Denumirea
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. | Supliment f | Supliment | o
regimurilor 1 orat0 | orate | Cina
Ccascaval,50gr(al-lapte); Friptura pu.lpe pul‘ZZOgr(1559 Pp); . —
: . - mere,200gr; paine cu sare 200 g(al-| Ceaifara Ghiveci de legume 300g; orez cu
Ceai,300ml; Gem 40g(2buc); |ceai hidratare ! )
COMUN gluten); paste cu sos de zahar,300ml; lapte,300gr(al-lapte); Paine cu sare
paine cu sare 80g; unt 300ml; > ]
2buc(20g)al lapte): rosii, 300gr(al-gluten): supa cu 100g(al- gluten)
' fidea(al.glut. telina)300ml:
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- ’ i o
Ceai, 300ml; Gem,20gr; Ou | ceai hidratare gluten); paste albe,300gr(al-gluten); Ceal fara . Mancare de cartofi “99"“ ‘3009’ Orﬁ'z cu
Cardiac ; o J ] ) ) zahar,300ml; lapte,300gr(al-lapte); Paine fara sare
fiert 1buc; paine fara sare 80g; 300ml; Rasol pulpe pui220gr(155gpp); supa 100g(al-gluten):
unt,10gr(al-lapte); cu fidea(al.glut. telina)300ml; gleaten);
mar copt200gr; Paine fara sare
Branza vaci 100 g(al laple); . 200g(al-gluten); paste albe,300gr(al- | Ceaifara | biscuiti 70gr(alergen gluten) Paine fara
) cascaval,50gr(al-lapte); ceai hidratare ! . o )
Colita ) ; ) ] gluten); Rasol pulpe zahar,300ml;| sare 100g(al-gluten). Pilaf 300g, s
Ceai,300ml; Ou fiert 1buc; 300ml; . )
/ _ pui220gr(155gpp); supa alba de pulpe pui200g(140gpp)
paine fara sare 80g; .
legume 300mi(al.glut.);
Branza vaci 100 g(al-lapte); mar copt200gr; paine fara sare60g; | branza topita
Diabet colita cascaval 100g(al-lapte); Ceai sunca 100g: paste 100g; Rasol pulpe 2 mar copt200gr; paine fara sare 40g. pilaf

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

pui220gr(155gpp); supa alba de
legume 300mi(al.glut.);

cub(al.lapte);

200g; rasol 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);

lapte);

laurt,140gr(al-

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g;
Spanac cu $0s,200gr; supa de

legume, 300mi(al.telina)

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

laurt, 140gr(al-

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

laurt,140gr(al

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

DigbeiCand 1buc; paine fara sare60g; unt lapte); supa de legume,300mi(al telina); lapte); paine fa&;gzre(ffé;; ra)s.ol pulpe
2buc(20g)al .lapte); Tocanita de ceapa 300g(al-gluten); p 9 9pp);
Branza vaci 100 g(al-lapte); ) : .
cascaval 100g(al-lapte); Ceai Friptura pglpe.pU|,2209r(155g. PR); [branza topita ghiveci legume 200g. laurt 140gria
) i laurt, 140gr(al-|mere,200gr; paine cu sare 60g; supa 2 ;
Diabet fara zahar,300ml; paine cu 5 ey i .| lapte); paine cu sare 40g; rasol pulpe
. lapte); de legume,300mi(al.telina); Tocanita cub(al.lapte); ; )
sare 60g; unt de ceapa 300g(al-gluten); pui200g(140gpp);
2buc(20g)al.lapte): P o(@-g !
. ! mar copt200gr; Paine fara sare
CZZ?%a(J\EJarLﬁCgr(?iLETgL)JE ceai hidratare 200g(al-gluten); paste albe,300gr(al-| Ceai fara cartofi cu branza,300gr, 100gr(al-lapte):
Gastric ' U . : . gluten); Rasol pulpe zahar,300ml; | orez cu lapte,300gr(al-lapte); Paine fara
paine fara sare 80g; unt 300ml; . ) )
2buc(20g)al lapte) pui220gr(155gpp); supa alba de sare 100g(al-gluten);
' legume 300mi(al.glut.);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 200 g(al- ) .
Hepatic cascaval,50gr(al-lapte); ceai hidratare | gluten); paste albe,300gr(al-gluten); zai:ra'sfoa(;iwl' M?anizrgodoe f(zrlt_?: ;Z?,?jgg%uo;:iju
P Ceal,.300m!; Gem 40g(2buc); |  300ml;  [Rasol pulpe pui220gr(155gpp); supa ' ' Pie, 1900 (alf’ i g
paine cu sare 80g; cu fidea(al.glut. telina)300ml; gal-g '
! ) biscuiti Friptura pulpe pui,220gr(155g pp); ;
Ce;?:g%::f?g;ia;éa?;)&cy 70gr(alergen | mere,200gr; paine cu sare 200 g(al- branza2 topita Ghiveci de legume 300g; orez cu
HIPERCALORIC ) ! 9 ! gluten); gluten); paste cu sos de lapte,300gr(al-lapte); Paine cu sare

paine cu sare 80g; unt

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

laurt, 140gr(al-

rosii,300gr(al-gluten): supa cu
fidea(al.glut. telina)300m!:

cub(al.lapte);

100g(al- gluten):

