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Denumirea regimurilor Mic dejun (Suoprgr:gnt Pranz Su;g’:‘:m Cina Suoprl;n;:nt
Ciorba fasole
Ceai,300ml; Gem oA alba300ml(al.telina), Friptura branza cu smantana
COMUN 40g(2buc); paine cu sare — pulpe pui,220gr(155¢g pp); paine Ceai fara 1cut(al.lapte)180g, carnati 50g.
80g; Salam 50g; unt 300ml: cu sare 200 g(al-gluten); paste cu|zahar,300ml; mancare de cartofi 300g; Paine cu
2buc(20g)al.lapte); ' sos de rosii,300gr(al-gluten); sare 100g(al- gluten);
portocale 200g;
. 3 . Paine fara sare 200g(al-gluten); branza cu smantana
%ra”.za vaci 100 glakHaptel,] oy paste albe,300gr(al-gluten); . Teut(al.lapte) 180g: Mancare de
eai,300ml; Gem,20gr; Ou . ; Ceai fara ST e
Cardiac o hidratare portocale 200g; Rasol pulpe .| cartofi regim 300g; Paine fara sare
fiert 1buc; paine fara sare . ; ) zahar,300ml;
80g: unt.10gr(al-lapte) 300ml; pui220gr(155gpp); supa cu 100g(al-gluten); Rasol pulpe
R e fidea(al.glut. telina)300mi; Ui220gr(155gpp):
Branza vaci 100 g(al-lapig), mar copt200gr; paine fara branza topita 2 cub(al.lapte), mar
cascaval 100g(al-lapte); ) . ] cascaval A o
D . - ) sunca 100g; | sare60g; paste 100g; Rasol pulpe .| copt200gr; paine fara sare 40g; pilaf
iabet colita Ceai fara zahar,300ml; Ou » ) 100g(al-lapte);|. ) :
fiart s vaine fara pui220gr(155gpp); supa alba de 200g; Rasol pulpe pui220gr(155gpp);
- P . legume 300mi(al.glut.);
sare60g;
Branza vaci 100 g(al-lapte); . )
cascaval 100g(al-lapte); Fﬂptuvra puige pu|,2299r(1559 branza topita 2 cub(al.lapte); cartofi
Di ) | laurt,140gr( | pp); paine cu sare 60g; portocale | laurt,140gr(al- . )
iabet Hepatic Ceai fara zahar,300ml; = 2 . ; natur 200g; paine cu sare 40g; Rasol
; . al-lapte); |200g; Sote de fasole verde,200gr; lapte); ;
paine cu sare 60g; unt supa de legume. 300mi(al telina); pulpe pui220gr(155gpp):
2buc(20g)al.lapte); P gume; : 2
Bé:gf;;’:i;:_g? gé%l;al_pga; mincare de varza 300g; paine branza cu smantana
Diabet Card fiert 1buc: e;ine faré laurt,140gr(| fara sare60g; portocale 200g; | laurt,140gr(al- 1cut(al.lapte)180g; cartofi natur
sareGyog‘ it al-lapte); Rasol pulpe pui220gr(155gpp); lapte); 200g; paine fara sare 40g; Rasol
2buc(20g)al lapte): supa de legume,300mi(al.telina); pulpe pui220gr(155gpp);
Branza vaci 100 g(al-lapte); Friptura pulpe pui,220gr(155g T .
Ceai fara zahar,300ml; pp); mincare de varza 300g; carnati . :
) } laurt, 140gr( ; . 1cut(al.lapte)180g; cartofi natur
Diabet paine cu sare 60g; salam paine cu sare 60g; portocale cabanos 70g e
al-lapte); 200g; paine cu sare 40g; Rasol
100g; unt 200g; supa de 2buc; Ulpe pui220gr(155gpp)
2buc(20g)al.lapte); legume,300mi(al.telina); pUipE PUleeDgILt22g0R),
Branza vaci 100 g(al-lapte), Friptura pulpe pui,220gr(155g biafza U Santara
Ceai fara zahar,300ml; pp); mincare de varza 300g; carnati . laurt insulina
. . ; laurt,140gr( . - 1cut(al.lapte)180g; cartofi natur
Diabet Insulina paine cu sare 60g; salam al-lapte); paine cu sare 60g; portocale cabanos 70g 200g: paine cu sare 40g; Rasol 140g(al-
100g; unt ' 200g; supa de 2buc; u'I e pui220gr(155 ' ) lapte);
2buc(20g)al.lapte); legume,300mi(al.telina); pupe P 9 9pP);
Branza vaci 100 g(al-lapte): mar copt200gr; Paine fara sare branza cu smantana
g@-iapte)l  ceai 200g(al-gluten); paste . 1cut(al lapte)180g; Cartofi
cascaval,50gr(al-lapte); ; | Ceai fara i
Gastric . . . | hidratare |albe,300gr(al-gluten); Rasol pulpe . Inatur,300gr; Paine fara sare 100g(al-
Ceai, 300ml; Ou fiert 1buc; ) . . zahar,300ml; )
sifie faraisare 80q: 300ml; pui220gr(155gpp); supa alba de gluten); Rasol pulpe
P & legume 300mi(al.glut.); pui220gr(155gpp)
Branza vaci 100 g(al-lapte); Paine fara sare 200g(al-gluten), branza topita 2 cub(al lapte)
cascaval,50gr(al-lapte); ceai paste albe,300gr(al-gluten); Cealfara laurt,140gr(al-lapte), Mancare de
Hepatic Ceai,300ml; Gem hidratare portocale 200g; Rasol pulpe zahar.300mi: cartofi regim 300g; Paine fara sare
40g(2buc); paine fara sare | 300ml; pui220gr(155gpp); supa cu ! ! 100g(al-gluten); Rasol pulpe
80g; fidea(al.glut. telina)300ml; pui220gr(155gpp);
biscuiti Clorag fassle branza cu smantana
Ceai,300ml; Gem alba300mi(al.telina); Friptura ey
40g(2buc); paine cu sare TCarialergen ulpe pui,220gr(155 ); paine |branza topita 2 1euttaldapte) Sug; Friptura pulpe
HIPERCALORIC 9i20uc), p gluten), | PUIPe PU1,220GM1950 PP). P P82l oui,220gr(155g pp); mancare de
80g; Salam 50g; unt cu sare 200 g(al-gluten); paste cu| cub(al.lapte); " o T
laurt, 140gr( cartofi 300g; Paine cu sare 100g(al-
2buc(20g)al.lapte), al-apte) sos de rosii,300gr(al-gluten); gluten)
' portocale 200g; )
Branza vaci 100 g(al-lapte); mincare de varza 300g; paine
Hiocaloric Ceai fara zahar,300ml; Ou | laurt,140gr(| fara sare60g; portocale 200g; | laurt,140gr(al- cartofi natur 200g; Rasol pulpe
& fiert 1buc; paine fara sare | al-lapte); Rasol pulpe pui220gr(155gpp); lapte); pui220gr(155gpp);
40g; supa de legume,300ml(al.telina);
branza topita 2 Ciorba fasole branza cu smantana
cub(al.lapte); Ceai,300ml; ceai albaSOQmI(aI.teIma); anturg . 1cut(al.lapte)180g; mancare de
- o ) pulpe pui,220gr(155g pp); paine Ceai fara ) o
Speciali Gem 40g(2buc); paine cu hidratare cu sare 200 g(al-gluten): paste cu | zahar, 300mi; cartofi 300g; Paine cu sare 100g(al-
sare 80g; unt 300ml; sla-g ' P ' ! gluten); Rasol pulpe

