Denumirea

Mic dejun Supliment
regimurilor ora 21
cascaval,50gr(al-lapte); ceai Ciorba fasole alba300ml(al.telina); friptura branza cu smantana
COMUN Ceai, 300ml; Gem 40g(2buc); hidratare pulpe pui200g(140gpp); paine cu sare 200|  Ceai fara 1cut(al.lapte)180g; carnati 50g;
paine cu sare 80g; unt 300ml- g(al-gluten); paste cu sos de rosii,300gr(al-| zahar,300ml: | mancare de cartofi 300g; Paine
2buc(20g)al.lapte); ’ gluten); portocale 200g; cu sare 100g(al- gluten);
Branza vaci 100 g(al-lapte); Paine fara sare 200g(al-gluten); paste bratze cU/Srmantana
ceai Tcut(al.lapte)180g; Mancare de
Ceai, 300ml; Gem 40g(2buc), ’ albe,300gr(al-gluten), portocale 200g; rasol|  Ceai fara
Cardiac hidratare : cartofi regim 300g, Paine fara
paine fara sare 80g; unt ) pulpe pui200g(140gpp); supa cu zahar,300ml;
2buc(20g)al. lapte): 300mi; fidea(al.glut. telina)300ml: e 1Bhgtalgluteny. Rasal puipe
g1 -apie); giut, | pui 180g(125gpp);
. mar copt200gr; Paine fara sare 100g(al-
Branza vacl 100 glal-iEpte); ceai gluten); Paine fara sare 200g(al-gluten): : branza topita 2 cub(al.lapte): ma
. cascaval 50gr(al-lapte), . . Ceai fara .
Colita s hidratare paste albe,300gr(al-gluten); rasol pulpe . copt200gr; Pilaf 300g; Rasol
Ceai,300ml; paine fara sare ) ; ) zahar,300ml; :
. 300ml; pui200g(140gpp); supa alba de legume pulpe pui 180g(125gpp);
80g; sunca 50g; ;
300ml(al.glut.);
branza topita 2 cub(al.lapte); | branza topita . ) . | branza topita 2 cub(al lapte), ma
; mar copt200gr; paine fara sare60g; paste | Branza vaci
. y Branza vaci 100 g(al-lapte); 2 } ; . ¥ .| copt200gr; paine fara sare 40g
Diabet colita Ceai fara zahar,300ml; paine cub(al.lapte); 1OogéIgzsggﬁzIpuemzugggﬁgoﬁﬁf))f supa 1100 gra-apte); pilaf 200g; Rasol pulpe pui
fara sare60g; sunca 100g; 9 Sk 180g(125gpp);
Branza vaci 100 g(al-lapte); .
: ) ) branza topita 2 cub(al.lapte);
cascaval 1009(al-lapt§), Goai laurt,140gr(a portaeale0g) fasal pulps laurt,140gr(al- | cartofi natur 200g; paine cu sare
Diabet Hepatic fara zahar,300ml; paine cu ; pui200g(140gpp); Spanac cu sos,200gr; ; )
. I-lapte); U lapte); 40g; Rasol pulpe pui
sare 60g; paine cu sare 80g; supa de legume,300mi(al.telina); 180g(125gpp);
unt 2buc(20g)al lapte); ¢ gpey;
branza vaci 150gr(al.lapte); paine fara sare60g; portocale 200g; rasol branza cu smantana
Diabet Card Ceai fara zahar,300ml; paine | laurt,140gr(a pulpe pui200g(140gpp); supa de laurt,140gr(al- | 1cut(al.lapte)180g; cartofi natur
fara sare60g; unt I-lapte); legume,300ml(al.telina); Tocanita de lapte); 200g; paine fara sare 40g; Rasol
2buc(20g)al.lapte); ceapa 300g(al-gluten); pulpe pui 180g(125gpp):
Branesrvi 100 g(al-la_pte);. friptura pulpe pui200g(140gpp); paine cu ; branza cu smantana
cascaval 100g(al-lapte); Ceai . ) k carnati . -
a sunca 100g; sare 60g; portocale 200g; supa de 1cut(al.lapte)180g; cartofi natur
Diabet fara zahar,300ml; paine cu e - cabanos .
sare 60g; unt legume,300mi(al.telina); Tocanita de 85g(2buc) 200g; paine cu sare 40g; Rasol
) i bo LS ' 1 £ 1\
2buc(20g)al lapte): ceapa 300g(al-gluten); pulpe pui 180g(125gpp
Branza vaci 100 g(al-lapte); ) ’ -
cascaval 100g(al-lapte); Ceai . riptira pulpfe pul2009(1409;?p), paine cu carnati branzaiey snjamang laurt insulina
| ) - sunca 100g; sare 60g; portocale 200g; supa de Tcut(al.lapte)180g; cartofi natur
Diabet Insulina fara zahar,300ml; paine cu bl . cabanos - ) 140g(al-
legume,300mi(al.telina); Tocanita de o ) 200g; paine cu sare 40g; Rasol
Sareis0ggunt ceapa 300g(al-gluten) 85g(2bucy, ulpe pui 180g(125gpp) e
2buc(20g)al lapte) pa.sthglakgluteny Ryl pul 150atl2og00):
branza topita 2 cub(al.lapte): mar copt200gr; Paine fara sare 200g(al- branza cu smantana
) ceai . ; 1cut(al.lapte)180g; Cartofi
cascaval,50gr(al-lapte); gluten); paste albe,300gr(al-gluten); rasol Ceei fara )
Gastric o hidratare : ) . natur,300gr; Paine fara sare
Ceai,300ml; paine fara sare . pulpe pui200g(140gpp); supa alba de zahar,300ml; .
80g; unt 2buc(20g)al.lapte). | 0O™ legume 300mi(al.glut.); 100g(al-gluten}; Rasol pulpe pui
g g)al.lapte); g glut.); 180g(125gpp);
branza topita 2 cub(al.lapte); ; paine cu sare 200 g(al-gluten); paste Iaun,14_Ogr(_al<Iapte)., angareie
) ceai . ) i cartofi regim 300g; Napolitane |
&bt cascaval,50gr(al-lapte); hidratare albe,300gr(al-gluten); portocale 200g; rasol Ceai fara 35gr(al-gluten,soia, Ipt alune): |
P Ceai,300ml; Gem 40g(2buc); 300ml: pulpe pui200g(140gpp); supa cu zahar,300ml; ara-g ! P, ;

paine cu sare 80g;

fidea(al.glut. telina)300ml;