Branza vaci 100 g(al-lapte);

laurt, 140gr(al-

mere,200gr; paine fara sare60g;
Rasol pulpe pui220gr(155gpp);

laurt,140gr(al

cartofi natur 200g; rasol pulpe

Hipocalatic . fa_ra ;ahar,SOOml; Qu ﬁert lapte); Spanac cu s0s,200gr; supa de lapte); pui200g(140gpp);
1buc; paine fara sare 40g; o
legume, 300mi(al.telina);
) mere,200gr; paine cu sare 200 g(al-
c cazg%\sll,igg;:a;gap;)‘ . i hidratar gluten); paste cu sos de Ceai fara mancare de cartofi 300g; orez cu
Speciali eal, o8 9(2buc); Jceai hi are rosii.300gr(al-gluten); Rasol pulpe zahar,300ml; lapte,300gr(al-lapte); Paine cu sare

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

300m;

pui220gr(155gpp); supa cu
fidea(al.glut. telina)300ml:

100g(al- gluten)
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Pranz

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura pulpe
pui,220gr(155g pp); paine cu sare 200 g(al-
gluten); Pilaf 300g; portocale250g;

Supliment
ora 16

Ceai fara
zahar,300ml;

Cina

Supliment
ora 21

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);

Paine fara sare 200g(al-gluten): Pilaf 300g;
portocale250g; Rasol pulpe
pui220gr(155gpp); Supa cu zdrente
0ou,300ml(al.glt,ou,tel);

Ceai fara
zahar, 300ml,

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

mar copt200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp); Supa alba cu zdrente ou
,300mi(al.glt,ou):

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Paine fara
sare 100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui200g(140gpp);

Denumirea i ; Supliment
3 - Mic dejun
regimurilor ora 10
Gris cu lapte; Napolitane
35gr(al- ceai hidratare
COMUN gluten,soia,Ipt,alune); paine|  300mi;
Cu sare 40g; sunca 50g;
Gem 40g(2buc); Gris cu
lapte; Napolitane 359r(a|- ceai hidratare
Cardiac gluten,soia,Ipt,alune); paine K
300ml;
fara sare 40g; unt
2buc(20g)al.lapte);
biscuiti 70gr(alergen
gluten); Branza vaci 100 ceal hidratare
Colita g(al-lapte); cascaval,50gr(al 300mi:
lapte); Ceai,300ml; paine ’
fara sare 80g; sunca 50g;
branza topita 2
cub(al lapte); Branza vaci cascaval
Diabet colita 100 g(al-lapte); Ceai fara 100g(al-
zahar,300ml; paine fara lapte);

sare60g; sunca 50g;

mar copt200gr; paine fara sare60g; pilaf
200g; Rasol pulpe pui220gr(155gpp); Supa
alba cu zdrente ou ,300ml(al.glt,ou);

Branza vaci
100 g(al-
lapte);

branza topita 2 cub(al lapte), mar
copt200gr: paine fara sare60g. rasol
pulpe sup pui200g(140gpp). Sote de
fasole verde, 200gr;

Diabet Hepatic

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

2buc(20g)al.lapte);

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp); paine cu
sare 60g; pilaf 200g; portocale250g; Supa
cu zdrente ou,300ml(al.glt,ou,tel);

lapte);

laurt,140gr(al

branza topita 2 cub(al.lapte); friptura
pulpe sup pui 200g(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 sup.220g(150pp); paine fara
sare60g: pilaf 200g; portocale250g; Supa
Cu zdrente ou,300ml(al.glt,ou tel):

laurt, 140gr(al
lapte),

Branza vaci 100 g(al-lapte);
laurt, 140gr(al-lapte): paine fara
sare60g; rasol pulpe sup
pui200g(140gpp). Sote de fasole
verde, 200gr;

Diabet

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

2buc(20g)al.lapte);

laurt, 140gr(al{
lapte);

Ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura pulpe
pui,220gr(155g pp); paine cu sare 60g;

pilaf 200g; portocale250g;

laurt, 140gr(al
lapte);

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

laurt,140gr(al-lapte); paine cu sare

60g; Sote de fasole verde,200gr;

Diabet Insulina

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

2buc(20g)al.lapte);

laurt,140gr(al
lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura pulpe
pui,220gr(155g pp); paine cu sare 60g;
pilaf 200g;

laurt, 140gr(al
lapte);

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

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

laurt, 140gr(a
I-lapte

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); Paine fara
sare 100g(al-gluten); paste
albe,300gr(al-gluten); rasol pulpe
pui2009(140gpp);

Hepatic

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

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten); Pilaf 300g;
portocale250g; Rasol pulpe
pui220gr(155gpp); Supa cu zdrente
ou,300mi(al.git,ou,tel):

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(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
Ccu sare 40g; sunca 50g;

branza cu
smantana
Tcut(al.lapte)
180g;

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura pulpe
pui,220gr(155g pp); paine cu sare 200 g(al-
gluten); Pilaf 300g; portocale250g;

laurt, 140gr(al
lapte);
Napolitane
35gr(al-
gluten,soia,lp
t.alune);

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);

Hipocaloric

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

laurt, 140gr(al
lapte);

paine fara sare 40g; pilaf 200g;
portocale250g; Rasol pulpe
pui220gr(155gpp); Supa cu zdrente
0u,300ml(al.glt,ou,tel)

laurt, 140gr(al
lapte);

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

Speciali

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

ceai hidratare
300ml;

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); Friptura pulpe
pui,220gr(155g pp); paine cu sare 200 g(al-
gluten); Pilaf 300g; portocale250g;