2buc(20g)al.lapte);

sos de rosii,300gr(al-gluten);

portocale 200g;

pui220gr(155gpp)




Denumirea
regimurilor

Mic dejun

COMUN

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

Supliment
- 'e(a 10

ceai hidratare
300ml;
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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; portocale 200g;

Supliment
o] 16 4

Ceai fara
zahar,300ml;

Cina

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); Friptura pulpe
sup.220g(150pp). mancare de fasole
verde 300g(al-gluten) Paine cu sare
100g(al- gluten)

Cardiac

Gem 40g(2buc); Gris cu lapte;
Napolitane 35gr(al-
gluten,soia,lpt,alune); paine
fara sare 40g; unt
2buc(20g)al.lapte);

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Pilaf
300g; portocale 200g; Rasol pulpe
pui220gr(155gpp); Supa cu zdrente

ou,300ml(al.glt,outel);

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 sup.220g(150gpp);

Diabet colita

Branza vaci 100 g(al-lapte);

cascaval, 50gr(al-lapte); Ceai

fara zahar,300ml; paine fara
sare60g; sunca 100g:

branza topita
2
cub(al.lapte);

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

Branza vaci
100 g(al-
lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine fara sare60g; rasol pulpe
sup.220g(150gpp); 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); paine
cu sare 60g; pilaf 200g; Supa cu zdrente
ou,300ml(al.glt,ou,tel);

laurt, 140gr(al1
lapte);

branza topita 2 cub(al.lapte); Friptura
pulpe sup.220g(150pp); 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 pui,220gr(155g pp); paine
fara sare60g; pilaf 200g; portocale 200g;
Supa cu zdrente ou,300ml(al.glt,ou tel);

laurt,140gr(al
lapte);

Branza vaci 100 g(al-lapte); Friptura pulpe
sup.220g(150pp); 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; 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; portocale 200g;

laurt,140gr(al
lapte);

branza topita 2 cub(al lapte). Friptura
pulpe sup.220g(150pp). 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
pui220gr(155gpp); Supa alba cu zdrente
ou ,300ml(al.glt,ou);

Ceaifara
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 sup.220g(150gpp);

Hepatic

cascaval 50gr(al-lapte); Gris

cu lapte; Napolitane 35gr(al-

gluten,soia,lpt,alune); paine cu
sare 40g;

ceai hidratare
300ml;

Friptura pulpe pui,220gr(155g pp); paine
cu sare 200 g(al-gluten); Pilaf 300g;
portocale 200g; Supa cu zdrente

ou,300ml(al.glt,outel);

Ceai fara
zahar,300ml,

biscuiti 70gr(alergen gluten), branza topita
2 cub(al.lapte), mancare de fasole verde
300g(al-gluten); Paine cu sare 100g(al-
gluten); rasol pulpe sup.220g(150gpp).