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

HIPERCALORIC

laurt,140gr(a

cascaval,50gr(al-lapte); I-lapte);
Ceai,300ml; Gem 40g(2buc); | Napolitane
paine cu sare 80g; unt 35gr(al-
2buc(20g)al.lapte); gluten,soia,lp
t,alune);

Ciorba fasole alba300mi(al.telina); paine
cu sare 200 g(al-gluten); paste cu sos de
rosii,300gr(al-gluten); portocale 200g; rasol
pulpe pui200g(140gpp);

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 pui
180g(125gpp);

1 -
Branza vaci 100 g(al-lapte); laurt, 140gr(a

paine fara sare60g; portocale 200g; rasol
pulpe pui200g(140gpp); Spanac cu

cartofi natur 200g; paine fara sare

Hipocaloric Ceai fara zahar,300ml; paine ; laurt,1§09r(a|- 40g; Rasol pulpe pui
fara sare 40g; sunca 100g; | 12Pte) SoR2 oprusuperdy i 180g(125gpp)
' ' legume,300ml(al.telina); '
cascaval 50gr(al-lapte), Ciorba fasole alba300mi(al.telina); paine Breli2al Gusssngnizn
! ) ceai . ; 1cut(al.lapte)180g; mancare de
Ceai,300ml; Gem 40g(2buc); v cu sare 200 g(al-gluten); paste cu sos de Ceai fara ) -
Speciali . ! hidratare " . X _ P i cartofi 300g; Paine cu sare
paine cu sare 80g; unt . rosii,300gr(al-gluten); portocale 200g; rasol| zahar,300ml: .
2buc(20g)al lapte); 300ml; ulpe pui200g(140gpp); 100g(al- gluten); Rasol pulpe pui
9)al.lapte); pulpe p 9 9pPp); 180g(125gpp);
Ceai,300ml; gem 80g 4buc; ceai mere,200gr; Paine fara sare 200g(al- CEsitaTE Cartofi natur,300gr; Gem
Urticarie mere,200gr; paine fara sare | hidratare | gluten): paste albe,300gr(al-gluten); supa zahar 300mi: 40g(2buc); mere,200gr; Paine
80g; 300ml; de legume,300ml(al.telina); T " 4 fara sare 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; portocale 200g;

Supliment
ora 16

Ceai fara
zahar,300ml;

Cina

——

Supliment
ora 21

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); fript.pulpe sup
180g(125gpp); mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; Rasol pulpe
pui220gr(155gpp); Supa cu zdrente
ou,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
sup180g;

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza

topita 2 cub(al.lapte); Paine cu sare

100g(al- gluten); paste albe,300gr(al-
gluten); rasol pulpe sup180g;

Der?umnrea Mic dejun Supliment
regimurilor ora 10
Gris cu lapte; Napolitane
35gr(al- ceai
COMUN gluten,soia,lpt,alune); hidratare
paine cu sare 40g; sunca | 300ml;
50g;
Gem 40g(2buc); Gris cu
lapte; Napolitane 35gr(al- ceai
Cardiac gluten,soia,lpt,alune); hidratare
paine fara sare 40g; unt 300ml;
2buc(20g)al.lapte);
Branza vaci 100 g(al- .
: lapte); cascaval 100g(al- e
Colita ! - ) hidratare
lapte); Ceai,300ml; paine X
. . 300ml;
cu sare 80g; sunca 50g;
Branza vaci 100 g(al- :
lapte); cascaval,50gr(al- branza2 topita
Diabet colita lapte); Ceai fara

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

cub(al.lapte);

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

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte); mar
copt200gr; paine fara sare60g; rasol
pulpe sup180g; 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 zdrente

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

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte):

fript.pulpe sup 180g(125gpp);
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);

mere,200gr; paine fara sare60g; pilaf
200g; Rasol pulpe pui220gr(155gpp):
Supa cu zdrente ou,300mi(al.glt,ou,tel);

laurt, 140gr(a
I-lapte);

Branza vaci 100 g(al-lapte); fript.pulpe
sup 180g(125gpp); 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); mere,200gr; paine cu
sare 60g; pilaf 200g;

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte);

fript.pulpe sup 180g(125gpp);
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); mere,200gr; paine cu
sare 60g; pilaf 200g;

cascaval
100g(al-
lapte);

branza topita 2 cub(al.lapte);

fript.pulpe sup 180g(125gpp);
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, Ipt,alune);
paine fara sare 40g;

ceai
hidratare
300ml;

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

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 sup180g:

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);
mere,200gr; paine cu sare 200 g(al-
gluten); Pilaf 300g; Supa cu zdrente

ou,300mi(al.glt,ou,tel);

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
sup180g;

HIPERCALORIC

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

branza cu
smantana
1cut(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; portocale 200g;

cascaval
100g(al-
lapte);

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); fript.pulpe sup
180g(125gpp); 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);

mere,200gr; paine fara sare 40g; pilaf
200g; Rasol pulpe pui220gr(155gpp);
supa de legume,300ml(al.telina);

laurt,140gr(a
I-lapte);

paine fara sare 40g; rasol pulpe
sup180g; 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); mere,200gr; paine cu
sare 200 g(al-gluten); Pilaf 300g;

Ceai fara
zahar,300m!;

biscuiti 70gr(alergen gluten); branza
topita 2 cub(al.lapte); fript.pulpe sup
180g(125gpp); mancare de fasole
verde 300g(al-gluten); Paine cu sare
100g(al- gluten);