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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Denumirea : . Supliment ora Supliment " Supliment
i i Mic d
regimurilor {-gelun 10 ks ora 16 Elna ora 21
cascaval,50gr(al-lapte); mere,200gr; paine cu sare 200 g(al- Ceai fara Macaroane cu telemea 300g(al-
COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare gluten); supa cu zahar 300mi- gluten lapte); Napolitane 35gr(al-
fiert 1buc; paine cu sare 80g; 300ml; fidea(al.glut. telina)300ml; Varza a la ’ "| gluten soia,lpt,alune); paine cu
unt, 10gr(al-lapte); Cluj 350g; sare 409, sunca 50g;
Branza vaci 100 g(al-lapte): mere,200gr; Paine fara sare 200g(al- Ceaifara | '3Urt.140gr(al-lapte); Napolitane
Card Ceai,300ml; Gem,20gr; Ou | ceai hidratare gluten); Piure din fulgi 300g(al.lapte); 2ahar 300ml- 35gr(al-gluten,soia,Ipt,alune);
arciac fiert 1buc; paine fara sare 300ml; Rasol pulpe pui 260g(170gpp); supa cu ! ! paste cu branza vaci 300g(al-
80g; unt, 10gr(al-lapte); fidea(al.glut. telina)300ml; gluten lapte)
Branza vaci 100 g(al-lapte): mar copt200gr; paine cu sare 200 g(al- , —— ’
) cascaval,50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; Rasol pulpe pui Cea fara . biscutt 709r(alergen gluten), mar
Colita . ] : . - ) zahar,300ml; | copt200gr; paste cu branza vaci
Ceai,300ml; Ou fiert 1buc; 300ml; 2609(170gpp); supa alba de legume 300g(al-gluten,lapte):
paine cu sare 80g; 300mi(al.glut.); gialgluten;lapte);
Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); mar copt200gr; paine cu sare 60g; paste T — mar copt200gr; paine cu sare
Diabet colita Ceai fara zahar 300ml: Ou | sunca 100g; 100g; Rasol pulpe pui 260g(170gpp): 100qr- 40g; pilaf 200g: rasol pulpe
fiert 1buc; paine cu sare 60g:; supa de legume,300mi(al.telina); gr. pui200g(140gpp); sunca 50g;
Branza vaci 100 g(al-lapte); .
Fript.pulpe pui 260g(170pp): branza topita Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); e . .
; laurt, 140gr(al- | mere,200gr; paine cu sare 80g; Spanac 2 laurt,140gr(al-lapte); paine cu
Diabet Hepatic Ceai fara zahar,300ml; paine : ) . e i
lapte); Cu s0s,200gr; supa de cub(al.lapte); | sare 40g; pilaf 200g; rasol pulpe
cu sare 60g; unt legume, 300mi(al telina): 1i200g(140gpp):
2buc(20g)al lapte): gume, ' : puit0e(140gpp);
Bran;a vaci 100 g(al—la.pte); Fript.pulpe pui 260g(170pp); Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml; Ou o X Sl
. . L laurt,140gr(al- | mere,200gr; mincare de varza 300g; |laurt,140gr(al{ laurt,140gr(al-lapte); paine fara
Diabet Card fiert 1buc; paine fara > : . ; e 4
) lapte); paine fara sare 80g; supa de lapte); sare 40g; pilaf 200g; rasol pulpe
SEFSE0H, int legume. 300mi(al telina); 4i200g(140gpp)
2buc(20g)al.lapte); 9 ' : ' P 9 appy;
cascaval 100g(al-lapte); Fript.pulpe pui 260g(170pp); s
s Ceai fara zahar,300ml; Ou laurt,140gr(al- mere,200gr; mincare de varza 300g; telemea |aur1,14pg_r(al Iaptg). paine cu
Diabet ) ) . N . . X sare 40g; pilaf 200g; rasol pulpe
fiert 1buc; paine cu sare 60g; lapte); paine cu sare 80g; supa de 100gr; Li200g(140gpp): sunca 50g:
unt 2buc(20g)al.lapte); legume,300mi(al.telina); P 9 9pP); 9
cascaval 100g(al-lapte); Fript.pulpe pui 260g(170pp); : .
Ceai fara zahar,300ml; Ou laurt,140gr(al- mere,200gr; mincare de varza 300g; telemea Iaun‘14.0glr(al lapte), paine cu sang J
Diabet Insulina N ) . sare 40g; pilaf 200g; rasol pulpe |330(al lapte);
fiert Thuc. paine cu sare 60g; lapte); paine cu sare 80g; supa de 100gr; 1i200g(140gpp): sunca 50g:
unt 2buc(20g)al.lapte); legume, 300mi(al telina); P 9(140gpp). &
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare 200g(al- Ceaifara laurt, 140gr(al-lapte); Napolitane
Gastric Ceai 300ml; Ou fiert 1buc; | ceai hidratare gluten); Piure din fulgi 300g(al.lapte); zahar 300mi- 35gr(al-gluten,soia, Ipt,alune):
paine cu sare 80g; unt 300ml; Rasol pulpe pui 260g(170gpp); supa ! "| paste cu branza vaci 300g(al-
2buc(20g)al.lapte); alba de legume 300ml(al.glut.); gluten,lapte);
branza topita 2 cub(al.lapte); mere,200gr; Paine fara sare 200g(al- Ceai fara laurt,140gr(al-lapte); Napolitane
Hepatic cascaval,50gr(al-lapte); ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); zahar 300ml- 35gr(al-gluten,soia,pt,alune);
P Ceai,300ml; Gem 40g(2buc); 300ml; Rasol pulpe pui 260g(170gpp); supa cu ’ "| paste cu branza vaci 300g(al-
paine cu sare 80g; fidea(al.glut. telina)300ml: gluten lapte):
. . | biscuiti
cascaval 50gr(al-lapte); Fript.pulpe pui 260g(170pp); 70gr(alergen Macaroane cu telemea 300g(al-
Ceai,300ml; Gem,20gr; Ou | branza topita 2 | mere,200gr; mincare de varza 300g; 9 g gluten,lapte); Napolitane 35gr(al-
HIPERCALORIC ) . : ) gluten); : S
fiert 1buc; paine cu sare 80g; cub(al.lapte); | paine cu sare 200 g(al-gluten); supa cu gluten,soia,Ipt,alune); paine cu
i g N i laurt,140gr(al R X
unt, 10gr(al-lapte); fidea(al.glut. telina)300ml; lapte): sare 40g; sunca 50g;

