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SAMBATA SPITAL 14.03.2026

REGIM MIC DEJUN ORA 10:00 | PRANZ ORA16:00 | CINA ntrgeies
Regim 1600 | Crema de branza 2 buc Supa de legume 250 g Pilaf cu legume 220g e
keal Pate 30 g Legume 80 g Mancare fasole verde 360g Pulpa pui cuptor 90 g Tt 3
Chifla 50 g Ceai fara zahar Piept pui cuptor 69 g Castraveti in otet 100 g
250 ml Paine 2 felii Ceai fara zahar 250 ml
Regim 1800 | Crema de branza 2 buc Supa de legume 300 g Taurt Pilaf cu legume 250 g o
kcal Pate 30 g Legume 80 g Mancare fasole verde 300g 150 g Pulpa pui cuptor 9¢ g i
Chifla 50 g Piept pui cuptor60 g Castraveti in otet 100 g
Ceai fara zahar 250 ml Paine 2 felii Paine 1 felie
Ceai fara zahar 250 ml
Casexie Lapte (300 ml ) cu 11l Supa crema legume 300 ml | Laurt Branza de vaci 200 g o
Taitei (50 g ) si (solutii Pulpa pui cuptor 150 g 250 g 1 fl (solutii enterale) e
Unt (15g) enterale) Piure cartofi 250g (cu ulei [5ml)
Oral/enteral | Compot mere pasat 250 g laurt 150 g | Alimente destinate unor Taurt Piure de legume 250 g Pt oig
pacient cu Ceai 250 ml (4) scopuri medicale speciale 150 g (4) | Piept pui pasat 60 g ol
ek {solutii enterale) Ceai 250 mi (4)
speciale
HIDRIC Taurt 150 g Compot Supa legume strecurata Compot | Piure de legume lichid 300 g | i
14 1B Ceai neindulcit 250 ml 250g(4) | 350ml 250 g Ceai neindulcit 250 ml (4) | {5
REGIM Ou fiert moale 50 g Unt 10 g | Lapte cu Piure de legume 250 g Lapte cu | Lapte cu gris 200 g (4) S
LACTO- Crema branza 30 g gris 150 ml | Paine 60 g (1, 4) faina de Ledzg
FAINOS laurt 150 g Paine 50 g (1,4) | (1, 4) orez 150
1-3 ANT ml (1, 4)
REGIM Ou fiert moale 50 g Lapte cu Piure de legume 300 g Lapte cu | Lapte cu gris 250 g (4) s
LACTO- Crema de branza 50 g gis 200 ml | Paine 60 g {1, 4) faina de oy
FAINOS Unt 10g laurt 150 g (1, 4) orez 200
3-6 ANI Paine 50 g ml (1, 4)
Pate 30 g Legume 80 g Jaurt 150 g | Ciorba taraneasca 300 g Pilaf cu masline 250 g e
HEPATIC | Cascaval 50gTelemea 50 g | (4) Sote mix legume 250 g Pulpe pui cuptor 90 g Pl
44 Unt10g Gem20 g Piept pui cuptor 60 g Paine 100 g
Paine 50 g Ceai 250 ml Paine 100 (1,7) Ceai 250 ml (1,7)
ULCER 24 | Crema branza vaci 50 g Taurt 150 g | Supa de legume cu Piure de cartofi 250 g i
2B Biscuiti 50 g 4 fidea 300g Pulpe pui cuptor 90 g ) g
POST Ou posat 50 g Sote mix legume 250 g Paine prajita 100 g
g{ﬁg‘;’;ﬂR Unt 10 g Paine prajita 50 g Piept pui cuptor 60 g Ceai 250 ml (1)
Ceai 250 ml (1, 2, 4) Paine prajita 100 g (1, 7)
Crema branza 34 g (2 buc) | Lapte cu Supa de legume cu fideal50 | Lapte Piure de cartofi 150 g e
Unt 10 g Ou posat 50 g gris 150g | g Sote mix legume 150 g 150 ml | Piept pui cuptor pasat 60 g fesrg"
fOP 1t Legume 30 g 150 g (1) Piept pui cuptor pasat 60 g Eugenia | Paine 50 g
Sl Paine 50 g (1,2, 4) Paine 50 £ (1, 7) Tbuc(,4) | Ceai 250 ml (1)
Branza topita 17,5g laurt 150 g | Ciorba taraneasca 300 g Cascaval | Pilaf cu masline 250 g ity
DIABET Pate 30g Unt 10 g Paine 50 g | Sote mix legume 250 g f)U% 2200 | Pulpe pui cuptor 90 g o
Cascaval 50g Qu50g Unt10g | (1, 4) Piept pui cuptor 60 g Ia:?t 150 g | Paine 50 g
Legume 80 g Paine 50 g Paine 50 g (1) Pame 50 g | Ceai neindulcit 250 ml (1, 7)
Ceai neindulcit 250 mi (1, 2, 4) {1,4)
Branza topita 17,5g Pate30g | laurt 150 g | Ciorba taraneasca 300 g Pilaf cu masline 250 g Siroe
COMUN CU | Oy 50 g Cascaval 50 g 'C)) Mancare fasole verde 250 g Pulpe pui cuptor 90 g e
SARE 94 Unt 10 g Miere 20 g Piept pui cuptor 60 g Paine 100 g Ceai 250 ml
gjﬁg Legume 80 g Paine 50 g Paine 100 g (1) (1, 7)
9B Ceai 250 ml (1, 2, 4)
Branza topita 17,5 g Lapte cu Ciorba taraneasca 300 g Lapte Pilaf cu masline 250 g e
Corll Ou 50 gPate 30 g gris 250 g | Sote mix legume 250 g 150 ml | Pulpe pui cuptor 9¢ g S
3-18 ANI Cascaval 50 g Ceai 250 ml | (1, 4) Piept pui cuptor 60 g Eugenia | Paine 100 g
Unt 10 g Miere 20 g Paine 100 g (1} 1 buc Ceai 250 ml (1, 7)
Legume 80g Paine50g(1,2,4) (1,2, %)
Branza topita 17,5 g Ou 50g | ARSI Ciorba taraneasca 300 g ARSI Pilaf cu masline 250 g Mg
IMUNO Pate 30g Cascaval 50g Pulpa pui | Sote mix legume 250 g Gratar Pulpe pui cuptor 90 g Gl
NEO, Unt 10 g Miere 20 g cuptor Piept pui cuptor 60 g piept pui | Paine 100 g
ARSk Taurt 150 g Legume 80 g %0g Paine 100 g (1) 60 g Ceai 250 ml
Paine 50 g (1,7