Urticarie

Ceai,300ml; gem 80g
4buc; mere,200gr; paine
fara sare 80g;

ceai
hidratare
300ml;

mere,200gr; Paine fara sare 200g(al-
gluten); Pilaf 300g; supa de
legume,300ml(al.telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine
fara sare 100g(al-gluten); paste
albe,300gr(al-gluten);
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Der}uml'rea Mic dejun Supliment Prans ‘ Supliment ora Cina Supliment
regimurilor ora 10 16 ora 21
cascaval,50gr(al-lapte); cedi mere,200gr; paine cu sare 200 g(al Macaroane cu telemea 300g(al-
Ceai,300ml; Gem,20gr; Ou ) gluten); supa cu Ceai fara gluten, lapte); Napolitane 35gr(al-
COMUN ) o hidratare ) ‘ . ) : :
fiert 1buc; paine cu sare 300ml: fidea(al.glut. telina)300ml; Varza a | zahar,300ml: gluten,soia, Ipt,alune); paine cu
80g; unt,10gr(al-lapte); ! la Cluj 350g; sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte): . mere,200gr; Paine fara sare_ laurt, 140gr(al-lapte); Napolitane
; ceai 200g(al-gluten); Piure din fulgi ;
Ceai, 300ml; Gem,20gr; Ou ; . Ceai fara 35gr(al-gluten,soia,Ipt,alune);
Cardiac 8 N hidratare 300g(al.lapte); rasol pulpe sup . :
fiert 1buc; paine fara sare . : : zahar,300ml; paste cu branza vaci 300g(al-
80g. unt, 10gr(al-lapte) S00m, Pui200g(140gpp); supa cu luten lapte)
9 untribar(al-lapte); fidea(al.glut. telina)300mi. gluten.lapte),
Branza vaci 100 g(al-lapte); g mar copt200gr; paine cu sare 200 o )
Colita cascaval,50gr(al-lapte) hidch?alre g(al-gluten); Pilaf 300g; rasol pulpe Ceai fara tzzcijzltégorg.r(j:tfiz glr:f;;'vn;sr
Ceai, 300ml; Ou fiert 1buc; 300ml: sup pui200g(140gpp); supa alba de| zahar,300ml: R 3009 (YaFI’» luten lapte): :
paine cu sare 80g; ' legume 300ml(al.glut.); gtal-g napie),
Branza vaci 100 g(al-lapte); . - .
cascaval 100g(al-lapte); branzz; fopitaif tar 225;21000(?} faaslgle cuul s:;eu 80g: mar copt200gr; paine cu sare
Diabet colita Ceai fara zahar,300ml: Ou . P : 9 .p P P telemea 100gr; | 40g; pilaf 200g; rasol pulpe sup
fiert 1buc; paine cu sare cbialiapte) pui2009(140gpp); supa de ui200g(140gpp); sunca 50
égg' legume, 300mi(al.telina): pui=009(140gpp), g
Bfanszfalec;;go(gﬁ;latz;?); friptura pulpe sup pui Branza vaci 100 g(al-lapte).
. . i 9 p . |laurt,140gr(al 200g(140gpp); mere,200gr; paine | branza topita 2 laurt, 140gr(al-lapte); paine cu
Diabet Hepatic Ceai fara zahar,300ml; paine ’ " . ) g -
cu sare 60g; unt lapte); Cu sare 80g; Spanac cu s0s,200gr; | cub(al.lapte); sare 40g; pilaf 200g; rasol pulpe
2buc(20g)al.lapte): supa de legume,300ml(al.telina); sup pui200g(140gpp);
Branza vaci 100 g(al-lapte); friptura pulpe sup pui .
Ceai fara zahar,300ml: Ou 200g(140gpp); mere, 200gr: Branza vaci 100 g(al-lapte);
; . laurt, 140gr(al e laurt, 140gr(al- laurt, 140gr(al-lapte); paine fara
Diabet Card fiert 1buc; paine fara ; mere,200gr; mincare de varza ; il
- lapte); . - lapte); sare 40g; pilaf 200g; rasol pulpe
sare60g; unt 300g; paine fara sare 80g; supa de SUp puiI200g(140gpp):
2buc(20g)al.lapte); legume,300mi(al.telina); pp 9 9pp):
cascaval 100g(al-lapte); o . laurt,140gr(al-lapte), paine cu
Ceai fara zahar,300ml; Ou laurt, 140gr(al mere,200gr; paine cu sare 8.09’_ .. | sare 40g; pilaf 200g; rasol pulpe
Diabet h ; : supa de legume,300mi(al.telina); |telemea 100gr; § . .
fiert 1buc; paine cu sare lapte); Varza a la Clui 3500 sup pui200g(140gpp); sunca 50g;
60g; unt 2buc(20g)al.lapte); ) 3509,
cascaval 100g(al-lapte); o . laurt,140gr(al-lapte); paine cu
Ceai fara zahar,300ml; Ou laurt,140gr(al mere.2009r; paine cU.sare 309'_ - | sare 40g; pilaf 200g; rasol pulpe |laurt 140gr(al-
Diabet Insulina . s ; supa de legume,300mi(al.telina); |telemea 100gr; 2 . ) " ;
fiert 1buc; paine cu sare lapte); Varza a la Clui 350a- sup pui200g(140gpp); sunca 50g; lapte);
60g; unt 2buc(20g)al. lapte): 2008
cascaval,50gr(al-lapte); i r;g(r) 002}2:)?9;;)_’3;;32?: fsuzTrie laurt,140gr(al-lapte). Napolitane
, Ceai,300ml; Ou fiert 1buc; e glal-gi e, ' ¢ Ceai fara 35gr(al-gluten,soia,Ipt.alune),
Gastric - . hidratare 300g(al.lapte); rasol pulpe sup a y :
paine fara sare 80g; unt : - . zahar,300ml; paste cu branza vaci 300g(al-
2buc(20g)al lapte); 300ml; pui200g(140gpp); supa alba de luten, lapte);
9)al.lapte); legume 300mi(al.glut.): gluten,fapte);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare A :
. ’ k 1 - N
cascaval,50gr(al-lapte); ceai 200g(al-gluten); Piure din fulgi ; I&n; T40gr(a) Iapte;), apohtaﬁe
) v ; ) Ceai fara 35gr(al-gluten,soia, Ipt,alune);
Hepatic Ceai,300ml; Gem hidratare 300g(al.lapte); rasol pulpe sup o )
h . zahar,300ml; paste cu branza vaci 300g(al-
40g(2buc); paine fara sare 300ml; pui200g(140gpp); supa cu luten lapte):
80g; fidea(al.glut.,telina)300mi: giiten;iapte);
cascaval,50gr(al-lapte); 70 brlsaclg'r“ en mere,200gr; paine cu sare 200 g(al Macaroane cu telemea 300g(al-
HIPERCALORIC Ceai,300ml; Gem, 20gr: Ou glfnen)g gluten); supa cu branza topita 2 | gluten lapte); Napolitane 35gr(al-
fiert 1buc; paine cu sare Iau?i 140 vr(al fidea(al.glut. telina)300ml; Varza a cub(al.lapte); gluten,soia, Ipt,alune); paine cu
80g; unt, 10gr(al-lapte); Iavpte)‘g la Cluj 350g; sare 40g; sunca 50g;
Branza vaci 100 g(al-lapte); 205“%:? pu;y;s;g ggé) s
- : Ceai fara zahar,300ml; Ou laurt, 140gr(al : g app); ! _g ! laurt,140gr(al- pilaf 200g; rasol pulpe sup
Hipocaloric ) R A mincare de varza 300g; paine cu " ) X
fiert 1buc; paine cu sare lapte); . lapte); pui200g(140gpp);
40q: sare 60g; supa de
S legume,300m(al.telina);