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

laurt, 140gr(al-

Fript.pulpe pui 260g(170pp);
mere,200gr; mincare de varza 300g;

laurt,140gr(al

pilaf 200g; rasol pulpe

Hipacaloris fiert 1buc; paine cu sare 40g: lapte); paine cu sare 60g; supa de lapte); pui200g(140gpp);
legume,300mi(al telina):
cascaval, 50gr(al-lapte); Fript.pulpe pui 260g(170pp); Oes f4ta biscuiti 70gr(alergen gluten),
Speciali Ceai,300ml; Gem 40g(2buc);| ceai hidratare mere,200gr; mincare de varza 300g; zahar,300ml: laurt,140gr(al-lapte); paste cu

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

300ml;

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

branza vaci 300g(al-gluten lapte);
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DecTumlirea Mic dejun Supliment Prafiz Supliment ora Cina Supliment
regimurilor ora 10 16 ora 21
corn Tbuc 100g(al.glut.); Ciorba legume,300mi(al- branzaeu shiaftana
Gem,20gr; paine cu sare fie gluten,telina); fript.pulpe pui ; . ) .
COMUN 60g; Salam 50g; sana ceq h|dr§tare 2409(155pp); paine cu sare 200 g(al- Cesi fora . 1cut(a|.lapte)1BOg_, carnaﬂ SQg,
. 300ml; e : zahar,300ml; | mancare de cartofi 300g; Paine
330(al.lapte); unt,10gr(al- gluten); pilaf cu legume mexicane cu sare 100g(al- gluten):
lapte); 300g; portocale 200g; oa-g '
corn Thuc 100g(al.glut.); . .
g(. g( ) Paine fara sare 200g(al-gluten); Pilaf branza cu smantana
Gem 40g(2buc): paine | e ; ) ) . 1cut(al.lapte)180g; Mancare de
ceai hidratare | 300g; portocale 200g; rasol pulpe pui Ceaifara : ) ’
Cardiac fara sare60g; sana cartofi regim 300g; Paine fara
300mi 240g(155pp); supa zarzavat zahar,300m|
330(al lapte), unt 300mi(al. glut) sare 100g(al-gluten) Rasol
2buc(20g)al lapte), g, pulpe pui 180g(125gpp)
Branza vaci 100 g(al- mar copt200gr; paine cu sare 200 g(al bisiuiti 70gr{alargen gluten);
. ) ; . branza topita 2 cub(al.lapte):
lapte), cascaval 50gr(al- | ceai hidratare gluten); Pilaf 300g; rasol pulpe pui Ceai fara .
Colita " ) L - . .| Paine cu sare 100g(al- gluten);
lapte); Ceai,300ml; paine 300ml; 2409(155pp); supa alba de legume zahar,300ml; :
cu sare 80g: sunca 100g: 300mi(al.glut.): paste albe, 300gr(al-gliten);
9 9 L Rasol pulpe pui 180g(125gpp);
Branza vaci 100 g(al- - .
lapte); cascaval 100g(al- | branza topita mar copt200gr, paine cu sgre 80g: Branza vaci branza topita 2 cub(al lapte);
rasol pulpe pui 240g(155pp); Sote de y .
Diabet colita lapte), Ceai fara 2 . 100 g(al- paine cu sare 40g; paste 100g;
har,300ml: paine cub(al lapte): fasole verde, 200gr; supa de lapte) Rasol pulpe pui 180g(125gpp)
£a0a. P cu Y pte): legume 300mi(al telina); pte): pulpe p 9 9pe);
sare 60g. sunca 50g
Branza vaci 100 g(al-
lapte); cascaval 100g(al- sana fript.pulpe pui 240g(155pp); paine cu branza topita 2 cub(al.lapte):
; lapte); Ceai fara .| sare 80g; portocale 200g; Sote de laurt,140gr(al- | cartofi natur 200g; paine cu sare
Diabet Hepatic zahar,300ml; paine cu 330(al.lapte); fasole verde,200gr; supa de lapte); 40g; Rasol pulpe pui
sare 60g; unt legume, 300mi(al.telina); 180g(125gpp);
2buc(20g)al.lapte);
150 r(:lrla;Ztae)\‘la(\fleai t5ia sana fript.pulpe pui 240g(155pp); paine fara branza cu smantana
grialapte). .| sare 80g: portocale 200g; Sote de laurt, 140gr(al- 1cut(al.lapte)180g; cartofi natur
Diabet Card zahar,300ml; paine fara | 330(al.lapte); ] ; ; .
sare60g. unt fasole verde,200gr; supa de lapte); 200g; paine fara sare 40g; Rasol
1
2buc(20g)al lapte): legume,300mi(al telina); pulpe pui 180g(125gpp)
A N orancacu sraians
Diabet zahar,300ml; paine cu 330(al.lapte); 2409g(155pp); paine cu sare 80g; Iaun,1409r(al— 1cut(§|.|§pte)180g, canofl natup
} . K lapte); 200g; paine cu sare 40g; Rasol
sare 60g; salam 100g; unt portocale 200g; Sote de fasole ulpe pui 180g(125gpp):
2buc(20g)al.lapte); verde,200gr; pulpe p 9 app);
Branza vaci 100 g(al- Ciorba legume,300mi(al-
; . ; A . branza cu smantana
lapte), Ceai fara branza topita gluten,telina); fript.pulpe pui sana