HIPERCALORIC

Gem,20gr; Gris cu lapte;
Napolitane 35gr(al-
gluten,soia,Ipt,alune); paine cu
sare 40g; sunca 50g;
unt,10gr(al-lapte):

branza topita
2
cub(al.lapte);

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

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

biscuiti 70gr(alergen gluten); branza topita
2 cub(al.lapte); Friptura pulpe
sup.220g(150pp); mancare de fasole
verde 300g(al-gluten); Paine 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 sare 40g; pilaf 200g; portocale
200g; Rasol pulpe pui220gr(155gpp);
Supa cu zdrente ou,300ml(al.glt,ou tel);

laurt, 140gr(al4
lapte);

paine fara sare 40g; rasol pulpe
sup.220g(150gpp); 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
300ml(al.telina,ou,glut.); Friptura pulpe
pui,220gr(155g pp); paine cu sare 200 g(al
gluten); Pilaf 300g; portocale 200g;

Ceai fara
zahar,300ml;

branza topita 2 cub(al.lapte); Friptura

pulpe sup.220g(150pp); laurt,140gr(al-
lapte); mancare de fasole verde 300g(al-
gluten); Paine cu sare 100g(al- gluten);
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Denumirea . Supliment Supliment
Mic d
regimurilor Ic den ora 10 Pr“”,".‘.z ora 16
cascaval,50gr(al-lapte), paine cu sare 200 g(al-gluten); Ceai fara macaroane cu telemea si branza 300g(al-
COMUN Ceai,300ml; Gem,20gr; Ou | ceai hidratare portocale 200g; supa cu sahar 300mi: gluten,lapt; Napolitane 35gr(al-
fiert 1buc; paine cu sare 80g; 300ml; fidea(al.glut. telina)300ml; Varza a la ' ' | gluten,soia, Ipt,alune); paine cu sare 40g; sunca
unt,10gr(al-lapte), Cluj 350g; 50g;
; . Paine fara sare 200g(al-gluten); Piure
Bran_za vaC|v1OO g(aI—IaPte), aii din fulgi 300g(al.lapte); portocale Ceai fara laurt,140gr(al-lapte); Napolitane 35gr(al-
’ Ceai,300ml; Gem,20gr; Ou | ceai hidratare ) ’ ' ¥ ;
Cardiac ; ! k ’ 200g; rasol pulpe sup zahar,300ml;| gluten,soia,lpt,alune); paste cu branza vaci
fiert 1buc; paine fara sare 80g; 300ml; ; ’ 5
unt.10gr(al-lapte); pui200g(140gpp); supa cu 300g(al-gluten lapte);
g pte), fidea(al.glut. telina)300ml;
Branza vaci 100 g(al-lapte); paine cu sare 60g; paste 100g;
Diabet colita cascaval 100g(al-lapte); Ceai stincs 100g: portocale 200g; rasol pulpe sup telemea mar copt200gr; paine cu sare 40g; pilaf 200g;
fara zahar,300ml; Ou fiert S pui200g(140gpp); supa de 100gr; rasol pulpe sup pui200g(140gpp); sunca 50g;

1buc; paine cu sare 60g;

legume,300ml(al.telina);

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 sup pui 200g(140gpp);

paine cu sare 80g; portocale 200g; 2

Spanac cu s0s,200gr; supa de
legume,300mi(al.telina);

branza topita

cub(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);

friptura pulpe sup pui 200g(140gpp);

mincare de varza 300g; paine fara

sare 80g; portocale 200g; supa de
legume,300mli(al.telina);

sana

330(al.lapte);

Branza vaci 100 g(al-lapte); laurt,140gr(al-
lapte); paine fara sare 40g; pilaf 200g; rasol
pulpe sup pui200g(140gpp);

cascaval 100g(al-lapte); Ceai

paine cu sare 80g; portocale 200g;

