,lp pulpe pui200g(140gpp); Mancare | sunca 100g; pui200g(140gpp). Napoltar gra

gluten,soia,Ipt,alune); Paine cu sare 100g(al-
gluten); paste cu sos de rosii,300gr(al-gluten);

Branza vaci 100 g(al-lapte); Ceai

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

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

300ml;

g(al-gluten); portocale250g; rasol
pulpe pui200g(140gpp);

Hipocaloric fara zahar,300ml; Ou fiert 1buc; Iaurt,1409r(a| pulpe pui200g(140gpp); mincare de Iaurt,140gr(aI- cartofi natur 200g; rasol pulpe pui200g(140gpp);
lapte); . . lapte);
paine cu sare 40g; varza 300g; paine cu sare 60g;
portocale250g;
Ciorba cu cop. ;
cascaval,50gr(al-lapte); . . : biscuiti 70gr(alergen gluten), branza topita 2
) . -~ pui, 300ml,120g(85pp)(al.tel); Mancare| Ceai fara | oy

o i A A P 100g(al- gluten);
Speciall Ceai,300ml; Gem 40g(2buc); |ceai hidratare fasole alba 300g; paine cu sare 200 zahar,300mI: cub(al.lapte); Paine cu sare g(al- gluten)

paste cu sos de rosii,300gr(al-gluten); rasol pulpe
pui200g(140gpp);
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friptura pulpe sup pui .
|,50gr(al-lapte); fript.pulpe su
orez cu lapte, 300gr(al-lapte), ; 200g(140gpp); Gulas 300g; cascaval,ohg ( e MRkpu R . p
) ceai hidratare R Ceai fara 180g(125gpp); mancare spanac 300g;
COMUN paine cu sare 60g; sunca - mere,200gr; paine cu sare 200 . : : ¢ .
300ml; . zahar,300ml; Napolitane 35gr(al-gluten,soia,lpt,alune). Paine
100g. glel-pluten). supa eu cu sare 100g(al- gluten)
fidea(al.glut. telina)300ml; gia- gluten;
Gem 40g(2buc); orez cu Caah hatqr,300gr; laurt,140gr(al-lapte); Napolitane 35gr(al-
o w mere,200gr; Paine fara sare . . Ly
i lapte,300gr(al-lapte); paine |ceai hidratare ! Ceai fara gluten,soia,Ipt,alune); Paine fara sare 100g(al-
Cardiac 200g(al-gluten); rasol pulpe
fara sare60g; unt 300ml; ! ! ; zahar,300ml; gluten); rasol pulpe sup180g; Sote de fasole
2buc(20g)al lapte); sup puI200a(140gpp); supa ou verde,200gr,
Galiapta); fidea(al glut. telina)300ml; 200gr;
branza topita 2 cub(al.lapte); mar copt200gr; Paine fara
Branza vaci 100 g(al-lapte); ceai hidratare sare 200g(al-gluten); Pilaf Ceaifara biscuiti 70gr(alergen gluten); mar copt200gr;
Colita cascaval,50gr(al-lapte); 300mi- 300g; rasol pulpe sup sahar 300m: Paine fara sare 100g(al-gluten); paste
Ceai,300ml; paine fara sare ' pui200g(140gpp); supa alba ' ’ albe,300gr(al-gluten); rasol pulpe sup180g
80g;, de legume 300mi(al.glut.);
. . mar copt200gr; paine fara
tg?;rfzaat?/zgf1208ugl)((alallilaapﬂteia))" gascayal sare60g; pilaf 200g; rasol BN Ve cascaval,50gr(al-lapte); mar copt200gr. paine
Diakat callia Ceai fara zahar,300ml; paine 1009(?1' pulpe sup pui2009(140gpp); | 100 g(al-lapte); fara sare 40g; paste 100g; rasol pulpe sup180g;
lapte) supa alba de legume
fara sare60g; sunca 50g; ' 300mi(al. glut )
branza topita 2 cub(al.lapte); friptura pulpe sup pui
Branza vaci 100 g(al-lapte); 200g(140gpp); mere,200gr; . cascaval 50gr(al-lapte); laurt, 140gr(al-lapte),
Diabet Hepatic Ceai fara zahar,300ml; paine Iau:;1:1e0)gr(al- paine cu sare 60g; pilaf 200g; lau:y:te(;gr(al paine cu sare 60g; rasol pulpe sup180g. Spanac