Diabet Insulina

zahar 300ml: paine cu
sare 60g; salam 100g; unt
2buc(20g)al lapte);

2
cub(al lapte);

2409g(155pp); paine cu sare 80g;
portocale 200g; Sote de fasole
verde, 200gr:

laurt, 140gr(al-
lapte);

1cut(al.lapte)180g; cartofi natur
200g; paine cu sare 40g; Rasol
pulpe pui 180g(125gpp)

330(al.lapte);

Gastric

cascaval,50gr(al-lapte);

corn 1buc 100g(al.glut.);

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

ceai hidratare
300ml;

mar copt200gr; Paine fara sare
200g(al-gluten); Pilaf 300g; rasol
pulpe pui 240g(155pp); supa alba de
legume 300mi(al.glut.);

Ceai fara
zahar,300ml;

Cartofi natur,300gr; corn 1buc
100g(al.glut.); laurt, 140gr(al-
lapte); Paine fara sare 100g(al-
gluten); Rasol pulpe pui
180g(125gpp);

Hepatic

cascaval,50gr(al-lapte);
corn 1buc 100g(al.glut.);
Gem 40g(2buc); paine
fara sare60g; sana
330(al lapte)

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf

300g; portocale 200g; rasol pulpe pui

2409(155pp); supa zarzavat
300ml(al.glut);

Ceai fara
zahar,300ml;

corn 1buc 100g(al.glut.);
laurt, 140gr(al-lapte); Mancare
de cartofi regim 300g: Paine fara
sare 100g(al-gluten); Rasol
pulpe pui 180g(125gpp);

HIPERCALORIC

corn 1buc 100g(al.glut );
Gem,20gr; paine cu sare
60g: Salam 50g; sana
330(al.lapte); unt,10gr(al-
lapte):

cascaval
100g(al-
lapte);

Ciorba legume,300mi(al-
gluten telina); fript.pulpe pui
2409(155pp); paine cu sare 200 g(al-
gluten); pilaf cu legume mexicane
300g; portocale 200g;

corn 1buc
100g(al.glut.);
laurt, 140gr(al-
lapte);

branza cu smantana
1cut(al.lapte)180g; mancare de
cartofi 300g; Paine cu sare
100g(al- gluten); Rasol pulpe pui
180g(125gpp);

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

laurt, 140gr(al-

Ciorba legume,300mi(al-
gluten telina); fript.pulpe pui

laurt,140gr(al-

cartofi natur 200g; Rasol pulpe

Hipocaloric § 2409(155pp); paine cu sare 60g; ) ) :
sz;:zaigozm:{cza%%cy lapte). portocale 200g; Sote de fasole lapte); pui 180g(125gpp);
9, su 9: verde,200gr;
corn 1buc 100g‘(a| glul ) Ciorba legume, 300mi(al- branza cu smantana ‘
Gem 40g(2buc); paine cu 3 e ; Tcut(al.lapte)180g. mancare de
Speciali a6 B0G:Sana ceai hidratare gluten telina); fript.pulpe pui Ceai fara cartofi 300g: Paine cu sare
P 9 300ml; 2409(155pp); paine cu sare 200 g(al- | zahar,300ml; 9.

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

gluten); Pilaf 300g; portocale 200g:

100g(al- gluten); Rasol pulpe pui
180g(125gpp);




MENIUL ZILEI 15.05.2026

Denumirea
regimurilor

Mic dejun

COMUN

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

ceai hidratare
300ml,

carnati cabanos 70g 2buc; Ciorba cu
cop. pui,300ml, 120g(85pp)(al.tel);
Mancare fasole alba 300g;
mere,200gr; paine cu sare 200 g(al-
gluten),

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);

Macaronada cu carne si S0s
300g(al-gluten); Paine cu sare

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 pui 240g(155pp); supa cu
carne pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten),
laurt,140gr(al-lapte), Paine fara
sare 100g(al-gluten); paste
albe,300gr(al-gluten); Rasol pulpe

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 pui
240g(155pp); supa alba cu carne
pui,300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); mar
copt200gr; Paine cu sare 100g(al-
gluten); paste albe,300gr(al-

Diabet colita

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

branza topita
2
cub(al.lapte);

fript.pulpe pui 240g(155pp), mar
copt200gr; paine cu sare 60g; paste
100g; supa cu carne
pui,300ml,120g(85pp)(al.telina);