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

. fara zahar,300ml; Ou fiert |laurt,140gr(al- ; T telemea ) . i
Diabet 1buc: paine cu sare 60g; unt lapte): supa de Iegume,30(_)ml(a|..tel|na), 100gr: 200g; rasol pulpe sup pg|2009(1409pp), sunca
) Varza a la Cluj 350g; 50g;
2buc(20g)al.lapte);
cascaval 50gr(al-lapte): mar copt200gr; Paine fara sare
- . ¢ ) pie); i . 200g(al-gluten); Piure din fulgi Ceaifara laurt, 140gr(al-lapte); Napolitane 35gr(al-
= Ceai,300ml; Ou fiert 1buc; |ceai hidratare . . . ! ;
Gastric - A A 300g(al.lapte); rasol pulpe sup zahar,300ml;| gluten,soia,lpt,alune); paste cu branza vaci
paine fara sare 80g; unt 300ml; .. . .
2buc(20g)al lapte); pui200g(140gpp); supa alba de 300g(al-gluten, lapte);
gjallapte). legume 300mi(al.glut.);
. . . Paine fara sare 200g(al-gluten); Piure
e e oy Iaptfe), ¢ din fulgi 300g(al.lapte); portocale Ceai fara laurt,140gr(al-lapte); Napolitane 35gr(al-
. cascaval,50gr(al-lapte); ceai hidratare R ; y 4 .
Hepatic . ! 3 R 200g; rasol pulpe sup zahar,300ml, gluten,soia,Ipt,alune); paste cu branza vaci
Ceai,300ml; Gem 40g(2buc); 300ml; ; : .
S fifa Eare 800" pui200g(140gpp); supa cu 300g(al-gluten,lapte);
P di fidea(al.glut. telina)300ml;
cascaval,50gr(al-lapte); 70 br‘(sacl:i:' en paine cu sare 200 g(al-gluten), branza topita macaroane cu telemea si branza 300g(al-
) Ceai, 300ml; Gem,20gr; Ou 9 g portocale 200g; supa cu 2 gluten lapt; Napolitane 35gr(al-
HIPERCALORIC | .. T . gluten); ) i ) . ) i .
fiert 1buc; paine cu sare 80g; fidea(al.glut. telina)300ml; Varza a la | cub(al.lapte); gluten,soia,|pt,alune); paine cu sare 40g; sunca
iy laurt,140gr(al- . . .
unt,10gr(al-lapte); lapte): Cluj 350g; 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

friptura pulpe sup pui 200g(140gpp);
mincare de varza 300g; paine cu sare

laurt,140gr(al

Hipocaloric . Ceai fara zghar,300m|: Oul lapte): 60g: portocale 200g; supa de lapte); pilaf 200g; rasol pulpe sup pui200g(140gpp);
fiert 1buc; paine cu sare 40g; S
legume,300ml(al.telina);
cascaval,50gr(al-lapte); paine cu sare 200 g(al-gluten); . e g
” ! . . h Ceaifara biscuiti 70gr(alergen gluten); laurt, 140gr(al-
Speciali Geai At0km; Gem:400(2bUs), | eAThidiatare portecale 200g; supa cu zahar,300ml; | lapte); macaroane cu telemea si branza 300g(al

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

300ml;

fidea(al.glut. telina)300ml; Varza a la
Cluj 350g;

gluten,lapt;




Meniul zilei 21.05.2026

Sdpliment ora|

Diabet Hepatic

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

330(al.lapte);

200g; Sote de fasole
verde,200gr; supa de
legume,300ml(al.telina);

lapte);

Desr.\uml_rea Mic dejun Supliment Supliment
regimurilor ora 10 16 ora 21
corn 1buc 100g(al.glut.); Ciorba legume,300ml(al- T

Gem,20gr; paine cu sare 60g; - gluten,telina); fript.pulpe pui . . )
COMUN Salam 50g; sana Cez'oh(;‘:r:ﬁtare 240g(155pp); paine cu sare 200 zaf:ra;é%ﬁl_ m1 i“t(fl'lgpte);82_9553”_‘? 50g;
330(al.lapte); unt,10gr(al- - g(al-gluten); pilaf cu legume ' ' @ cas;e?gg C;I' | tg‘ ,ame cu
lapte); mexicane 300g; portocale 200g; g(@l- gluten);
corn 1buc 100g(al.glut.); Gem Paine fara sare 200g(al-gluten); 1ciit blrfnia i%gm?\;tana d
Gardiac 40g(2buc); paine fara ceai hidratare | Pilaf 300g; portocale 200g; rasol Ceai fara car(t::fi(?e. ?rfr)w 2)00 lgﬁalan(;a:e :
7 sare60g; sana 330(al.lapte); 300ml; pulpe pui 240g(155pp); supa | zahar,300ml; 100g(algquten)gr'asolln:ulzeassupre
2buc(20g)al.lapte); gluty; i :
unt 2buc(20g)al.lapte); zarzavat 300mi(al.glut); pUI200g(140gpp);
branza topita 2 cub(al.lapte); . mar copt?OOgr; paine:cy sars branza topita 2 cub(al.lapte); friptura
Branza vaci 100 g(al-lapte); e b 60g: f=E0l pllps Ul cascaval ulpe sup pui 200g(140gpp); mar
Diabet colita ! aPe) | 100 gal- | 240g(155pp): Sote de fasole | 100g(al-lapte); | PUPE SuP pul 2096{144gpp); m:
Ceai fara zahar,300ml; paine ) . copt200gr; paine cu sare 40g; pilaf
cu sare 60g; sunca 100g; lapte); verde,200gr; supa de 200g;
9 9 legume,300ml(al.telina); 9
Branza vaci 100 g(al-lapte); fript.pulpe pui 240g(155pp);
cascaval 100g(al-lapte); Ceai sana paine cu sare 80g; portocale laurt, 140gr(al- branza topita 2 cub(al.lapte); cartofi

natur 200g; friptura pulpe sup pui
200g(140gpp); paine cu sare 40g;

branza vaci 150gr(al.lapte);

fript.pulpe pui 240g(155pp);
paine fara sare60g; portocale

branza cu smantana

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

330(al.lapte);

