Denumirea
regimurilor

- Mic dejun

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

ceai hidratare

MENIUL ZILEI 19.01.2026
Prar';z .

Ciorba fasole alba300mli(al.te|ina);
friptura pulpe sup pui 2009(140gpp);

| supliment |

_ ora16

Ceai fara

I ——
Cina

branza cu smantana
1cut(al.lapte)180g; carnati 509;

paine cu sare 60g; sunca
100g;

lapte);

de legume,300mi(al.telina); Tocanita
de ceapa 300g(al-gluten);

lapte);

COMUN 40g(2buc); paine cu sare y mere,200gr; paine cu sare 200 g(al- zahar,300ml; ; L
80g; unt 900mi; gluten); paste cu sos de rosii,300gr(al- manca‘::i ggrt(c;f; B?Otge‘ Pgme o
2buc(20g)al.lapte); gluten); S g(al- gluten);
cascaval,50gr(al-lapte); Ciorba fasole alba300mi(al.telina); branza cu smantana
Ceai,300ml; Gem caai fidratare friptura pulpe sup pui 200g(140gpp); Ceai fara 1cut(al.lapte)180g; friptura pulpe
Copii 3-16 ani 40g(2buc); paine cu sare 300mi: mere,200gr; paine cu sare 200 g(al- zahar,300ml; | sup pui 200g(140gpp); mancare
80g; unt ! gluten); paste cu sos de rosii,300gr(al- de cartofi 300g; Paine cu sare
2buc(20g)al.lapte); gluten); 100g(al- gluten);
Branzal vaci _1 00 g(g!— mere, 200gr; Paine fara sare 200g(al- ) Aripioare pui rasol(2buc,1809);
lapte), Ceai,300mi; ceai hidratare luten); paste albe,300gr(al-gluten); Ceal tara branza cu smantana
Cardiac Gem,20gr; Ou fiert 1buc; : g P s 9 g ) | zahar,300ml;| 1cut(al.lapte)180g; Mancare de
: . 300ml; rasol pulpe sup pui200g(140gpp); S o
paine fara sare 80g; supa cu fidea(al glut. telina)300ml; cartofi regim 300g; Paine fara sare
unt,10gr(al-lapte); P gt i 100g(al-gluten);
Branza vaci 100 g(al- © sl .
lapte); cascaval 100g(al- | Branza vaci mar :2{);21Oé)§r: f:sIZT Cljjl 5:1;2409, branza topita 2 cub(al.lapte); paine
Diabet colita lapte); Ceai fara 100 g(al- P 9. . pulp P sunca 100g; cu sare 40g; pilaf 200g; rasol
A X pui200g(140gpp); supa alba de : .
zahar,300ml; paine cu lapte); legume 300mi(al glut.); pulpe sup pui200g(140gpp);
sare 60g; sunca 50g; 9 giut),
Branza vaci 100 g(al-
lapte); cascaval 100g(al- friptura pulpe sup pui 200g(140gpp); branza topita 2 cub(al.lapte);
Diabet Hepatic lapte); Ceai fara laurt,140gr(al- mere,200gr; paine cu sare 80g; laurt,140gr(al{ cartofi natur 200g; paine cu sare
P zahar,300ml; paine cu lapte); Spanac cu sos,200gr; supa de lapte); 40g; rasol pulpe sup
sare 60g; unt legume,300mi(al.telina); pui200g(140gpp);
2buc(20g)al.lapte);
Branza V,au 190 g(al- friptura pulpe sup pui 200g(140gpp); branza cu smantana
lapte); Ceai fara o ’ . )
- X § laurt,140gr(al- | mere,200gr; paine fara sare60g; supa |laurt,140gr(al 1cut(al.lapte)180g; cartofi natur
Diabet Card zahar,300ml; Ou fiert : o y : ity X
ey . lapte); de legume,300mi(al.telina); Tocanita lapte); 200g; paine fara sare 40g; rasol
1buc; paine fara sare60g; de ceapa 300g(al-gluten); ulpe sup pui200g(140gpp);
unt 2buc(20g)al.lapte); parUOg(al- GRSl pulpe sup:pul2U0g 14UIPR);
Brzla;;tae ;/ agle;??a?;al— friptura pulpe sup pui 200g(140gpp); branza cu smantana
Diabet 2ahar,300mI: masline 50g; laurt,140gr(al- | mere,200gr; paine cu sare 60g; supa |laurt,140gr(al 1cut(al.lapte)180g; cartofi natur

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

Diabet Insulina

Branza vaci 100 g(al-
lapte); Ceai fara
zahar,300ml; masline 50g;
paine cu sare 60g; sunca
100g;

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);

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

de legume,300mi(al.telina); Tocanita
de ceapa 300g(al-gluten);

laurt,140gr(al
lapte);

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

Gastric

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; Cartofi
natur,300gr; Paine fara sare
100g(al-gluten); rasol pulpe sup
pui2009(140gpp):

Hepatic

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

40g(2buc); paine fara sare
80g;

ceai hidratare
300ml;

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

gluten); paste albe,300gr(al-gluten);
rasol pulpe sup pui200g(140gpp);

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

Ceai fara
zahar,300ml;

Aripioare pui rasol(2buc,180g);
laurt,140gr(al-lapte); Mancare de
cartofi regim 300g; Napolitane
35gr(al-gluten,soia,Ipt,alune);

Paine cu sare 100g(al- gluten);

HIPERCALORI

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

C

biscuiti
70gr(alergen

gluten);
laurt,140gr(al-

lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 200 g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten); supa cu
fidea(al.glut. telina)300ml;

branza topita
2
cub(al.lapte);

branza cu smantana
1cut(al.lapte)180g; mancare de
cartofi 300g; Paine cu sare
100g(al- gluten); rasol pulpe sup
pui200g(1409pp);

Hipocaloric

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

laurt,140gr(al-
lapte);

friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 60g;
Spanac cu s0s,200gr; supa de
legume,300mi(al.telina);

laurt,140gr(al
lapte);

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

Renal

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

ceai hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); paste cu sos de rosii,300gr(al-
gluten); supa cu
fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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

Speciali

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

ceai hidratare
300ml;