cascaval,50gr(al-lapte); — mere,200gr; paine cu sare 200 g(al biscuiti 70gr(alergen gluten);
Speciali Ceai,300ml; Gem hidratare gluten); supa cu Ceai fara laurt,140gr(al-lapte). paste cu
P 40g(2buc); paine cu sare 300mi: fidea(al.glut. telina)300ml; Varza a | zahar,300ml: |branza vaci 300g(al-gluten lapte)
80g; unt 2buc(20g)al.lapte); ' la Cluj 350g;
Ceai,300ml; gem 80g 4buc; ceai Caf‘°f' natur,300gr; mere,2009r.; . Gem 40g(2buc); mere,200gr;
I i ; Paine fara sare 200g(al-gluten); Ceai fara ;
Urticarie mere,200gr; paine fara sare | hidratare . Paine fara sare 100g(al-gluten)
80g: 300ml: HUPELAIGBEEAE ke zahereo0ml; aste albe,300gr(al-gluten):
g : 300mi(al.glut.): P wegnazgluten);
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Denumirea . . i Supliment Supliment . Supliment
2 : M
regimurilor fcdejn ora 10 Pranz ora 16 Cina ora 21
corn Tbuc 100g(al.glut.); Ciorba legume,300mi(al- bran ST
Gem,20gr; paine cu sare ceai gluten,telina); Friptura pulpe Ceai fara 1cut(alla ia ?;5 ) r:: 6 d
COMUN 60g; sana 330(al.lapte); hidratare pui,220gr(155g pp); mere,200gr; zahar,300ml; cartof 30'0 PS) meg’ d rrwcameo € |
sunca 50g; unt,10gr(al- 300ml; paine cu sare 200 g(al-gluten); pilaf 9 ?utenc'u are g(al-
lapte); cu legume mexicane 300g; 9 )
DiSCuiti 70gr(alergen mere,200gr; Paine fara sare branza cu smantana
gluten), Gem 40g(2buc); Joeal 200g(al-gluten); Pilaf 300g; Rasol Ceal Tars ) Tcut(al lapte)180g; Mancare de
Cardiac paine fara sare60g; sana hidratare . 3 zahar,300ml; ; : A
330(al.lapte): unt 300ml- pulpe pui220gr(155gpp); supa cartofi regim 300g; Paine fara sare
2buc(20g)al.lapte): zarzavat 300mi(al.glut); 100g(al-gluten);
Branza vaci 100 g(al-lapte); ceai mar copt200gr; Paine fara sare Ceaifara branza topita 2 cub(al lapte), mar
Colita cascaval,50gr(al-lapte); hidratare 200g(al-gluten); Pilaf 300g; Rasol zahar 300m} copt200gr; Paine fara sare 100g(al-
Ceai,300ml; paine fara sare 300mi: pulpe pui220gr(155gpp); supa alba ' " | gluten); paste albe,300gr(al-gluten);
80g; sunca 100g; ! de legume 300mi(al.glut.); rasol pulpe sup pui200g(140gpp);
Branza vagi 100 g(al-laptg); . | mar copt200gr; paine fara sare60g; | branza topita |  Branza vaci 100 g(al-lapte): mar
cascaval,50gr(al-lapte); Branza vaci : ' oo
) ; pilaf 200g; Rasol pulpe 2 copt200gr; paine fara sare 40g:
Diabet colita Ceai fara zahar,300ml; 100 g(al- . . .
) . pui220gr(155gpp); supa alba de cub(al.lapte); paste 100g; Rasol pulpe
paine fara sare60g; sunca lapte); ;
100g legume 300mi(al.glut.); Sup.260g(170pp);
Branza vaci 100 g(al-lapte); . ' )
cascaval 100g(al-lapte); sana Friptura pulpg pu‘|,220gr(155g pp), branza topita 2 cub(al.lapte); cartofi
4 .| mere,200gr; paine cu sare 80g; laurt, 140gr(al] i .
Diabet Hepatic Ceai fara zahar,300m!: 330(al.lapte); ) ; natur 200g; paine cu sare 40g; Rasol
: . Sote de fasole verde,200gr; supa lapte); i
paine cu sare 60g; unt de legume, 300mi(al telina): pulpe sup.260g(170pp);
2buc(20g)al.lapte); ¢ | ' '
branza vaci 150gr(al.lapte); sana mere,200gr; paine fara sare 80g; branza cu smantana
Biabet Gara Ceai fara zahar,300ml: 330(al.lapte); Rasol pulpe pui220gr(155gpp); laurt,140gr(al Tcut(al.lapte)180g; cartofi natur
paine fara sare60g; unt “apte) Sote de fasole verde,200gr; supa lapte); 200g; paine fara sare 40g; Rasol
2buc(20g)al.lapte); de legume,300mi(al.telina); pulpe sup.260g(170pp);
Branza vaci 100 g(al-lapte); Ciorba legume,300mi(al- Branzaicu snisntais
Ceai fara zahar,300ml; sana gluten,telina); Friptura pulpe . .
. ; ) ; - d . telemea Tcut(al.lapte)180g; cartofi natur
Diabet paine cu sare 60g; sunca |330(al.lapte); pui,220gr(155g pp); mere,200gr; i ey )
- ; i 100gr; 200g; paine cu sare 40g; Rasol
100g; unt paine cu sare 80g; Sote de fasole ulpe sup.260g(170pp):
2buc(20g)al.lapte); verde,200gr; pulpe sup.260g pp);
Branza vaci 100 g(al-lapte): Ciorba legume, 300mi(al-
! branza cu smantana .
Ceai fara zahar,300m!: sana gluten telina); Friptura pulpe . carnati
! telemea 1cut(al.lapte)180g; cartofi natur i
Diabet Insulina paine cu sare 60g, sunca |330(al lapte); pui,220gr(155g pp); mere,200gr; ; . cabanos
. i 100gr; 200g; paine cu sare 40g; Rasol )
100g; unt paine cu sare 80g; Sote de fasole ulpe sup.260g(170pp) 85g(2buc);
2buc(20g)al.lapte); verde,200gr; pulpe sup.260g ,
Coaicfgilé510§g(?g:a?tf);_ R mere,200gr; Paine fara sare Ceai fara branza cu smantana
Gastic N irne fers saregGO '-gs:r})é i drafare 200g(al-gluten); Pilaf 300g; Rasol [ -®%. 5% | 1cut(allapte)180g; cartofi cu
st Pa ‘g’ ) pulpe pui220gr(155gpp); supa alba ' " | branza,300gr,100gr(al-lapte); Paine
330(al.lapte); unt S00ml; de legume 300mi(al.glut.); fara sare 100g(al-gluten);
2buc(20g)al.lapte): 9 Glut) gluteny;
cascaval,50gr(al-lapte); Friptura pulpe pui,220gr(155g pp); .
d ) Og(al.glut.);
corn 1buc 100g(al.glut.); ceai mere,200gr; paine cu sare 200 g(al-| Ceai fara corm Thus-U0g(alglut )
) : . ; X .| laurt,140gr(al-lapte); mancare de
Hepatic Gem 40g(2buc); paine cu hidratare gluten); Pilaf 300g; Supa de zahar,300ml; )
" cartofi 300g; Paine cu sare 100g(al-
sare 60g; sana 300ml; zarzavat cu paste 300ml(al-gluten); gluten);
330(al.lapte); ;
g;rr: 12%2? 1;;?2;13 ]:;r)t;e cascaval qIﬁtlg:\btilliig;l'nll?i’:&?;n :)(SII;)e chrm Thde BFanR 0l SN
' ' = ' ' . |100g(al.glut.); 1cut(al.lapte)180g; mancare de
HIPERCALORIC 60g; sana 330(al.lapte); 100g(al- pui,220gr(155g pp); mere,200gr; ] fi 3009 Pai 100q(al-
sunca 50g; unt,10gr(al- lapte); paine cu sare 200 g(al-gluten); pilaf laurt,140gr(al cartofi 300g; Paine cu sare 9(a