200g; Sote de fasole
verde,200gr;

lapte);

. Ceai fara zahar,300ml; paine sana . laurt, 140gr(al- 1cut(al.lapte)180g; cartofi natur
BigberCand fara sare60g; unt 330(al.lapte); 200g; Scte ‘,’e fazale lapte); 200g; friptura pulpe sup pui
2buc(20g)al.lapte); Verde 200gT; SUpaige 200g(140gpp); paine fara sare 40g;
) y legume,300ml(al.telina); ' !
Branza vaci 100 g(al-lapte); Chmiftelelalau)(2 bucy, C".)rba, branza cu smantana
. N legume,300ml(al-gluten,telina); i -
i Ceai fara zahar,300ml; paine sana : . laurt,140gr(al- 1cut(al.lapte)180g; cartofi natur
Diabet paine cu sare 80g; portocale

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

Diabet Insulina

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

2buc(20g)al.lapte);

sana
330(al.lapte);

Ciorba legume,300mi(al-
gluten telina); fript.pulpe pui
2409(155pp); paine cu sare 80g;
portocale 200g; Sote de fasole
verde,200gr;

laurt,140gr(al-
lapte);

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

laurt insulina
140¢(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 sup pui200g(140gpp);

Hepatic

branza topita 2 cub(al.lapte);

corn 1buc 100g(al.glut.); Gem
40g(2buc); paine cu sare
60g; sana 330(al.lapte);

ceai hidratare
300ml;

paine cu sare 200 g(al-gluten);
Pilaf 300g; portocale 200g; rasol
pulpe pui 240g(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 cu sare
100g(al- gluten); rasol pulpe sup
pui200g(140gpp);

HIPERCALORIC

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

branza topita
2
cub(al.lapte);

Ciorba legume,300mi(al-
gluten,telina); fript.pulpe pui
240g(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 sup
pui200g(140gpp);

Hipocaloric

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

laurt, 140gr(al-
lapte);

Ciorba legume,300mi(al-
gluten,telina); paine cu sare 60g;
portocale 200g; rasol pulpe pui
2409(155pp); Sote de fasole
verde,200gr;

laurt,140gr(al-
lapte);

cartofi natur 200g; friptura pulpe sup

pui 200g(140gpp);

Speciali

corn 1buc 100g(al.glut.); 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); paine cu sare 200
g(al-gluten); Pilaf 300g; portocale

200g; rasol pulpe pui
2409(155pp);

Ceai fara
zahar,300ml;

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

Supliment

fiert 1buc; paine fara
sare60g;

cub(al.lapte);

sup pui200g(140gpp); supa alba
cu carne pui,300ml;

40g; paste 100g; Rasol pulpe
pui220gr(155gpp);

: . Mic dejun
regimurilor ora 16 ora 21
cascaval, 50gr(a-lapte); carnati cab&tlgrc;snzggcibuc; Ciorba Ceai fara Elscum t70§l1tr(a;ergn;n Igllutetn)'j
Ceai,300ml: Gem,20gr; Ou | ceai hidratare : . ) a . ranza topita 2 cu (a.a.p e);
COMUN fiert 1buc; paine cu sare 300ml: pui(al.telina),300ml,90g; Mancare | zahar,300ml; | Macaronada cu carne si sos
80q: unt 1’0 r(al-lapte): ' fasole alba 300g; paine cu sare 300g(al-gluten); Paine cu sare
g; unt, 10gr(@-lapte); 200 g(al-gluten); portocale 200g; 100g(al- gluten);
. y . Paine fara sare 200g(al-gluten); biscuiti 70gr(alergen gluten);
Bran.za vaC|.100 geal Iapte), .y Piure din fulgi 300g(al.lapte); Ceaifara | laurt,140gr(al-lapte); Paine fara
Ceai,300ml; Gem,20gr; Ou | ceai hidratare . .
Cardiac fi ol _ portocale 200g; rasol pulpe sup | zahar,300ml; sare 100g(al-gluten); paste
iert 1buc; paine fara sare 300ml; v .
80g; unt, 10gr(al-lapte); pui200g(140gpp); supa cu carne albe,300gr(al-gluten); rasol
P pie) pui,300ml,120g(85pp)(al.telina); pulpe sup180g;
Branza vag) (10 g(al-laptg); mar copt200gr; paine fara branza topita 2 cub(al.lapte);
cascaval 100l IRt branza topita 2| sare60g; pilaf 200g; rasol pulpe mar copt200gr; paine fara sare
Diabet colita Ceai fara zahar,300ml; Ou P 9 p 9, pUp sunca 100g; P gr, pains