Ciorba fasole alba300mi(al telina);
friptura pulpe sup pui 200g(140gpp);
mere,200gr; paine cu sare 200 g(al-

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

Ceai fara
zahar,300ml;

branza cu smantana
1cut(al.lapte)180g; mancare de
cartofi 300g; Paine cu sare
100g(al- gluten); rasol pulpe sup
pui2009(140gpp):
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Cris cu lapte; Napolitane
35gr(al-
gluten,soia,Ipt,alune); paine
cu sare 40g; Salam 50g;

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

Supliment
o@ie

Ceai fara
zahar,300ml;

| biscuiti 70gr(alergen gluten); branza

‘ Cina

topita 2 cub(al.lapte); fript.pulpe
sup.pui 160g; mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

Supliment |
ora 21

Copii 3-16 ani

Gris cu lapte; Napolitane
35gr(al-
gluten,soia,lpt,alune); paine

cu sare 40g; sunca 50g;

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml,

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); fript.pulpe
sup.pui 160g; 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;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; rasol pulpe sup
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 sup pui 160g;

Diabet colita

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

paine cu sare 60g; sunca
100g;

cascaval
100g(al-
lapte);

friptura pulpe sup pui 200g(140gpp); mar
copt200gr; paine cu sare 60g; pilaf 200g;
Supa alba cu zdrente ou ,300mi(al.glt,ou);

telemea
100gr;

branza topita 2 cub(al.lapte); mar
copt200gr; paine cu sare 60g; rasol
pulpe sup pui 160g; 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(a
I-lapte);

friptura pulpe sup pui 200g(140gpp);

mere,200gr; paine cu sare 60g; pilaf
200g; Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte);
fript.pulpe sup.pui 160g;
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(a
I-lapte);

friptura pulpe sup pui 200g(140gpp);

mere,200gr; paine fara sare60g; pilaf
200g; Supa cu zdrente
ou,300mi(al.glt,ou,tel);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; rasol pulpe sup pui 160g;
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(a
I-lapte);

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

telemea
100gr;

branza topita 2 cub(al.lapte);
fript.pulpe sup.pui 160g;
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; salam
100g; unt
2buc(20g)al.lapte);

laurt,140gr(a
I-lapte);

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

telemea
100gr;

branza topita 2 cub(al.lapte);
fript.pulpe sup.pui 160g;
laurt, 140gr(al-lapte); paine cu sare
60g; Sote de fasole verde,200gr,

laurt insulina
140g(al-
lapte);

Gastric

cascaval,50gr(al-lapte);
Gris cu lapte; Napolitane
35gr(al-
gluten,soia,lpt,alune); paine
fara sare 40g; unt
2buc(20g)al.lapte);

ceai
hidratare
300ml;

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

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 sup pui 160g;

Hepatic

branza topita 2
cub(al.lapte); Gem
40g(2buc); 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 sup

pui200g(140gpp); Supa cu zdrente
ou,300mi(al.glt,outel);

Ceaifara
zahar,300ml;

biscuiti 70gr(alergen gluten),
laurt,140gr(al-lapte); mancare de
fasole verde regim 300g(al.glt.);
Paine cu sare 100g(al- gluten); rasol
pulpe sup pui 160g;

HIPERCALORIC

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

cascaval
100g(al-
lapte);

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

sana
330(al.lapte);

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); fript.pulpe
sup.pui 160g; 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 cu sare 40g; sunca
100g;

laurt,140gr(a
I-lapte);

ciorba cu zdrente ou
300mi(al.telina,ou,glut.); friptura pulpe
sup pui 200g(140gpp); mere,200gr; paine
cu sare 40g; pilaf 200g;

lapte);

laurt,140gr(al]

fript.pulpe sup.pui 160g; paine cu
sare 60g; Sote de fasole
verde,200gr;

Renal

Gem 40g(2buc); Gris cu
lapte; paine fara sare 40g;
unt 2buc(20g)al.lapte);

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml;

Gem 40g(2buc); laurt,140gr(al-
lapte); mancare de fasole verde
regim 300g(al.glt.); Paine fara sare
100g(al-gluten);

Speciali

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

ceai
hidratare
300ml;

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

Ceaifara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); mancare de
fasole verde regim 300g(al.glt.);
Paine cu sare 100g(al- gluten); rasol
pulpe sup pui 160g;
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cascaval,50gr(al-lapte);

| supliment.
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~ Pranz

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

Supliment
__orats

macaroane cu telemea si branza

Supliment ora
21

paine cu sare 60g;

legume,300mi(al.telina);

COMUN Ceai,300ml; Gem,20gr; Ou| ceai hidratare gluten); supa cu Ceai fara 300g(al-gluten,lapt; Napolitane
fiert 1buc; paine cu sare 300ml; fidea(al.glut. telina)300ml; Varza a la | zahar,300ml; 35gr(al-gluten,soia,lpt,alune);
80g; unt,10gr(al-lapte); Cluj 350g; paine cu sare 40g; sunca 50g;
cascaval,50gr(al-lapte); mere,200gr; paine cu sare 200 g(al- macaroane cu telemea si branza

Copii 3-16 ani Ceai,300ml; Gem,20gr; Ou| ceai hidratare gluten); supa cu Ceai fara 300g(al-gluten,lapt; Napolitane
fiert 1huc; paine cu sare 300ml; fidea(al.glut. telina)300ml; Varza a la |zahar,300ml, 35gr(al-gluten,soia,Ipt,alune);
80g; unt,10gr(al-lapte); Cluj 350g; paine cu sare 40g; sunca 50g;

Branza. val .1 a@ g(gl- mere,200gr; Paine fara sare 200g(al- laurt,140gr(al-lapte); Napolitane
lapte); Ceai,300ml; - et ) ) . . :
; X " .| ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia,Ipt,alune);
Cardiac Gem,20gr; Ou fiert 1buc; ~ . X . :
paine fara sare 80g; 300ml; Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; paste cu branza vaci 300g(al-
unt, 10gr(al-lapte): cu fidea(al.glut. telina)300ml; gluten,lapte);
Branza vaci 100 g(al- . i
lapte); cascaval 100g(al- marcopt20ge; Palne cu:sare 60g; Branza vaci | mar copt 1buc; paine cu sare 40g;

i ; R s . paste 100g; Rasol pulpe : X .