Branza vaci

100 g(al-lapte);

cascaval 50gr(al-lapte) ma
copt200gr; paine cu sare 40g, pilaf

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);

fript.pulpe pui 240g(155pp);
mere,200gr; paine cu sare 80g;
Spanac cu s0s,200gr; supa cu carne
pui,.300ml,120g(85pp)(al.telina),

sana
330(al lapte);

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui

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);

fript.pulpe pui 240g(155pp);
mere,200gr; mincare de varza 300g;
paine fara sare 80g; supa cu carne
pui,300ml,120g(85pp)(al.telina);

sana
330(al.lapte);

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

Diabet

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

laurt,140gr(al
lapte);

fript.pulpe pui 240g(155pp);
mere,200gr; mincare de varza 300g;
paine cu sare 80g; supa cu carne
pui,300ml,120g(85pp)(al.telina);

carnati
cabanos 70g
2buc;

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui

Diabet Insulina

Ceai fara zahar,300ml; Ou
fiert 1buc; paine cu sare
60g; sunca 100g; unt

2buc(20g)al.lapte);

laurt,140gr(al
lapte);

fript.pulpe pui 240g(155pp);
mere,200gr; mincare de varza 300g;
paine cu sare 80g; supa cu carne
pui,300ml,1209(85pp)(al.telina);

carnati
cabanos 70g
2buc;

cascaval, 50gr(al-lapte)
laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
1809(125gpp);

Supliment
ora 21
cascaval,50gr(al-lapte);
100g(al- gluten),
pui 180g(125gpp);
gluten); Rasol pulpe pui
180g(125gpp)
200g; Rasol pulpe pui
180g(125gpp);
cascaval,50gr(al-lapte),
1809(125gpp).
pui 180g(125gpp),
cascaval,50gr(al-lapte);
180g(125gpp)
sana
330(al.lapt
e);

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 pui
240g(155pp); supa alba cu carne
pui,300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten),
laurt,140gr(al-lapte); Paine fara
sare 100g(al-gluten); paste
albe,300gr(al-gluten); Rasol pulpe
pui 1809(125gpp):

Hepatic

Branza vaci 100 g(al-
lapte), cascaval,50gr(al-
lapte); Ceai,300ml; Gem

40g(2buc), paine fara sare
809;

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al.lapte),
rasol pulpe pui 240g(155pp); supa cu
carne pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten)
laurt,140gr(al-lapte), Paine fara
sare 100g(al-gluten), paste
albe,300gr(al-gluten); Rasol pulpe
pui 180g(125gpp);

HIPERCALORIC

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

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

Ciorba cu cop.
pui,300ml,120g(85pp)(al.tel); Mancare
fasole alba 300g; mere,200gr; paine
cu sare 200 g(al-gluten); rasol pulpe
pui 2409(155pp);

branza topita 2
cub(al.lapte);

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte);
Macaronada cu carne si sos
300g(al-gluten); Paine cu sare
100g(al- gluten);

Hipocaloric

Ceai fara zahar,300ml; Ou
fiert 1buc; paine cu sare
40g; sunca 100g;

laurt, 140gr(al
lapte);

fript.pulpe pui 240g(155pp),
mere,200gr; mincare de varza 300g;
paine cu sare 60g; supa cu carne
pui,300ml,120g(85pp)(al.telina);

laurt,140gr(al-
lapte);

pilaf 200g, Rasol pulpe pul
1809(125gpp);

Speciali

branza topita 2
cub(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; mere,200gr; paine
cu sare 200 g(al-gluten); rasol pulpe
pui 240g(155pp);