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 sup pui
200g(140gpp); paine cu sare 60g;
portocale 200g; Spanac cu
$0s,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

laurt,140gr(al{

lapte); b

branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine cu
sare 60g; rasol pulpe
ui200g(140gpp); Sote de fasole
verde,200gr;

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

laurt,140gr(al-

mincare de varza 300g; paine fara
sare60g; portocale 200g; rasol

laurt,140gr(al

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

330(al.lapte);

100g(al- gluten);

Diabet Card fiert 1buc; paine fara lapte): pulpe sup pui200g(140gpp); supa lapte): sare60g; rasol pulpe
sare60g; unt pie); cu carne piek pui200g(140gpp); Sote de fasole
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al.telina); verde,200gr;
cascaval 100g(al-lapte); Ciorba taraneasca branza topita 2 cub(al.lapte);
Ceai fara zahar,300ml; Ou laurt, 140gr(al- pui(al.telina),300ml,90g; friptura carnati laurt,140gr(al-lapte); paine cu
Diabet fiert 1buc; paine cu sare Ia; te)?’ pulpe sup pui 200g(140gpp); cabanos 80g sare 60g; rasol pulpe
60g; unt 2buc(20g)al.lapte); pte), mincare de varza 300g; paine cu 2buc; pui200g(140gpp); Sote de fasole
sare 60g; portocale 200g; verde,200gr;
cascaval 100g(al-lapte); Ciorba taraneasca branza topita 2 cub(al.lapte);
Ceai fara zahar,300ml; Ou laurt, 140gr(al- pui(al.telina),300ml,90g; friptura carnati laurt,140gr(al-lapte); paine cu —
Diabet Insulina fiert 1buc; paine cu sare |a‘ te)g pulpe sup pui 200g(140gpp); | cabanos 80g sare 60g; rasol pulpe 330(al lapte);
60g; unt 2buc(20g)al.lapte); ple); mincare de varza 300g; paine cu 2buc; pui200g(140gpp); Sote de fasole EPIE)
sare 60g; portocale 200g; verde,200gr,
. mar copt200gr; Paine fara sare biscuiti 70gr(alergen gluten);
ca;caval,?Ogr(qHapte), ) —_— 200g(al-gluten); Piure din fulgi Ceai fara branza topita 2 cub(al.lapte);
; Ceai,300ml; Ou fiert 1buc; | ceai hidratare k 3 ; .
Gastric ; . . 300g(al.lapte); rasol pulpe sup | zahar,300ml; | Paine fara sare 100g(al-gluten);
paine fara sare 80g; unt 300ml; ) . .
2buc(20g)al lapte); pui200g(140gpp); supa alba cu paste albe,300gr(al-gluten);
9)al.1apte), carne pui,300ml; rasol pulpe sup180g;
Gavaj Gavaj; Gavaj;
Branza vaci 100 g(al-lapte); paine cu sare 200 g(al-gluten); biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); cen hidratare Piure din fulgi 300g(al.lapte); Ceai fara branza topita 2 cub(al.lapte);
Hepatic Ceai,300ml; Gem 300mi: portocale 200g; rasol pulpe sup | zahar,300ml; Paine cu sare 100g(al- gluten);
40g(2buc); paine cu sare ' pui200g(140gpp); supa cu carne paste albe,300gr(al-gluten);
80g; pui,300ml,120g(85pp)(al.telina); rasol pulpe sup180g;
G Ciorba taraneasca T .
cascaval,50gr(al-lapte); Nepainane pui(al.telina),300ml,90g; Mancare | branza cu Diseull 709r(alergen gluten),'
; K : 35gr(al- o branza topita 2 cub(al.lapte);
Ceai,300ml; Gem,20gr; Ou . fasole alba 300g; paine cu sare smantana it
HIPERCALORIC ; [ gluten,soia,lpt, ; ] Macaronada cu carne si s0s
fiert 1buc; paine cu sare alune); sana 200 g(al-gluten); portocale 200g; | 1cut(al.lapte) 300g(al-gluten); Paine cu sare
80g; unt,10gr(al-lapte); y rasol pulpe sup pui200g(140gpp); 180g; 9ta-9 :

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

laurt,140gr(al-

mincare de varza 300g; paine fara
sare 40g; portocale 200g; rasol

laurt,140gr(al

paine fara sare 40g; rasol pulpe

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

300ml;

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

. . : i . i 14 ] de fasole
Hipocaloric fiert 1buc; paine fara sare lapte); pulpe sup pui200g(140gpp); supa lapte); pui200g(140gpp) Sotg fas
400" cu carne verde,200gr;
g pui,300ml,120g(85pp)(al.telina);
\ Ciorba taraneasca Py .
cascaval,50gr(al-lapte); . ; . biscuiti 70gr(alergen gluten);
. ' pui(al.telina),300ml,90g; Mancare < , 4
Ceai,300ml; Gem ceai hidratare | fasole alba 300g: paine cu sare Ceai fara branza topita 2 cub(al.lapte);
Speciali 40g(2buc); paine cu sare A 4 a 9. P zahar,300ml; Macaronada cu carne si sos