Diabet colita lapte); Ceai fara sunca 100g; Li220gr(155gpp); supa de 100 g(al- pilaf 200g; Rasol pulpe pui

zahar,300ml; Ou fiert 1buc; P 9 9pp); Sup lapte); 180g(125gpp); 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);

mere,200gr; paine cu sare 80g; Rasol
pulpe pui220gr(155gpp); Spanac cu
$0s,200gr; supa de
legume,300ml(al.telina);

laurt,140gr(al-
lapte);

branza topita 2 cub(al.lapte);
laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
180g(125gpp);

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 pui,220gr(155g pp);
mere,200gr; mincare de varza 300g;
paine fara sare 80g; supa de

legume,300mi(al.telina);

laurt,140gr(al-
lapte);

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

pui 180g(125gpp);

Diabet

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

laurt,140gr(al-
lapte);

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

laurt,140gr(al-
lapte);

laurt,140gr(al-lapte); paine cu sare
40g; pilaf 200g; Rasol pulpe pui
180g(125gpp); sunca 50g;

Diabet Insulina

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

laurt,140gr(al-

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

laurt,140gr(al-

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

sana

60g; unt lapte); Cluj 350g; lapte); 180g(125gpp); sunca 50g; 330(allapte);
2buc(20g)al.lapte);
cascaval,50gr(al-lapte); mar copt200gr; paine cu sare 200 g(al- laurt,140gr(al-lapte); Napolitane
Gastric | Ceai,300ml; Ou fiert 1buc; | ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia,Ipt,alune);
i ; paine cu sare 80g; unt 300ml; Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; paste cu branza vaci 300g(al-
2buc(20g)al.lapte); alba de legume 300ml(al.glut.); gluten,lapte);
Braqza vach 100 g(al- mere,200gr; paine cu sare 200 g(al- laurt,140gr(al-lapte); Napolitane
lapte); cascaval,50gr(al- - o . X . . : X
. 4 ¥ . ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); Ceai fara 35gr(al-gluten,soia,lpt,alune);
Hepatic lapte); Ceai,300ml; Gem . + . . !
o 300ml; Rasol pulpe pui220gr(155gpp); supa |zahar,300ml; paste cu branza vaci 300g(al-
40g(2buc); paine cu sare ] : y .
80g; cu fidea(al.glut. telina)300ml; gluten,lapte);
cascaval,50gr(al-lapte); 70 br[(s:l::' & mere,200gr; paine cu sare 200 g(al- branza cu macaroane cu telemea si branza
HIPERCALORIC Ceai,300ml; Gem,20gr; Ou glutenf gluten); supa cu smantana 300g(al-gluten,lapt; Napolitane
fiert 1buc; paine cu sare Iaug 140 ;(al- fidea(al.glut. telina)300ml; Varza a la | 1cut(al.lapte)1 35gr(al-gluten,soia,Ipt,alune);
80g; unt,10gr(al-lapte); lépte)'g Cluj 350g; 80g; paine cu sare 40g; sunca 50g;

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

laurt, 140gr(al-

Friptura pulpe pui,220gr(155g pp);
mere,200gr; mincare de varza 300g;

laurt,140gr(al-

pilaf 200g; Rasol pulpe pui

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

Cluj 350g;

Higeeslce zahar,300ml; Ou fiert 1buc; lapte); paine cu sare 60g; supa de lapte); 1809(125gpp);
paine cu sare 40g; legume,300mi(al.telina);
Branza vaci 100 g(al- : Y
lapte); Ceai,300ml; S camoficy bra-nzal,soogr,TOOgr(aI-Iapte), i Gem 40g(2buc); mere,200gr;
) ; . | ceai hidratare | mere,200gr; Paine fara sare 200g(al- Ceai fara . X
Renal Gem,20gr; Ou fiert 1buc; R X i paine fara sare 40g; paste cu
4 . 300ml; gluten); supa cu zahar,300ml; . .
paine fara sare 80g; : ; . branza vaci 300g(al-gluten,lapte);
A fidea(al.glut.,telina)300ml;
unt,10gr(al-lapte);
branza topita 2 —
cub(al.lapte); Ceai,300ml: | . mere,2000r. paine cuisare 200 g(al . biscuiti 70gr(alergen gluten);
Speciali Gem 40g(2buc); paine cu cealihidratare gluteny;isupa.cy Gl tarm laurt,140gr(al-lapte); paste cu
P 9 P 300ml; fidea(al.glut. telina)300ml; Varza a la | zahar,300ml; W gna-iaple), P