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte),
Macaronada cu carne si sos
300g(al-gluten); Paine cu sare
100g(al- gluten);
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regimurilor ora 21
Bl . ita 2 T
orez cu lapte,300gr(al-lapte); ceai sup.220g(150pp); Gulas 300g;| Ceai fara P p‘ ! PP
k ) ) ; ; | 200g(140gpp); mancare spanac
COMUN paine cu sare 60g; sunca 100g; | hidratare |paine cu sare 200 g(al-gluten); |zahar,300ml; ) )
. 300g; Napolitane 35gr(al-
300ml; portocale 200g; supa cu . e
fidea(al.glut. telina)300m: gluten,soia, lpt,alune); Paine cu
g : sare 100g(al- gluten);
) | - - Napol
Gem 40g(2buc) orez cu Cartofi natur, 300gr, Paine fara aurt,140gr(al a;?te) apolitane
ceal sare 200g(al-gluten); portocale| Ceai fara 35gr(al-gluten,soia.Ipt.alune),
lapte.300gr(al-lapte); paine fara
Cardiac sare60 nt 2buc(20g)al lapte): hidratare 200g; rasol pulpe zahar,300ml;| Paine fara sare 100g(al-gluten),
9. u g)al.lapte); 300ml; sup.220g(150gpp); supa cu rasol pulpe sup pui200g(140gpp)
fidea(al.glut.,telina)300ml; Sote de fasole verde,200gr;
Branza vaci 100 g(al-lapte); branza mere,2009r; paini: fara satg | branza topita 2 cub(al.lapte); mar
i ) A 80g; rasol pulpe Branza vaci e )
. ) cascaval 100g(al-lapte); Ceai topita 2 . copt200gr; paine fara sare 40g;
Diabet colita e sup.220g(150gpp); Sote de 100 g(al- o
fara zahar,300ml; paine fara |cub(al.lapte . . paste 100g; rasol pulpe sup
sare60: skinca 500: ) fasole verde,200gr; supa alba lapte); Li200g(140gpp);
¢ 9 ! de legume 300ml(al.glut.); P 9 9ppR):
. i : | ita 2 cub(al lapte)
Branza vaci 100 g(al-lapte); paine cu sgre 60g; portocale branza topita 2 cu (la : ap b
) : 200g; rasol pulpe laurt. 140gr(al-lapte) pamne cu sare
: cascaval 100g(al-lapte); Ceai |laurt,140gr( laurt, 140gr(a
Diabet Hepatic o sup.220g(150gpp); Sote de 60g. rasol pulpe sup
fara zahar,300ml; paine cu sare| al-lapte); ' I-lapte), .
60g. unt 2buc(20g)al lapte); fasole verde,200gr; supa de pui200g(140gpp); Spanac cu
9 9)a.1apte); legume,300mi(al.telina); $0s,200gr;
branza vaci 150gr(al lapte); paine fara sgre 80g; portocale Branza vaci 1’00 g.(al-l.apte);
: ] 200g; rasol pulpe laurt,140gr(al-lapte); paine fara
Ceai fara zahar,300ml; paine |laurt,140gr( . laurt,140gr(a s
Diabet Card ) ; sup.220g(150gpp); Sote de ; sare60g; rasol pulpe sup
fara sare60g; unt al-lapte); ! I-lapte); ; !
2buc(20g)al.lapte) fasole verde,200gr; supa de pui200g(140gpp); Spanac cu
paliapie); legume,300ml(al.telina); 50s,200gr;
E i ita 2 !
Branza vaci 100 g(al-lapte) Chiftelute(al-ou)(2 buc); paine branza topita 2 cub(al.lapte);
cu sare 60g; portocale 200g; carnati laurt,140gr(al-lapte), paine cu sare
Ceai fara zahar,300ml; paine cuf laurt,140gr(
Diabet ) R Sote de fasole verde,200gr; |cabanos 80g 60g; rasol pulpe sup
sare 60g; sunca 100g; unt al-lapte), ] ) )
2buc(20g)al lapte): supa de 2buc; pui200g(140gpp); Spanac cu
9 pte). legume,300mi(al.telina); 50s,200gr,
. : X Chiftelute(al-ou)(2 buc); paine branza topita 2 cub(al.lapte);
Brlanza VGl 100 g(a! ‘a‘?‘e)' cu sare 60g; portocale 200g; carnati laurt,140gr(al-lapte); paine cu sare sana
; Ceai fara zahar,300ml; paine cul laurt,140gr( 4 3
Diabet Insulina . ) % Sote de fasole verde,200gr; |cabanos 80g 60g; rasol pulpe sup 330(al.lapte
sare 60g; sunca 100g; unt al-lapte); A 1 . .
2buc(20g)al lapte); supa de 2buc; pui200g(140gpp); Spanac cu )
9)al.1apte), legume,300mi(al.telina); $0s,200gr;
Cartofi natur,300gr; mar branzrjatog:'{:nzec;:(?(lé.ilfpte);
cascaval 100g(al-lapte); orez cu ceai copt200gr; Paine fara sare Ceai fara luten sog ot al ne)g Pa\-ne —
Gastric lapte,300gr(al-lapte); paine fara| hidratare 200g(al-gluten); rasol pulpe |zahar,300ml 8 ' P U‘
. sare 100g(al-gluten), paste
sare60g; 300ml; sup.220g(150gpp), supa alba
de legume 300ml(al glut ) albe,300gr(al-gluten), rasol pulpe
9 GUL) sup pui200g(140gpp):
Cartofi natur,300gr; paine cu brar;z_attoplta 12 cub(al.lapte),
cascaval 100g(al-lapte); orez cu ceai sare 200 g(al-gluten); portocale| Ceai fara 200 1;‘5 ura P:I pe ijp pu;s |
Hepatic lapte, 300gr(al-lapte); paine cu | hidratare 200g; rasol pulpe zahar,300ml, Igt( gpp?.t a}po : ;r;e . gial-
oo | s 2205(15037). upa cu e
fi .glut. telina)300m; i )
idea(al.glut. telina)300ml; fasole verde,200gr:
mb’rs(gije‘tr' e Gulas 300g, paine cu sare 200 o brar;rzaltorplta ? cubfal lapte)
orez cu lapte,300gr(al-lapte), ng Iuteng' g(al-gluten); portocale 200g; " H - 1lfou a pulpe sup pul
HIPERCALORIC |paine cu sare 60g; sunca 100g; 9 ) rasol pulpe sup.220g(150gpp); smamana 9(140gpp), mancare spanac
sana supa cu 1cut(al.lapte) 300g; Napolitane 35gr(al-
330(al.lapte 180g; gluten,soia,Ipt,alune); Paine cu

);

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

sare 100g(al- gluten);

Branza vaci 100 g(al-lapte);

paine fara sare60g; portocale
200g; rasol pulpe

paine fara sare 40g; rasol pulpe

. : " 14(
Hipocaloric Ceai fara zahar,300ml; paine ':’j;pggr( sup.220g(150gpp); Sote de Iatlj_?;?e(;gr(a sup pui200g(140gpp); Spanac cu
fara sare 40g; sunca 100g; g fasole verde,200gr; supa de piex $0s,200gr;
legume,300mi(al.telina),

biscuiti 70gr(alergen gluten)