cu sare 60g; unt Ries supa de pte) cu s0s,200gr;
2buc(20g)al.lapte); legume,300ml(al.telina);
. mere,200gr; paine fara
branza vaci 150gr(al.lapte); it . . g . i .
Ceai fara zahar,300m; paine |laurt, 140gr(al- sare60g; p|l_af 200g; rasol | 1aurt 140gr(ar- Branzq vaci 100 g(al Iapte), laurt, 140gr(al-lapte);
Diabet Card ) : pulpe sup pui200g(140gpp); : paine fara sare60g; rasol pulpe sup180g;
fara sare60g; unt lapte); lapte); ;
2buc(20g)al lapte); supa de Spanac cu s0s,200gr;
uc(20g)al.lapte); legume,300mi(al.telina);
) . friptura pulpe sup pui
branza 16pita 2 EUal1ApH), 200g(140gpp); mere,200gr; . cascaval,50gr(al-lapte); laurt, 140gr(al-lapte);
Ceai fara zahar,300ml; paine |laurt,140gr(al- X . _|carnati cabanos : .
Diabet ) ) > paine cu sare 60g; pilaf 200g; A paine cu sare 60g; rasol pulpe sup180g: Spanac
cu sare 60g; sunca 100g; unt lapte); supa de 80g 2buc; cu 08,200
Jbug(20g)allapte} legume, 300ml(al.telina);
Cartofi natur,300gr; mar
N ) copt200gr; Paine fara sare laurt,140gr(al-lapte); Napolitane 35gr(al-
Gastric uaiial\;al‘;%%%(arlggalﬁ;e){ec))rez ceai hidratare| 200g(al-gluten); rasol pulpe Ceai fara gluten,soia, Ipt,alune); Paine fara sare 100g(al-
air?e f’ara gareé}op‘ ' 300ml; sup pui200g(140gpp); supa | zahar,300ml; | gluten); paste albe,300gr(al-gluten); rasol pulpe
P 9 alba de legume sup180g;
300ml(al.glut.);
Cartofi natur,300gr; friptura )
- . N ) . laurt,140gr(al-lapte); Napolitane 35gr(al-
cascava) 100g(aklapley; orez ceai hidratare pulpessup Pu' ;OOg(Mngp), Ceai fara gluten,soia,Ipt,alune); Paine cu sare 100g(al-
Hepatic cu lapte,300gr(al-lapte); R mere,200gr; paine cu sare 200 ; X .
] . 300ml; . zahar,300ml; gluten); rasol pulpe sup180g; Sote de fasole
paine cu sare 60g; g(al-gluten); supa cu verde 200gr:
fidea(al.glut. telina)300ml; 20290
S friptura pulpe sup pui
orez cu lapte,300gr(al-lapte); plsguil 200g(140gpp); Gulas 300g; i cascaval,50gr(al-lapte); mancare spanac 300g;
. 70gr(alergen 3 smantana ) .
HIPERCALORIC paine cu sare 60g; sunca luten); sana mere,200gr; paine cu sare 200 1cut(al lapte)18 Napolitane 35gr(al-gluten,soia, Ipt,alune); Paine
100g; 3g30(al ’é te): g(al-gluten); supa cu 0' P cu sare 100g(al- gluten); rasol pulpe sup180g:
1aPte) | fiyea(al.glut. telina)300mi; 9
mere,200gr; paine fara
Branza vaci 100 g(al-lapte); sare60g; pilaf 200g; rasol ; .
Hipocaloric Ceai fara zahar,300mI: paine Iaurt,1409r(al— pulpe sup pui200g(140gpp); IaurT,MOgr(al- paine fara sare 40g; rasol pulpg sup180g;
lapte) lapte) Spanac cu s0s,200gr
fara sare 40g; sunca 100g; ' supa de ' ' '
legume,300mi(al.telina);
; friptura pulpe sup pui
Gem 40g(2buc), orgz cu ; 200g(140gpp); Gulas 300g; : biscuiti 70gr(alergen gluten); cascaval 50gr(al-
lapte,300gr(al-lapte); paine |ceai hidratare i Ceai fara . o
Speciali . ] mere,200gr; paine cu sare 200 . lapte); mancare spanac 300g; Paine cu sare
cu sare 60g; unt 300ml; X zahar,300ml; . P
2buc(20g)al lapte) g(al-gluten); supa cu 100g(al- gluten); rasol pulpe sup180g;
e 1apie); fidea(al.glut. telina)300ml;