branza vaci 300g(al-gluten,lapte);
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biscuiti 70gr(alergen gluten); lCitorbf :ggurr;g,:iOOml(z:l- Ceai branza cu smantana
Gem,20gr; paine cu sare 60g;| ceai hidratare glutentelina); friptura pulpe i 1cut(al.lapte)180g; Paine cu sare
COMUN <050 : pui200g(140gpp): mere,200gr. | zahar,300mI; nApte ievg;
sana 330(al.lapte); sunca 300ml; ) . ; ! ! '] 100g(al- gluten); salata orientala cu
50g; unt, 10gr(al-lapte); paine cu sare #hd g(al-gluten); ou si maslin'e 300g(al.ou);
' pilaf cu legume mexicane 300g; e
biscuiti 70gr(alergen gluten): ﬁ'tzr:taelfnga‘ﬂiig?:] l(j: T branza cu smantana
Coii 3-16 ani Gem,20gr; paine cu sare 60g;| ceai hidratare 9 ' ' »p PUp . .| 1cut(al.lapte)180g; Paine cu sare
pii 3-16 ani sana 330(al.lapte): sunca 300mi: pui200g(140gpp); mere,200gr; | zahar,300ml; 100q(al- ; :
: i ; ; ' g(al- gluten); salata orientala cu
50g; unt,10gr(al-lapte); Paing cy sare 280 g(al'gmen)' ou si masline 300g(al.ou);
s ' pilaf cu legume mexicane 300g; D
biscuiti 70gr(alergen gluten); mere,200gr; Paine fara sare Ceai f Cartlofl FaltL;\;,BOOI%r; IauarEt.;MO’gr(aI-
Sardiac Gem 40g(2buc); paine fara | ceai hidratare | 200g(al-gluten); Pilaf 300g; rasol Zah:fggéfm_ i nap .e)'l ta‘l’°' a,"g . Q’Ea -
< sare60g; sana 330(al.lapte); |  300mi; pulpe pui200g(140gpp); supa ' d 1‘*00';?;?'9 Fl’u'tz :)',‘f;solag’jp:r:uzare
t 2buc(20g)al.lapte); glut); = !
unt 2buc(20g)al.lapte); zarzavat 300ml(al.glut); pui200g(140gpp);
Branza vaci 100 g(al-lapte); . friptura pulpe pui200g(140gpp); . .
.| Branza vaci : 3 cascaval branza topita 2 cub(al.lapte); paine
Diabet colita cascaval,SOQr(al-laptg); Geal 100 g(al- mareapie00gr; pains:cy s&re 20g; 100g(al- |cusare 40';' paste 1(OOg‘$as)olppulpe
fara zahar,300ml; paine cu lapte): Sote de fasole verde,200gr; supa lapte): .’200 140 s
sare 60g; sunca 100g; pIoy; de legume,300mi(al.telina); pte) pui200g(140gpp);
Branza vaci 100 g(al-lapte); . ; g
cascaval 100g(al-lapte); Ceai frlptur:(?oulp.e pngOOg(Mngp)t | branza topita 2 cub(al.lapte); cartofi
Diabet Hepatic fara zahar,300ml; paine cu sana meie 2004L. pairis cu sare 80g. | laur,140gral) natur 200g; paine cu sare 40g; rasol
' o 330(al.lapte); | Sote de fasole verde,200gr; supa lapte); e !
sare 60g; unt de legume,300mi(al telina): pulpe pui200g(140gpp);
2buc(20g)al.lapte); ' ' '
branza vaci 150gr(al.lapte); friptura pulpe pui200g(140gpp); branza cu smantana
Diabet Card Ceai fara zahar,300ml; paine sana mere,200gr; paine fara sare 80g; |laurt,140gr(al{ 1cut(al.lapte)180g; cartofi natur
fara sare60g; unt 330(al.lapte); | Sote de fasole verde,200gr; supa lapte); 200g; paine fara sare 40g; rasol
2buc(20g)al.lapte); de legume,300mi(al.telina); pulpe pui200g(140gpp);
Branza vaci 100 g(al-lapte): ﬁ'tzr:tae'fnga“)h}i'ig?:'(j"e branza cu smantana
Diabet Ceai fara zahar,300ml; paine sana 3i200 '(140 ! )'pmerepzog " 1aun,1409r(alw 1cut(al.lapte)180g; cartofi natur
cu sare 60g; sunca 100g; unt | 330(al.lapte); p. 9 gpp', reLugr, lapte); 200g; paine cu sare 40g; rasol pulpe
2buc(20g)al.lapte); paine cu sare 80g; Sote de fasole pui200g(140gpp);
' ! verde,200gr; !
Branza vaci 100 g(al-lapte); Stgl;-]btael]ieng;h}:’ig?aml(uall-e branza cu smantana laurt insulina
Diabet Insulina Ceai fara zahar,300ml; paine sana Sizoo '(140 ! )'pmerepzog - laurt,140gr(al{  1cut(al.lapte)180g; cartofi natur 140g(al
cu sare 60g; sunca 100g; unt | 330(al.lapte); P 9 gppA, 0080 lapte); 200g; paine cu sare 40g; rasol pulpe 9 o
2buc(20g)al.lapte): paine cu sare 80g; Sote de fasole DUI200g(140gpp): lapte);
' ! verde,200gr; !
biscuiti 70gr(alergen gluten); se Cartofi natur,300gr; laurt,140gr(al-
cascaval,50gr(al-lapte); paine - map coptZOOer Pglne faral sare Ceai fara lapte); Napolitane 35gr(al-
Gastric fara sare60g; sana Geal hidratare | 2009(al-gluten): Plaran0g, rasol zahar,300ml; |gluten,soia,Ipt,alune); Paine fara sare
. 300ml; ulpe pui200g(140gpp); supa alba d ! ! Lk 4
. ; pulpe p 9 app p il 4
330(al.lapte); unt de legume 300mi(al.glut.): 100g(al-gluten); rasol pulpe
2buc(20g)al. lapte); s A Pui200g(140gpp);
biscuiti 70gr(alergen gluten); mere,200gr; Paine fara sare Ceai fara Cartlc;ft tr;a)l'tugfo(gggr::tgy;gﬁr(al‘
; branza topita 2 cub(al.lapte); | ceai hidratare | 200g(al-gluten); Pilaf 300g; rasol z pte), Nap o 9
Hepatic e 3 : A zahar,300ml; |gluten,soia,Ipt,alune); Paine fara sare
Gem 40g(2buc); paine fara 300ml; pulpe pui200g(140gpp); supa :
sare60g; sana 330(al.lapte); zarzavat 300ml(al.glut), 100g(a_I-quten), rasal pulpe
' ' ' ’ pui200g(140gpp);
: laurt,140gr(al{
biscuiti 70gr(alergen gluten); Clorba Iggumg,BOOml(aI~ lapte); branza topita 2 cub(al.lapte); Paine
HIPERCALORIC Gem,20gr; paine cu sare 60g; 10(‘):a(sacli;a|te)‘ Silgé%n,(t?:;ga), f)rfpg;?ep;é%er Napolitane cu sare 100g(al- gluten); Piure din
sana 330(al.lapte); sunca 9 plex] eu! 9 9pp); 12249 ! 35gr(al- cartofi 300g; rasol pulpe
50g; unt,10gr(al-lapte); paine cu sare 200 g(ak-gluten); | ion i 1ot pui200g(140gpp):
LR ! pilaf cu legume mexicane 300g; alu'ne)' ' ’

Hipocaloric

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

laurt,140gr(al-
lapte);