lapte);

cu legume mexicane 300g;

lapte):

gluten);

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

laurt,140gr(a

mere,200gr; paine fara sare60g;

laurt,140gr(al

cartofi natur 200g; paine fara sare

Hipocaloric > Sote de fasole verde,200gr; supa ; . g
: - : .260g(170
paine fara1soaor§‘409, sunca | I-lapte); de legume, 300mi(al telina): lapte); 40g; Rasol pulpe sup.260g(170pp);
biscuiti 70gr(alergen Ciorba legume,300mi(al-
gluten); Gem 40g(2buc); ceai gluten,telina); Friptura pulpe Ceai fara s el smantana
. ) ; : j . . 1cut(al.lapte)180g; mancare de
Speciali paine cu sare 60g; sana hidratare pui,220gr(155g pp); mere,200gr; | zahar,300ml; : et
. . cartofi 300g; Paine cu sare 100g(al-
330(al.lapte); unt 300ml; paine cu sare 200 g(al-gluten); Pilaf gluten);
2buc(20g)al.lapte); 300g; '
Ceai,300ml; gem 80g 4buc; ceai mere,200gr; Paine fara sare Ceai fara Gem 40g(2buc); mere 200gr: Paine
Urticarie mere,200gr; paine fara sare| hidratare 200g(al-gluten); Pilaf 300g; supa de| zahar,300m!; fara sare 100g(al-gluten), paste
80g; 300ml; legume,300mi(al.telina); albe,300gr(al-gluten);




Denumirea
regimurilor

cascaval 50gr(al-lapte);

carnati cabanos 80g 2buc; Ciorba cu cop.

biscuiti 70gr(alergen gluten); branza topita 2

sare60g;