Denumirea

| regimurilor

COMUN

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

Meni

ceai
hidratare
300ml;

ul zilei 10.05.2026
Friptura pulpe pui,220gr(155g pp);

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

| Supliment

Ciorba cu aripi pui(al.telina)300ml,90(60pp)g;

_ora 16

Ceai fara
. |zahar,300ml;

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

paine cu sare 40g; sunca 50g;

Cardiac

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

unt,10gr(al-lapte);

ceai
hidratare
300ml;

Piure din fulgi 300g(al.lapte); Rasol pulpe
pui220gr(155gpp); supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

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

Ceali 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);
Branza vaci 100 g(al-lapte);
cascaval,50gr(al-lapte);
Ceai,300ml; paine fara sare 80g;

ceai
hidratare
300ml;

mar copt200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp); supa alba cu aripi
pui,300ml,90g;

Ceai fara
zahar,300ml;

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

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;

sunca 100g;

mar copt200gr; paine fara sare 80g; Rasol
pulpe pui220gr(155gpp); Sote de fasole
verde,200gr; supa alba cu aripi
pui,300ml,90g;

Branza vaci
100 g(al-
lapte);

mar copt200gr; paine fara
sare 40g; pilaf 200g; rasol
pulpe sup180g; sunca 50g;

Diabet Hepatic

branza topita 2 cub(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 80g; Sote de
fasole verde,200gr; supa cu aripi
pui(al.tel.glut)300mI,90(60pp)g;

laurt,140gr(al-
lapte),

Branza vaci 100 g(al-lapte):
laurt,140gr(al-lapte), paine cu
sare 40g; pilaf 200g, rasol
pulpe sup180g;

Diabet Card

branza cu smantana
1cut(al lapte)180g; Ceai fara
zahar,300ml; paine fara sare60g;
unt 2buc(20g)al.lapte);

laurt,140gr(al
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine fara sare 80g; Sote de
fasole verde,200gr; supa cu aripi

pui(al.tel.glut)300ml1,90(60pp)g;

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine
fara sare 40g; pilaf 200g; rasol
pulpe sup180g;

Diabet

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

laurt,140gr(al
lapte);

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr;

Ciorba cu aripi pui(al.telina)300ml,80(60pp)g.

laurt,140gr(al-
lapte);

laurt, 140gr(al-lapte). paine cu
sare 40g; pilaf 200g, rasol
pulpe sup180g; sunca 50g;

Gastric

branza cu smantana

1cut(al lapte)180g; cascaval 50gr(al

lapte), Ceai, 300ml; paine fara sare
80g.

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,

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

Hepatic

branza topita 2 cub(al.lapte),
Branza vaci 100 g(al-lapte);
Ceai,300ml; Gem 40g(2buc); paine
cu sare 80g;

ceai
hidratare
300ml;

mere,200gr; paine cu sare 200 g(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;

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

branza topita
2
cub(al.lapte);

Ciorba cu aripi pui(al.telina)300mI,90(60pp)g
friptura pulpe sup pui 200g(140gpp):
mere,200gr; paine cu sare 200 g(al-gluten),
Piure din fulgi 300g(al.lapte);

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

biscuiti 70gr(alergen gluten)
macaroane cu telemea s
branza 300g(al-gluten lapt

paine cu sare 40g; sunca 50g,

Hipocaloric

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

laurt, 140gr(al
lapte);

pui220gr(155gpp); Sote de fasole
verde,200gr; supa cu aripi
pui(al tel.glut)300ml1,90(60pp)g;

mere,200gr; paine fara sare60g; Rasol pulpe

laurt,140gr(al-
lapte);

pilaf 200g; rasol pulpe
sup180g;

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)300ml|,90(60pp)g
mere,200gr; paine cu sare 200 g(al-gluten);
Piure din fulgi 300g(al.lapte);

| Ceaifara
zahar,300ml,

biscuiti 70gr(alergen gluten)

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

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