Ciorba legume,300mi(al-
gluten telina); friptura pulpe
pui200g(140gpp); mere,200gr;
paine fara sare60g; Sote de fasole

verde,200gr;

laurt,140gr(al
lapte);

cartofi natur 200g; paine fara sare
40g; rasol pulpe pui200g(140gpp);

Renal

Branza vaci 100 g(al-lapte);

Gem 40g(2buc); paine fara

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

ceai hidratare
300ml;

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

Ceai fara
zahar,300ml;

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

Speciali

biscuiti 70gr(alergen gluten);

Gem 40g(2buc); paine fara

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

ceai hidratare
300ml;

Ciorba legume,300ml(al-
gluten telina); mere,200gr; Paine
fara sare 200g(al-gluten); Pilaf
300g; rasol pulpe
pui2009(1409pp);

Ceai fara
zahar,300ml,

branza cu smantana
1cut(al.lapte)180g; Paine fara sare
100g(al-gluten); Piure din cartofi
300g; rasol pulpe sup

pui200g(140gpp);
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Supﬁme‘nt
ora 10

~ Mic dejun

cascaval,50gr(al-lapte);

carnati cabanos 80g 2buc; Ciorba cu cop.

Supliment
oral16

barcuta 80g; Macaronada cu

Supliment
ora 21

Diabet Hepatic

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

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 80g; Spanac cu
$0s,200gr; supa cu cop.
pui,300ml,120g(85pp)(al tel);

330(al.lapte);

COMUN Ceai,300ml; Gem,20gr; Ou |ceai hidratare pui,300ml,120g(85pp)(al.tel); Mancare za(;\z?'?,fg(;iwl' carne si sos 300g(al-gluten);
fiert 1buc; paine cu sare 80g;|  300ml; fasole alba 300g; mere,200gr; paine cu ' ' Paine cu sare 100g(al-
unt,10gr(al-lapte); sare 200 g(al-gluten); gluten);
cascaval,50gr(al-lapte); carnati cabanos 80g 2buc; Ciorba cu cop. Ceai fara blirzc(l).ga (?i%; frlp)t.u;zipnx;lii
i : Ceai,300ml; Gem,20gr; Ou |ceai hidratare pui,300ml,120g(85pp)(al.tel); Mancare . P 9 gpp). .
Copii 3-16 ani ; .’ . - ; . zahar,300ml; | sare 100g(al- gluten); paste
fiert 1buc; paine cu sare 80g; 300ml; fasole alba 300g; mere,200gr; paine cu e
unt,10gr(al-lapte); sare 200 g(al-gluten); cu sos de rosil, 300gr(al-
’ i p gluten);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceai fara barcuta 80g; Paine fara sare
Sardiac Ceai 300ml; Gem,20gr; Ou |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); rasol zahar 300ml: 100g(al-gluten); paste
fiert 1buc; paine fara sare 300ml; pulpe pui200g(140gpp); supa cu cop. ’ | albe,300gr(al-gluten); rasol
80g; unt,10gr(al-lapte); pui,300ml,120g(85pp)(al tel); pulpe pui200g(140gpp);
Branza vaci 100 g(al—la‘pte);' branza topita mar copt200gr; paine fara sare60g; pilaf cascaval Brapza vaci 100 g(a_l-lapte);
| . cascaval 100g(al-lapte); Ceai 2 . ; ! paine fara sare60g; paste
Diabet colita 4 i | 200g; rasol pulpe pui200g(140gpp); supa 100g(al- -
fara zahar,300ml; Ou fiert [cub(al.lapte); alba cu Cop.pui,300ml,120g(859pp):; lapte): 100g; rasol pulpe
1buc; PPt BRI | 0GR Rich pUI200g(140gpp);
Brainza vaci 100 g{al-lapta); friptura pulpe pui200g(140gpp); ST laurt,140gr(al-lapte); paine cu

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

Branza vaci 100 g(al-lapte);

Ceai fara zahar,300ml; Ou |laurt,140gr(al

mere,200gr; paine fara sare 80g; rasol
pulpe pui200g(140gpp); Spanac cu

sana

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

unt,10gr(al-lapte);

pui200g(140gpp),

gluten);

Riphet:Gard fiert 1buc; unt lapte); $0s,200gr; supa cu cop. 330(alapte) pui200g(140gpp); Sote de
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); fasole verde,200gr;
cascaval 100g(al-lapte); Ceai Ciorba cu cop. - laurt,140gr(al-lapte); paine cu
Diabet fara zahar,300ml; masline |laurt,140gr(al pui,300ml,120g(85pp)(al.tel); friptura pulpe cabanos 80 sare 60g; rasol pulpe
50g; Ou fiert 1buc; paine cu lapte); pui200g(140gpp); mere,200gr; paine cu 2huc: ¢ pui200g(140gpp); Sote de
sare 60g; sare 80g; Spanac cu s0s,200gr; ! fasole verde,200gr;
cascaval 100g(al-lapte); Ceai Ciorba cu cop. caimafi laurt,140gr(al-lapte); paine cu —
Diabet Insulina fara zahar,300ml; masline |laurt,140gr(al pui,300ml,120g(85pp)(al.tel); friptura pulpe cabanos 80 sare 60g; rasol pulpe 330(al.lapte)
50g; Ou fiert 1buc; paine cu lapte); pui200g(140gpp); mere,200gr; paine cu ) S pui200g(140gpp); Sote de - o P
: 2buc; .
sare 60g; sare 80g; Spanac cu s0s,200gr; fasole verde,200gr;
cascaval,50gr(al-lapte); mar copt200gr; Paine fara sare 200g(al- Ceaitars barcuta 80g; Paine fara sare
Gastric Ceai,300ml; Ou fiert 1buc; |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); rasol zahar.300mi: 100g(al-gluten); paste
paine fara sare 80g; unt 300ml; pulpe pui200g(140gpp); supa alba cu ' | albe,300gr(al-gluten); rasol
2buc(20g)al.lapte); cop.pui,300ml,120g(85gpp); pulpe pui200g(140gpp);
branza topita 2 cub(al.lapte); mere,200gr; paine cu sare 200 g(al- . barcuta 80g; paine cu sare
) - s ! ; ) Ceai fara -
Hepatic cascaval,50gr(al-lapte); |ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); rasol zahar 300mi: 200 g(al-gluten); paste
P Ceai,300ml; Gem 40g(2buc);|  300ml; pulpe pui200g(140gpp); supa cu cop. ' | albe,300gr(al-gluten); rasol
paine fara sare 80g; pui,300ml,120g(85pp)(al tel); pulpe pui200g(140gpp);
. . Ciorba cu cop. .
ca§caval,§09r(al-lapt§), branza topita pUi,300ml, 120g(85pp)(al.tel); Mancare sasgavdl barcuta_80g, Macaronada cg
Ceai,300ml; Gem,20gr; Ou 2 X o carne si sos 300g(al-gluten),
HIPERCALORIC |.. S ) | fasole alba 300g; mere,200gr; paine cu 100g(al- )
fiert 1buc; paine cu sare 80g; | cub(al.lapte); ) ; Paine cu sare 100g(al-
sare 200 g(al-gluten); rasol pulpe lapte);