COMUN Ceai, 300ml; Gem 40g(2buc); | ceai hidratare pui,300ml,120g(85pp)(al.tel); Mancare za%:fltigjl(;;r cub(al.lapte); Macaronada cu carne si sos
paine cu sare 80g; unt 300ml; fasole alba 300g; mere,200gr; paine cu ' ! 300g(al-gluten); Paine cu sare 100g(al-
2buc(20g)al lapte):; sare 200 g(al-gluten); gluten);
Branza vaci 100 g(al-lapte); mere, 200gr; Paine fara sare 200g(al- Caaitara biscuiti 7Qgr(alergen gluten); laurt,140gr(al-
Bardine Ceai,300ml; Gem 40g(2buc); | ceai hidratare| gluten); Piure_din fulgi 300g(al.lapte); rasol sahar 300/l lapte); Paine fara sare 100g(al-gluten); paste
paine fara sare 80g; unt 300ml; pulpe sup pui200g(140gpp); supa cu cop. ' : albe,300gr(al-gluten); rasol pulpe sup
2buc(20g)al.lapte); pui,300ml,120g(85pp)(al tel); pui200g(140gpp);
branza topita 2 cub(al.lapte); ;
Branza vzci 100 g((al-la;le); mar copt200gr; paine fara sare60g; pilaf cascaval branza tta)r::;afsr:usl;(raelslgptergSn;‘ar30;:2009r
Diabet colita cascaval 100g(al-lapte); Ceai| sunca 100g; 200g; rasol pulpe sup pui200g(140gpp); 100g(al- ?JiZOO 140gpp) gote de ?asZIe
fara zahar,300ml; paine fara supa alba cu cop.pui,300ml,120g(85gpp); lapte); P 9(140gpp).

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

laurt,140gr(al
lapte);

branza topita 2 cub(al.lapte); laurt, 140gr(al-
lapte); paine cu sare 60g; rasol pulpe sup
pui200g(140gpp); Sote de fasole
verde,200gr;

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

laurt,140gr(al

mere,200gr; mincare de varza 300g; paine
fara sare60g; rasol pulpe sup

laurt,140gr(al

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

pui200g(140gpp);

DiabetOar fara sare60g; unt lapte); pui200g(140gpp); supa cu carne lapte); Iapte)gﬁzoégﬁézz;useﬁsézggg(1r§ngp);
2buc(20g)al.lapte); pui,300ml,1209(85pp)(al.telina); S
Branza vaci 100 g(al-lapte); Ciorba cu cop. ) . :
cascaval 100g(al-lapte); Ceai pui,300ml,120g(85pp)(al.tel); friptura pulpe carnati branza (O,plta. 2 cub(al.lapte)j laurt, 140gr(al
sl . . A i lapte); paine cu sare 60g; rasol pulpe
Diabet fara zahar,300ml; paine cu |sunca 100g; sup pui 200g(140gpp); mere,200gr; cabanos 80g . .
R . et . i pui200g(140gpp); Sote de fasole
sare 60g; unt mincare de varza 300g; paine cu sare 60g; 2buc; verde 2006F
2buc(20g)al.lapte); <20,
Branza vaci 100 g(al-lapte); mere, 200gr; Paine fara sare 200g(al- Ceai fara biscuiti 70gr(alergen gluten); branza topita 2
Gastric cascaval,50gr(al-lapte); ceai hidratare| gluten); Piure din fulgi 300g(al.lapte); rasol zahar 300ml: cub(al.lapte); Paine fara sare 100g(al-gluten);
Ceai,300ml; paine fara sare 300ml; pulpe sup pui200g(140gpp); supa alba cu ! ! paste albe,300gr(al-gluten); rasol pulpe
80g; unt 2buc(20g)al.lapte); cop.pui,300ml,1209(85gpp); pui200g(140gpp);
Branza vaci 100 g(al-lapte); mere,200gr; Paine fara sare 200g(al- Ceaitara biscuiti 70gr(alergen gluten); branza topita 2
Hepatic cascaval,50gr(al-lapte); ceai hidratare | gluten); Piure din fulgi 300g(al.lapte); rasol zahar 300ml: cub(al.lapte); Paine cu sare 100g(al- gluten);
i Ceai,300ml; Gem 40g(2buc): 300ml; pulpe sup pui200g(140gpp); supa cu carne i '| paste albe,300gr(al-gluten); rasol pulpe sup
paine cu sare 80g; pui,300ml,120g(85pp)(al.telina); pui200g(140gpp);
v corn 1buc Ciorba cu cop. biscuiti 70gr(alergen gluten); branza topita 2
cascaval,S0gr(aklapte): {00 o) i) pui,300m, 120g(85pp)(al.tel); Mancare | °ranzacu cub(al lapte); friptura pulpe sup pui
Ceai, 300ml; Gem 40g(2buc); ) s smantana Y
HIPERCALORIC : > sana fasole alba 300g; mere,200gr; paine cu 2009g(140gpp); Paine cu sare 100g(al-
paine cuisare 80g; unt 330(al.lapte); sare 200 g(al-gluten); rasol pulpe su Tea(al-lapte) luten); paste cu sos de rosii, 300gr(al-
2buc(20g)al lapte); s G- glileni; 1as' puipesp 180g; alelerpasie T sas e sl a00g

gluten);

Hipocaloric

branza vaci 150gr(al.lapte);

Ceai fara zahar,300ml; paine
fara sare 40g; unt
2buc(20g)al.lapte);

laurt,140gr(al
lapte);

mere,200gr; mincare de varza 300g; paine
fara sare 40g; rasol pulpe sup
pui200g(140gpp); supa cu cop.
pui,300ml,120g(85pp)(al tel);

laurt,140gr(al
lapte);

paine fara sare 40g; rasol pulpe sup
pui200g(140gpp); 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 cop.
pui,300ml,120g(85pp)(al.tel); Mancare
fasole alba 300g; mere,200gr; paine cu

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

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten); branza topita 2
cub(al.lapte); Macaronada cu carne si sos
300g(al-gluten); Paine cu sare 100g(al-
gluten);

Urticarie

Ceai,300ml; gem 80g 4buc;
mere,200gr; paine fara sare
80g;

ceai hidratare
300ml;

Cartofi natur,300gr; mere,200gr; Paine fara
sare 200g(al-gluten); supa de
legume,300mi(al.telina);

Ceai fara
zahar,300ml;

Gem 40g(2buc); mere,200gr; Paine fara sare
100g(al-gluten); paste albe,300gr(al-gluten)
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Cina

cascaval,50gr(al-lapte); friptura pulpe sup

pui 200g(140gpp); mancare spanac 300g;