Gem 40g(2buc), orez cu caai Gulas 300g, paine cu sare 200 . bra‘;ith‘iZ'Ism?ngglp\aote\
lapte,300gr(al-lapte); paine ¢ y I-gluten); i o
Speciali P s%r(e 605_ u)mp Y| nidratare g(ak-glu ens)ijg(a)rétcale 200g; zahar,300ml; 200g(140gpp); Friptura pulpe
’ 300ml; sup.220g(150pp); mancare spanac

2buc(20g)al.lapte);

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

300g; Paine cu sare 100g(al-
gluten),




MENIUL ZILEI 17.05.2026

. : i )
Der?umlrea Mic dejun Supliment Prans Supliment Cina Sup‘hment
regimurilor ora 10 ora 16 ora 21
cascaval,50gr(al-lapte) Cibi el anpl —
. ' pui(al.telina)300ml,90(60pp)g; . laurt,140gr(al-lapte), macaroane cu
Ceai,300ml; Gem . ! . | Ceaifara )
ceai hidratare | Friptura pulpe pui,220gr(155g pp); . telemea si branza 300g(al-
COMUN 40g(2buc)’ paine cu sare ) 5 zahar,300ml; | e . 40
80g. unt 300ml, mere,200gr; paine cu sare 200 gluten lapt; paine cu sare 40g,
2buc(20g)al lapte) g(al-gluten),; Piure din fulgi sunca 50g:
uc(2og)allapte). 300g(al.lapte);
Branza vaci 100 g(al- mere,200gr; Paine fara sare
lapte); Ceai,300ml; Gem ceai hidratare 200g(al-gluten); Piure din fulgi Ceai fara biscuiti 70gr(alergen gluten);
Cardiac 40g(2buc); paine fara 300ml: 300g(al.lapte); Rasol pulpe zahar,300ml; laurt, 140gr(al-lapte); paste cu
sare 80g; unt ! pui220gr(155gpp); supa cu aripi branza vaci 300g(al-gluten,lapte);
2buc(20g)al.lapte); pui(al.tel.glut)300ml,90(60pp)g;
branza topita 2
cub(al.lapte); Branza vaci mar copt200gr; Paine fara sare : U
100 g(al-lapte): ceai hidratare | 200g(al-gluten): Pilaf 300g; Rasol | CSa!fara | bisculti 70gr(alergen gluten), mar
Colita zahar,300ml: | copt200gr; paste cu branza vaci
cascaval,50gr(al-lapte); 300ml; pulpe pui220gr(155gpp); supa alba 300g(al-gluten lapte)
Ceai,300ml; paine fara cu aripi pui,300ml,90g; glal-gluten.lapte)
sare 80g;
branza topita 2
cub(al.lapte); Branza vaci mar copt200gr; paine fara Biaiza vai aripi pui rasol,220g(3buc); branza
Diabet colita 100 g(al-lapte); cascaval SiifEa 1006 sare60g; pilaf 200g; Rasol pulpe 100 g(al- topita 2 cub(al.lapte), mar
100g(al-lapte); Ceai fara 8 pui220gr(155gpp); supa alba cu Iaptg)' copt200gr; paine fara sare60g;

zahar.300ml, paine fara
sare60g;

aripi pui,300ml,90g;

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);

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp):
mere,200gr; paine cu sare 60g;
pilaf 200g; supa cu aripi
pui(al.tel.glut)300ml,90(60pp)g;

laurt,140gr(al
lapte);

aripi pui rasol,220g(3buc). branza

fasole verde,200gr;

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

lapte); paine cu sare 40g,; Sote de

Diabet Card

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

laurt,140gr(al-
lapte);

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

pui220gr(155gpp); supa cu aripi

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

laurt,140gr(al
lapte);

fasole verde,200gr;

aripi pui rasol,220g(3buc); Branza
vaci 100 g(al-lapte); laurt,140gr(al-
lapte); paine fara sare60g; Sote de

Diabet

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);

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g;
Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g;
pilaf 200g;

telemea
100gr;

aripi pui rasol,220g(3buc)

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

laurt,140gr(al-lapte), paine cu sare

Diabet Insulina

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);

Ciorba cu aripi
pui(al.telina)300mI,90(60pp)g;
Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 60g;
pilaf 200g;

telemea
100gr;

60g; Rasol pulpe
pui220gr(155gpp); Sote de fasole
verde,200gr; sunca 50g;

laurt,140gr(al-lapte); paine cu sare

laurt insulina
140g(al-lapte);

Gastric

Branza vaci 100 g(al-
lapte); cascaval,50gr(al-
lapte); Ceai,300ml; 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;

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;

Friptura pulpe pui,220gr(155g pp);
mere,200gr; paine cu sare 200
g(al-gluten); Piure din fulgi
300g(al.lapte); 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

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

Napolitane
35gr(al-
gluten,soia,Ipt,
alune); sana
330(al.lapte);

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

branza topita
2
cub(al.lapte);

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

laurt,140gr(al-lapte), macaroane cu

Hipocaloric

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

laurt, 140gr(al-
lapte);

mere,200gr; paine fara sare 40g;
pilaf 200g; Rasol pulpe

pui220gr(155gpp); supa cu aripi

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

laurt,140gr(al
lapte);

paine fara sare 40g; Rasol pulpe
pui220gr(155gpp); Sote de fasole
verde 200gr

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 sup
pui2009(140gpp);

Ceai fara
zahar,300ml;

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