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

laurt,140gr(al4

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

laurt,140gr(al-

paine fara sare 40g; rasol

paine cu sare 80g; unt 300ml;

2buc(20g)al.lapte);

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

Higoealoric fiert 1buc; paine fara sare lapte); $0s,200gr; supa cu cop. lapte); pul(;j): fr;télglgo\?e(:;fggg);fote
40g; pui,300ml,120g(85pp)(al tel); 2000
Branza vaci 100 g(al-lapte); L . Gem 40g(2buc); mere,200gr;
R Ceai,300ml; Gem,20gr; Ou |ceai hidratare mere,200‘gr,APame fgra sare 200g(al iy . Paine fara sare 100g(al-
eral fiert 1buc; paine fara sare 300ml; gluten); Pilaf 300g; supa cu cop. ZaharA00ml; luten); paste cu sos de
' ! ui,300ml,120g(85pp)(al tel); guen), p
80g; unt,10gr(al-lapte); P ' rosii,300gr(al-gluten);
. . Ciorba cu cop. .
e pta 2UELODL | | 30O anGBppal e vancas | oss s |G o e
Speciali ) ! ! fasole alba 300g; mere,200gr; paine cu | zahar,300ml; : '
' 4 : ' Paine cu sare 100g(al-

gluten);
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friptura pulpe sup pui cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al-lapte); ceai 200g(140gpp); Gulas 300g; Ceaifara [sup pui 200g(140gpp); mancare spanac
COMUN paine cu sare 60g; sunca hidratare | mere,200gr; paine cu sare 200 g(al- zahar,300ml; 300g; Napolitane 35gr(al-
100g; 300ml; gluten); supa cu gluten,soia, Ipt,alune); Paine cu sare
fidea(al.glut. telina)300ml; 100g(al- gluten);
friptura pulpe sup pui cascaval,50gr(al-lapte); friptura pulpe
orez cu lapte,300gr(al-lapte); ceai 200g(140gpp); Gulas 300g; Ceaifara |sup pui 200g(140gpp), mancare spanac
Copii 3-16 ani paine cu sare 60g; sunca hidratare | mere,200gr; paine cu sare 200 g(al- zahar,300ml; 300g; Napolitane 35gr(al-
100g; 300ml; gluten); supa cu gluten,soia, Ipt,alune); Paine cu sare
fidea(al.glut. telina)300ml; 100g(al- gluten);
. . . . laurt,140gr(al-lapte); Napolitane 35gr(al]
Gem 40g(2bucy; orgz 0 ceai CaT“’“ natur,39091; mere,2009r‘, Ceaifara | gluten,soia,lpt,alune); Paine fara sare
Cardiac lapte,300gr(a-lapte); pain | - pjqeatare Paine fara sare 200g(al-gluten); |, o 390m; 100g(al-gluten); rasol pulpe sup
fara sare60g; unt ) rasol pulpe sup pui200g(140gpp); ! ’ 9gtal-g . puip!
2buc(20g)al.lapte): 300mh | ¢ 0 cu fidea(al.glut. telina)300m; pui200g(140gpp); Sote de fasole
' ! = ' verde,200gr;
Branza vaci 100 g(al-lapte); sl mar copt200gr; Paine fara sare Ceai fara biscuiti 70gr(alergen gluten); branza
Colita cascaval,50gr(al-lapte); Kidratare 200g(al-gluten); Pilaf 300g; rasol 2ahar 300ml: topita 2 cub(al.lapte); copanele pui rasol
Ceai,300ml; paine fara sare 300mi: pulpe sup pui200g(140gpp); supa ' '| 2buc,180g; Paine fara sare 100g(al-
80g; sunca 100g; ' alba de legume 300mli(al.glut.); gluten); paste albe,300gr(al-gluten);
F&ranza vaci 100 g(al-lépte);' Branza vaci mar c}optZOOgr.; paine fara sare60g; |branza topita cascaval,50gr(al-lapte); mar copt200gr;
Diabet colita cascaval,50gr(al-lapte); Cea 100 g(al- pilaf 200g; fasol pulpe:SUp 2 paine fara sare60g; paste 100g; rasol
fara zahar,300ml; paine fara lapte): pui200g(140gpp); supa alba de cub(al.lapte); pulpe sup pui2609(14ngp)"
sare60g; sunca 100g; ' legume 300mi(al.glut.); .
Branza vaci 100 g(al-laptg), mere,200gr; paine cu sare 60g; pilaf cascaval,50gr(al-lapte); laurt,140gr(al-
cascaval 100g(al-lapte); laurt,140gr(al 200g; rasol pulpe sup Sana lapte); paine cu sare 60g; rasol pulpe
Diabet Hepatic Ceai fara zahar,300ml; ' > ' :

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

lapte);

pui200g(140gpp); supa de
legume,300mi(al.telina);

330(al.lapte)

sup pui200g(140gpp), Spanac cu
$0s,200gr;

Diabet Card

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

laurt,140gr(a
lapte);

mere,200gr; paine fara sare60g;
| pilaf 200g; rasol pulpe sup
pui200g(140gpp); supa de
legume,300mi(al.telina);

sana
330(al.lapte)