Napolitane 35gr(al-gluten,soia,Ipt,alune);
Paine cu sare 100g(al- gluten);

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

De i . ime
qumlrea Mic dejun Supliment Pranz Supliment
regimurilor ora 10 ora 16
orez cu lapte,300gr(al- ceai Gulas 300g; mere 250g; paine cu sare 200 Ceai fara
COMUN lapte); paine cu sare hidratare g(al-gluten); rasol pulpe sup.240g(155gpp); | zahar,300mi:
60g; sunca 100g; 300ml; supa cu fidea(al.glut.,telina)300ml;
Gem 40g(2buc); orez cu ; Cartofi natur,300gr; mere 250g; Paine fara )
lapte,300gr(al-lapte); oeal sare 200g(al-gluten); rasol pulpe Ceal far
Cardiac pte, 5009 p‘ ' hidratare ?.cUN0\alg . P zahar,300ml:
paine fara sare60g; unt 300mi: sup.240g(155gpp); supa cu
2buc(20g)al.lapte); ! fidea(al.glut. telina)300ml;
Branza vaci 100 g(al- .
lapte); Ceai fara cascaval |mar copt200gr; paine cu sare 60g; pilaf 200g; branzaztopna
Diabet colita zahar,300ml; Ou fiert 100g(al- rasol pulpe sup.240g(155gpp); supa de X
R g cub(al.lapte);
1buc; paine cu sare lapte); legume,300mli(al.telina);

60g; sunca 100g;

cascaval,50gr(al-lapte); mar copt200gr
paine cu sare 40g; paste 100g, rasol pulpe
sup pui200g(140gpp);

Diabet Hepatic

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

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 60g; pilaf 200g;
rasol pulpe sup.240g(155gpp); supa de
legume, 300ml(al.telina);

branza topita
2
cub(al.lapte);

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

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);

mere,200gr; paine fara sare60g; pilaf 200g;
rasol pulpe sup.240g(155gpp); supa de
legume,300mi(al.telina);

laurt,140gr(al-
lapte);

Branza vaci 100 g(al-lapte); laurt,140gr(al-
lapte); paine fara sare60g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,200gr;

Diabet

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

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 60g; pilaf 200g;
rasol pulpe sup.240g(155gpp); supa de
legume,300mi(al.telina);

branza topita
2
cub(al.lapte);

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

Gastric

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

ceai
hidratare
300ml;

Cartofi natur,300gr; mar copt200gr; Paine
fara sare 200g(al-gluten); rasol pulpe
sup.240g(155gpp); supa alba de legume

300mi(al.glut.);

Ceai fara
zahar,300ml;

laurt, 140gr(al-lapte); Napolitane 35gr(al-
gluten,soia,Ipt,alune); Paine fara sare
100g(al-gluten); paste albe, 300gr(al-

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

Hepatic

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

ceai
hidratare
300ml;

Cartofi natur,300gr; mere 250g; Paine fara
sare 200g(al-gluten); rasol pulpe
sup.240g(155gpp); supa cu

fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

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

HIPERCALORIC

Gem,20gr; orez cu
lapte,300gr(al-lapte);
paine cu sare 60g;
sunca 100g; unt,10gr(al-
lapte);

cascaval
100g(al-
lapte);

Gulas 300g; mere 250g; paine cu sare 200
g(al-gluten); rasol pulpe sup.240g(155gpp);
supa cu fidea(al.glut. telina)300ml;

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

cascaval,50gr(al-lapte); friptura pulpe sup

pui 200g(140gpp); mancare spanac 300g;

Napolitane 35gr(al-gluten,soia,lpt,alune);
Paine cu sare 100g(al- gluten);

Hipocaloric

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

40g;

laurt,140gr(al
lapte);

mere,200gr; paine cu sare 40g; pilaf 200g;
rasol pulpe sup.240g(155gpp); supa de
legume,300ml(al.telina);

laurt, 140gr(al-
lapte);

paine cu sare 40g; rasol pulpe sup
pui200g(140gpp); Spanac cu sos,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 250g; paine cu sare 200
g(al-gluten); rasol pulpe sup.240g(155gpp);
supa cu fidea(al.glut. telina)300ml;

Ceai fara
zahar,300ml;

biscuiti 70gr(alergen gluten);
cascaval,50gr(al-lapte); friptura pulpe sup
pui 200g(140gpp); mancare spanac 300g;

Paine cu sare 100g(al- gluten);

Urticarie

Ceai,300ml; gem 80g
4buc; mere 250g; paine
fara sare 80g;

ceai
hidratare
300ml;

mere 250g; Paine fara sare 200g(al-gluten);
Pilaf 300g; supa alba de legume
300ml(al.glut.);

Ceai fara
zahar,300ml;

gem 80g 4buc; Paine fara sare 100g(al-
gluten); paste albe,300gr(al-gluten);
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Ciorba cu aripi
pui(al.telina)300m!, 90(60pp)g; Friptura
pulpe pui 180g(125gpp); mere 250g;
paine cu sare 200 g(al-gluten): Piure din
fulgi 300g(al.lapte);

Supliment

ora 16

biscuiti 70gr(alergen gluten);

mere 250g; Paine fara sare 200g(al-
gluten); Piure din fulgi 300g(al. lapte);
Rasol pulpe pui 1809(125gpp); supa cu
carne pui I1,300ml, 140g(al.glut telina);

Denumirea .
regimurilor Mic dejun
branza cu smantana ceal
Tcut(al lapte)180g; Ceai, 300ml:
COMUN ' ' ' a
Gem,20gr; paine cu sare 80g; f';’lggdtife
unt,10gr(al-lapte); i
branza cu smantana ceai
; 1cut(al.lapte)180g; Ceai,300m|: ,
Card ; ¥ ;
arciae Gem,20gr; paine fara sare 80g; l;lg(r)atTre
unt,10gr(al-lapte); i
Branza vaci 100 g(al-lapte); branza
Diabet colita cascaval,50gr(al-lapte); Ceai fara topita 2

zahar,300ml; paine cu sare 60g;
sunca 100g;

cub(al.lapte)

mar copt200gr; paine cu sare 80g; Rasol

pulpe pui 180g(125gpp); Sote de fasole
verde,200gr; supa cu aripi

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

Ceai fara macaroane cu telemea si
zahar,300m: branza 300g(al-gluten lapt
paine cu sare 40g; sunca 50g;
biscuiti 70gr(alergen gluten);
Ceai fara laurt, 140gr(al-lapte); paste cu
zahar,300m!: branza vaci 300g(al-
gluten,lapte);
mar copt200gr; paine cu sare
| y

tfo%gfa 40g; pilaf 200g; rasol pulpe

pui200g(140gpp); sunca 50g;