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

Supliment ora
16

Denumirea : . Supliment ora
< b Mic dejun
regimurilor 10

Cina

e ————
orez cu lapte, 300gr(al- fript.pulpe pui 240g(155pp); Gulas 300g; cascaval,50gr(al-lapte); friptura pulpe sup pui

. | ceai hidratare | paine cu sare 200 g(al-gluten); portocale Ceai fara 200g(140gpp); mancare spanac 300g;
COMUN lapte); paine cu sa're 60g; 300ml; 200g; supa cu fidea(al.glut.,telina)300ml; zahar,300ml; Napolitane 35gr(al-gluten,soia,Ipt,alune);
sunca 100g; Paine cu sare 100g(al- gluten);
Gem 40g(2buc); orez cu Cartofi natur,300gr; Paine fara sare laurt,140gr(al-lapte); Napolitane 35gr(al-
Cardiac lapte,300gr(al-lapte); ceai hidratare 200g(al-gluten); portocale 200g; rasol Ceaifara |gluten,soia,lpt,alune); Paine fara sare 100g(al
paine fara sare60g; unt 300ml; pulpe pui 240g(155pp); supa cu zahar,300ml; gluteny; rasol pulpe sup pui2009(140gpp);
2buc(20g)al.lapte); fidea(al.glut. telina)300ml; Sote de fasole verde,200gr;

Branza vaci 100 g(al-
lapte); cascaval,50gr(al-
Diabet colita lapte); Ceai fara
zahar,300ml; paine fara
sare60g; sunca 100g;

mar copt200gr; paine fara sare60g; pilaf Branza vaci |cascaval,50gr(al-lapte); mar copt200gr; paine
200g; rasol pulpe pui 240g(155pp); supa 100 g(al-lapte);| fara sare 40g; paste 100g; rasol pulpe sup
alba de legume 300mi(al.glut.); pui200g(140gpp);

branza topita 2
cub(al.lapte);

branza topita 2
cub(al.lapte); Branza vaci
100 g(al-lapte); Ceai fara laurt,140gr(al-

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

fript.pulpe pui 240g(155pp); paine cu
sare 60g; pilaf 200g; portocale 200g;
supa de legume,300mi(al telina);

cascaval,50gr(al-lapte); laurt,140gr(al-lapte);
paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,200gr;

laurt,140gr(al-

Diabet Hepatic lapte);

branza vaci
150gr(al.lapte); Ceai fara Jaurt, 140gr(al- fript.pulpe pui 240g(155pp); paine fara laurt, 140gr(al- Branza vaci 100 g(al-lapte); laurt,140gr(al-
Diabet Card zahar,300ml; paine fara ot sare60g; pilaf 200g; portocale 200g; supa 1479 lapte); paine fara sare60g; rasol pulpe sup

lapte); lapte);

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

de legume,300mi(al.telina); pui200g(140gpp); Spanac cu sos,200gr;

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

fript.pulpe pui 240g(155pp); paine cu
sare 60g; pilaf 200g; portocale 200g;

cascaval,50gr(al-lapte); laurt,140gr(al-lapte);