’

Branza vaci 100 g(al-lapte);
laurt,140gr(al-lapte); paine fara
sare60g; rasol pulpe sup
pui200g(140gpp); Spanac cu

$0s,200gr;

Diabet

Branza vaci 100 g(al-lapte),
Ceai fara zahar,300ml;
masline 50g; paine cu sare

60g; sunca 100g;

lapte);

laurt,140gr(al

mere,200gr; paine cu sare 40g; pilaf
200g; rasol pulpe
sup.220g(150gpp); supa de
legume,300mi(al.telina);

telemea
100gr;

cascaval,50gr(al-lapte); laurt,140gr(al-
lapte); paine cu sare 60g; rasol pulpe
sup pui200g(140gpp); Spanac cu
$0s,200gr;

Diabet Insulina

Branza vaci 100 g(al-lapte);
Ceai fara zahar,300ml;
masline 50g; paine cu sare

60g; sunca 100g;

lapte);

laurt,140gr(al

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

telemea
100gr;

cascaval,50gr(al-lapte); laurt,140gr(al-
lapte); paine cu sare 60g; rasol pulpe
sup pui200g(140gpp); Spanac cu
$0s,200gr;

sana
330(al.lapte)

Gastric

cascaval 100g(al-lapte);
orez cu lapte,300gr(al-lapte);
paine fara sare60g;

ceai
hidratare
300ml;

Cartofi natur,300gr; mere,200gr;
Paine fara sare 200g(al-gluten),
rasol pulpe sup pui200g(140gpp);
supa alba de legume

300mi(al.glut.);

Ceai fara
zahar,300ml;

copanele pui rasol 2buc,180g;

laurt,140gr(al-lapte); Napolitane 35gr(al]

gluten,soia, Ipt,alune); Paine fara sare
100g(al-gluten); paste albe,300gr(al-
gluten);

Hepatic

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

ceai
hidratare
300ml;

Cartofi natur,300gr; mere,200gr,

paine cu sare 200 g(al-gluten); rasol

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

Ceai fara
zahar,300ml;

laurt, 140gr(al-lapte); Napolitane 35gr(al
gluten,soia,lpt,alune); Paine cu sare
100g(al- gluten); rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr,;

HIPERCALORIC

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

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

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

branza topita
2
cub(al.lapte);

cascaval,50gr(al-lapte); copanele pui
rasol 2buc,180g; mancare spanac
300g; Napolitane 35gr(al-
gluten,soia, Ipt,alune); 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);

mere,200gr; paine fara sare60g;
pilaf 200g; rasol pulpe sup
pui200g(140gpp); supa de
legume,300mi(al.telina);

laurt,140gr(a
I-lapte);

paine fara sare 40g; rasol pulpe sup
pui200g(140gpp); Spanac cu
s0s,200gr;

Renal

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

2buc(20g)al.lapte);

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine
fara sare 100g(al-gluten); Sote de
fasole verde,200gr;

Speciali

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

2buc(20g)al.lapte);

ceai
hidratare
300ml;

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten),
cascaval,50gr(al-lapte); mancare
spanac 300g; Paine cu sare 100g(al-
gluten); rasol pulpe sup