Diabet Hepatic

branza topita 2 cub(al.lapte);
Branza vaci 100 g(al-lapte);
cascaval 100g(al-lapte); Ceai fara
zahar, 300ml; paine cu sare 60g;

I-lapte);

laurt,140gr(a

Friptura pulpe pui 180g(125gpp);
mere,200gr; paine cu sare 80g; Sote de
fasole verde,200gr; supa cu aripi
pui(al.tel.glut}300ml,90(60pp)g;

laurt, 140gr(al-
lapte);

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

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

Friptura pulpe pui 180g(125gpp); Friptura

Branza vaci 100 g(al-lapte);

Diabet Card laurt, 140gr(a|pulpe pui,220gr(155g pp); paine fara sare laurt,140gr(al- laurt,140gr(al-lapte); paine fara
zahar,300ml; paine fara sare60g; | I-lapte); 80g; Sote de fasole verde,200gr; supa cu lapte); sare 40g; pilaf 200g; rasol pulpe
unt 2buc(20g)al.lapte); aripi pui(al.tel.glut)300ml,90(60pp)g; pui200g(140gpp);
branza cu smantana ui(al telin )gi)ocggj ;g(ggpi . Friotura laurt, 140gr(al-lapte), paine cu
Tcut(al.lapte)180g; Ceai fara laurt,140gr(a s -1eling / lpp)g, P ) telemea sare 40g; pilaf 200g; rasol pulpe
Diabet S . ; pulpe pui 180g(125gpp): mere,200gr; ; ; ) i,
zahar,300ml; paine cu sare 60g; I-lapte); p : 100gr; sup pui200g(140gpp); sunca
. paine cu sare 80g; Sote de fasole .
salam 100g; ) 50g;
verde,200gr;
branza cu smantana i mar copt200gr; Paine fara sare 200g(al- biscuiti 70gr(alergen gluten):
Gastiis 1cut(al.lapte)180g; hidratare gluten); Piure din fulgi 300g(al.lapte); Ceai fara laurt, 140gr(al-lapte); paste cu
cascaval,50gr(al-lapte); 300ml- Rasol pulpe pui 1809(125gpp); supa alba zahar,300ml; branza vaci 300g(al-
Ceai,300ml; paine fara sare 80g; ! Cu aripi pui,300ml,90g; gluten lapte);
branza topita 2 cub(al.lapte); ceai mere 250g; Paine fara sare 200g(al- biscuiti 70gr(alergen gluten):
Hepati Branza vaci 100 g(al-lapte); Hidratare gluten); Piure din fulgi 300g(al.lapte); Ceai fara laurt, 140gr(al-lapte); paste cu
Ratie Ceai, 300ml; Gem 40g(2buc); paine 300ml- Rasol pulpe pui 180g(125gpp); supa cu zahar,300ml; branza vaci 300g(al-
fara sare 80g; ! aripi pui(al.tel.glut)300ml,90(60pp)g; gluten,lapte);
Ciorba cu aripi laurt, 140gr(al-
. i iscuiti 70 | luten);
branza cu smantapa _ branza pui(al.telina)300ml,90(60pp)g: Friptura Iaptg), biscuiti 70gr(alergen glu erj)
HIPERCALORIC 1cut(al.lapte)180g; Ceai, 300m!l; topita 2 ulpe pui 180g(125gpp); mere 250g: Napolitane macaroane cu telemea si
Gem 40g(2buc); paine cu sare cub(al.lapte) apmepcupsare 280 (@l- F:uten) Piure d'm 35gr(al- branza 300g(al-gluten, lapt
80g; unt 2buc(20g)al.lapte): : p g(@l-g gluten,soia Ipt, | paine cu sare 40g; sunca 50g
' fulgi 300g(al.lapte); alune);

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

mere,200gr; paine fara sare60g; Rasol

e aurt,140gr(a| pulpe pui 180g(125gpp); Sote de fasole laurt, 140gr(al- | paine fara sare 40g; pilaf 200g;
Hipcealofe I8 zahe:)r,:?OOml, p;a(;r(i)e .fara ol |-lapte); verde,200gr; supa cu aripi lapte); rasol pulpe pui200g(140gpp);
40g; sunca 100g; pui(al.tel.glut) 300mI, 90(60pp)g:
branza cu smantana ; ical teli nga F;?gg' - mer biscuiti 70gr(alergen gluten)
- 1cut(al.lapte)180g; Ceai,300ml: el pun(g .tellna) mi,90(60pp)g; me e. Ceai fara laurt, 140gr(al-lapte); paste cu
Speciali i ) . hidratare 250g; paine cu sare 200 g(al-gluten); . S .
Gem,20gr; paine cu sare 80g . ! X - zahar,300ml; branza vaci 300g(a
' ' ! 300ml; Piure din fulgi 300g(al.lapte); Rasol pulpe luten lapte):
unt,10gr(al-lapte); ; ) gluten lapte);
pui 180g(125gpp);
; ceai Cartofi natur,300gr; mere 250g; Paine Ceai gem 80g 4buc; Paine fara sare
; ; eai fara .
Urticarie Ceal,SOle,_ gem B0g:dbuc; mere hidratare | fara sare 200g(al-gluten): supa zarzavat zahar 300ml- 100g(al-gluten); paste
250g; paine fara sare 80g; 300ml; 300mi(al.glut); ' '

albe,300gr(al-gluten);