laurt, 140gr(al- paine cu sare 60g; rasol pulpe sup

laurt,140gr(al-

sare 60g; sunca 100g; lapte): supa de legume,300mi(al.telina); lapte); pui200g(140gpp); Spanac cu sos,200gr;
unt 2buc(20g)al.lapte);
cascaval 100g(al-lapte), Cartofi natur,300gr; mar copt200gr; Paine laurt,140gr(al-lapte); Napolitane 35gr(al-
Gastric orez cu lapte,300gr(al- | ceai hidratare | fara sare 200g(al-gluten); rasol pulpe pui Ceaifara |gluten,soia,lpt,alune); Paine fara sare 100g(al
lapte); paine fara 300ml; 240g(155pp); supa alba de legume zahar,300ml; gluten); paste albe,300gr(al-gluten); rasol
sare60g; 300mi(al.glut.); pulpe sup pui200g(140gpp);
Gavaj Gavaj; Gavaj;
cascaval 100g(al-lapte); Cartofi natur,300gr; paine cu sare 200 friptura pulpe sup pui 200g(140gpp);
HaRalE orez cu lapte,300gr(al- | ceai hidratare g(al-gluten); portocale 200g; rasol pulpe Ceai fara laurt,140gr(al-lapte); Napolitane 35gr(al-
P lapte); paine cu sare 60g; 300ml; pui 240g(155pp); supa cu zahar,300ml; | gluten,soia,Ipt,alune); Paine cu sare 100g(al-
fidea(al.glut. telina)300ml; gluten); Sote de fasole verde,200gr;
orez cu lapte,300gr(al- biscuiti fript.pulpe pui 240g(155pp); Gulas 300g; branzacu |cascaval,50gr(al-lapte); friptura pulpe sup pui
HIPERCALORIC apte): aing Cl‘.l sarge 60a: 70gr(alergen | paine cu sare 200 g(al-gluten); portocale smantana 200g(140gpp); mancare spanac 300g;
P ‘s‘:nca 100g: 9 gluten); sana | 200g; supa cu fidea(al.glut.,telina)300ml; | 1cut(al.lapte)1 Napolitane 35gr(al-gluten,soia,Ipt,alune);
9 330(al.lapte); 80g; Paine cu sare 100g(al- gluten);
Branza vaci 100 g(al- . - .
) lapte); Ceai fara laurt,140gr(al- pame.fara sare 409, p|laf 200g; por?ocale laurt,140gr(al- paine fara sare 40g; rasol pulpe sup
Hipocaloric o : 200g; rasol pulpe pui 240g(155pp); supa : ; ’ .
zahar,300ml; paine fara lapte); ol lapte); pui200g(140gpp); Spanac cu $0s,200gr;
. de legume,300mi(al.telina);
sare 40g; sunca 100g;
Gem 40g(2buc); orez cu Gulas 300g; paine cu sare 200 g(al- biscuiti 70gr(alergen gluten);
Speciali lapte,300gr(al-lapte), ceai hidratare | gluten); portocale 200g; rasol pulpe pui Ceai fara cascaval,50gr(al-lapte); friptura pulpe sup pui
P paine cu sare 60g; unt 300ml; 2409(155pp); supa cu zahar,300ml; | 200g(140gpp); mancare spanac 300g; Paine

2buc(20g)al.lapte); fidea(al.glut. telina)300ml; cu sare 100g(al- gluten);




Denumirea
regimurilor

Mic dejun

COMUN

branza cu smantana

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

- Suplimenf ora

10

ceai hidratare
300ml;
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Ciorba taraneasca pui(al.telina),300ml,90g;

Friptura pulpe pui,220gr(155g pp); paine cu

sare 200 g(al-gluten); Piure din fulgi
300g(al.lapte); portocale 200g;

16

Ceaifara
zahar,300ml;

Supliment ora 1

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;

Paine fara sare 200g(al-gluten); Piure din
fulgi 300g(al.lapte); portocale 200g; Rasol
pulpe pui220gr(155gpp); supa cu carne
pui,300ml,120g(85pp)(al.telina);

Ceai fara
zahar,300ml;

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

Friptura pulpe pui,220gr(155g pp); mar
copt200gr; paine cu sare 80g; Sote de fasole
verde,200gr; supa cu carmne
pui,300ml,120g(85pp)(al.telina);

telemea 100gr;

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

Diabet Hepatic

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp); paine cu
sare 80g; portocale 200g; Sote de fasole
verde,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

branza topita 2
cub(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 cu smantana
1cut(al lapte)180g; Ceai fara
zahar,300ml; Ou fiert 1buc;
paine fara sare60g; unt,10gr(al
lapte);

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp); paine fara
sare 80g; portocale 200g; Sote de fasole
verde,200gr; supa cu carne
pui,300ml,120g(85pp)(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

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); paine cu
sare 80g; portocale 200g; Sote de fasole
verde,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

telemea 100gr;

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

Gastric

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

Ceai fara
zahar,300ml;

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

Gavaj

Gavaj;

Gavaj;

Hepatic

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

ceai hidratare
300ml;

Paine fara sare 200g(al-gluten); Piure din
fulgi 300g(al.lapte); portocale 200g; Rasol
pulpe pui220gr(155gpp); supa cu carne
pui,300ml,120g(85pp)(al telina);

Ceaifara
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);

cascaval
100g(al-lapte);

Ciorba taraneasca pui(al.telina),300ml,90g;
Friptura pulpe pui,220gr(155g pp); paine cu
sare 200 g(al-gluten); Piure din fulgi
300g(al.lapte); portocale 200g;

laurt,140gr(al-
lapte);
Napolitane
35gr(al-
gluten,soia,lpt,al
une);

biscuiti 70gr(alergen gluten);
macaroane cu telemea si branza
300g(al-gluten,lapt; paine cu sare
40g; sunca 50g;

Hipocaloric

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

laurt,140gr(al-
lapte);

Friptura pulpe pui,220gr(155g pp); paine cu
sare 60g; portocale 200g; Sote de fasole
verde,200gr; supa cu carne
pui,300ml,120g(85pp)(al.telina);

laurt,140gr(al-
lapte);

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

Speciali

branza cu smantana

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

ceai hidratare
300ml;

Ciorba taraneasca pui(al.telina),300ml,90g;
Friptura pulpe pui,220gr(155g pp); paine cu
sare 200 g(al-gluten); Piure din fulgi
300g(al.lapte); portocale 200g;

Ceai fara
zahar,300ml;

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