pui200g(140gpp).
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Denumirea L Suplimen ;
regimurilor e Helun ora 10 Frone oraté |
cascaval,50gr(al-lapte); Ciorba cu aripi pui(al.telina)300m!,90(60pp)g; Ceai fara biscuiti 70gr(alergen gluten);
COMUN Ceai, 300ml; Gem 40g(2buc); | ceai hidratare | friptura pulpe pui200g(140gpp); mere,200gr; sahar 300ml; Macaroane cu telemea
paine cu sare 80g; unt 300ml; paine cu sare 200 g(al-gluten); Piure din fulgi ' ' | 300g(al-gluten,lapte); paine
2buc(20g)al.lapte); 300g(al.lapte); cu sare 40g; sunca 50g;
cascaval,50gr(al-lapte); Ciorba cu aripi pui(al.telina)300m|,90(60pp)g; Ceai fara biscuiti 70gr(alergen gluten);
Copii 3-16 ani Ceai,300ml; Gem 40g(2buc); | ceai hidratare | friptura pulpe pui200g(140gpp); mere,200gr; zahar.300ml: Macaroane cu telemea
P paine cu sare 80g; unt 300ml; paine cu sare 200 g(al-gluten); Piure din fulgi ! ' | 300g(al-gluten lapte); paine
2buc(20g)al.lapte); 300g(al.lapte); cu sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara biscuiti 70gr(alergen gluten);
Cardiac Ceai,300ml; Gem 40g(2buc); ceai hidratare Piure din fulgi 300g(al.lapte); rasol pulpe ahar 300ml: laurt,140gr(al-lapte); paste
@ paine fara sare 80g; unt 300ml; pui200g(140gpp); supa cu aripi ! | cu branza vaci 300g(al-
2buc(20g)al.lapte); pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
branza topng 2 cub(al.lapte).; mar copt200gr; Paine fara sare 200g(al- ) biscuiti 70gr(alergen gluten);
Branza vaci 100 g(al-lapte); . = . Ceai fara :
Calite cascaval 50gr(al-lapte); ceai hidratare gluten); Pilaf 300g; rasol pulpe zahar.300ml: mar copt200gr; paste cu
diita Cea'SBOOmi' gine -far‘:)a it 300ml; pui200g(140gpp); supa cu aripi ' ' branza vaci 300g(al-
b 859 pui(al,tel4g|ut)300ml,90(60pp)g; gluten,lapte);
Branza vaci 100 g(al-la.pte); _ Branza vagi mere,200gr: paine fara sare60g; pilaf 200g; branza topita | aripi pui ra§01,2209(3buc);.
Diabet colita cascaval 100g(al-lapte); Ceai 100 g(al- rasol pulbe pui200g(140gpp); supa alba cu 2 Branza vaci 100 g(al-lapte);
1a el fara zahar,300ml; paine fara e tg)' pulp aF;i i pui 300[3")90' . cub(al.lapte); | mar copt200gr; paine fara
sare60g; sunca 50g; ple). pipul, o8 sare60g; paste 100g;
. , aripi pui rasol,220g(3buc);
Brariza yaci 100 g(al-lapte), ) mere,200gr; paine cu sare 60g; pilaf 200g; sana Branza vaci 100 g(al-lapte);
. o cascaval 100g(al-lapte); Ceai laurt,140gr(al- X ) S i it
Diabet Hepatic il ; rasol pulpe pui200g(140gpp); supa cu aripl 330(al.lapte); laurt,140gr(al-lapte); paine
fara zahar,300ml; paine cu sare lapte); ; . .
) - pw(al.tel.glut)SOOmI,QO(GOPP)g, cu sare 60g; Spanac cu
60g; unt 2buc(20g)al.lapte); ;
$0s,20009r,
; ; : aripi pui rasol,220g(3buc);
branza vacl 1509“?"]3?@‘ s mere,200gr; paine fara sare60g; pilaf 200g; sana Branza vaci 100 g(al-lapte);
. fara zahar,300ml; paine fara laurt,140gr(al- : ) et . e
Diabet Card sare0g: unt 2buc(20g)al.lapte); lapte): rasol pulpe pui200g(140gpp); supa cu aripi 330(al.lapte); laurt,140gr(al-lapte); paine
9 gjalapie); P}, pui(al.tel.gluty300mI,90(60pp)g; fara sare60g; Spanac cu
$0s,200gr,
Branza vaci 100 g(al-lapte); : > . . aripi pui rasol,220g(3buc);
. cascaval 100g(al-lapte); Ceai | laurt,140gr(al- f”"?‘"a pulps pulZQOg_(Mngp), mere,ZOOQf, telemea laurt,140gr(al-lapte); paine
Diabet i : paine cu sare 60g; pilaf 200g; supa cu aripi : .
fara zahar,300ml; paine cu sare lapte); i(al tel.glut)300mI, 90(60 g 100gr,; cu sare 60g; Spanac cu
60g; unt 2buc(20g)al.lapte); P 19 ! PP)S: 508,200gr; sunca 50g;
Branza vaci 100 g(al-lapte); ; . . . aripi pui rasol,220g(3buc);
. . cascaval 100g(al-lapte); Ceai laurt,140gr(al- frlp_tura puipe pu|2909(1409pp), mere,zoo_gr_. telemea laurt,140gr(al-lapte); paine sana
Diabet Insulina ok ; paine cu sare 60g; pilaf 200g; supa cu arip! ” . 330(al.lapte
fara zahar,300ml; paine cu sare lapte); ui(al tel.glut)300mI 90(60pP)g: 100gr; cu sare 60g; Spanac cu .
60g; unt 2buc(20g)al.lapte); P 9 ' PRIg: $0s,200gr; sunca 50g; )
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al-gluten); Ceai fara biscuiti 70gr(alergen gluten);
Gastric cascaval,50gr(al-lapte); ceai hidratare Piure din fulgi 300g(al.lapte); rasol pulpe 2ahar.300ml: laurt,140gr(al-lapte); paste
N Ceai,300ml; paine fara sare 300ml; pui200g(140gpp); supa alba cu aripi ' | cubranza vaci 300g(al-
80g; unt 2buc(20g)al.lapte); pui,300ml,90g; glutenlapte);
Branza vaci 100 g(al-lapte); mere,200gr; paine cu sare 200 g(al-gluten); Ceai fara biscuiti 70gr(alergen gluten)
Hepatic cascaval,50gr(al-lapte); ceai hidratare Piure din fulgi 300g(al.lapte); rasol pulpe zahar.300m: laurt,140gr(al-lapte), paste
P Ceai,300ml; Gem 40g(2buc), 300ml; pui200g(140gpp); supa cu aripi ! ! cu branza vaci 300g(al-
paine cu sare 80g; pui(al.tel.glut)300mI,90(60pp)g; gluten lapte);
; Napolitane ; o ’ p ; N .
cascaval,50gr(al-lapte); 35g1(al- Ciorba cu aripi pui(al.telina)300m!,90(60pp)g; branza topita |biscuiti 70gr(alergen gluten);
Ceai,300ml; Gem 40g(2buc); oria friptura pulpe pui200g(140gpp); mere,200gr; 2 Macaroane cu telemea
HIPERCALORIC ! o gluten,soia,lpt, . i ) . . o
paine cu sare 80g; unt alune); sana paine cu sare 200 g(al-gluten); Piure din fulgi | cub(al.lapte); 300g(al-gluten,lapte); paine

2buc(20g)al.lapte);

330(al.lapte);

300g(al.lapte);

cu sare 40g; sunca 50g;

Branza vaci 100 g(al-lapte);

laurt,140gr(al-

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

laurt,140gr(al-

aripi pui rasol,220g(3buc)

Hipocaloric Ceai fara zahar,300ml; paine lapte); rasol pulpe pui200g(140gpp); supa cu aripi lapte); paine fara sare 40g; Spanac
fara sare 40g; sunca 100g; pLe) pui(al tel.glut)300m1,90(60pp)g; R cu s0s,200gr,;
Branza vaci 100 g(al-lapte); ; . : Gem 40g(2buc);
R Ceai,300ml; Gem 40g(2buc); ceai hidratare cartaf cu. bralnza,soogmOOQr(aI-lapte), . Cealfara | mere,200gr; paine fara sare
enal . i : mere,200gr; Paine fara sare 200g(al-gluten); zahar,300ml; A i
paine fara sare 80g; unt 300ml; supa ou aripi puial.tel.glut)300ml, 90(60 o 40g; paste cu branza vaci
2buc(20g)al.lapte); P PP 19 ' pRIg: 300g(al-gluten,lapte);
cascaval,50gr(al-lapte); Ciorba cu aripi pui(al.telina)300m!,90(60pp)g; Ceai fara biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem 40g(2buc); | ceal hidratare | mere,200gr; paine cu sare 200 g(al-gluten); zahar,300ml; laurt,140gr(al-lapte); paste

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

300ml;

Piure din fulgi 300g(al.lapte); rasol pulpe
pui200g(140gpp);

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