Ceai 250ml (1,2, 4)




MEDICI Branza topita 17,5 g Ciorba taraneasca 300 g Rizotto 250 g e
OusS0gPate30 g Sote mix legume 250 g Gratar piept pui 60 g e
Cascaval 50 g Snitel piept pui 100 g Salata de sfecla 150 g
Unt 10 g Miere 20 g Paine 100 g Paine 100 g
Taurt 150 g Legume 80 g Lapte cu gris 250 g Napolitana 1 buc
Paine 50 g Ceai 250 ml
Biscuiti 50 g Gem 20 g Eugenia Ciorba taraneasca 300 g Biscuiti | Pilaf cu masline 300 g o J
REGIM Paine 50 g Ceai 250 ml 35gMar | Sote mix legume 300 g simpli Paine 100 g i
VEGAN/ | Carofi la cuptor 100 g (1) | 150 g (1} | Paine 100 g(1) 50 g Ceai menta 250ml (1)
DE POST Compot
250 2 (1)
Gem40 g Biscuiti Supa de legume (conform Compot | Orez cu legume permise ek
ALERGIC 2 | Cartofi la cuptor 100 g 50g(1) lista alimente premise) 300 g | 250 g 300 g e
FARA Morcov sote 100 g Sote legume permise 250 g Biscuiti | Pulpa pui cuptor 90 g
SARE Paine 100 g Paine 100 g 50g(1) | Paine 100 g
Compot 250 ml Piept pui cuptor 60 g (1) Ceai menta 250 ml (1)
ALERGICT | Gem 40 g Biscuiti Supa de legume (conform Compot | Orez cu legume permise petdy
FARA Cartofi la cuptor 100 g 50g(1) lista alimente premise) 300 g | 250 g 300 g S
SARE Morcov sote 100 g Sote legume permise 250 g Biscuiti | Paine 100 g
HEPATIC 2 | paine 100 g Paine 100 g S (1) 50 g (1) | Ceai menta 250 ml(1)
(4B) Compot 250 ml
Sandwich 50 g cu gratar Napolitana 1 buc Mar 1 buc (1, 4) |
HEMODIAL | pulpa pui 80 g Sandwich 50 Pk
iz4 g cu cascaval 80 g si ardei
il 50g(1,4)
Branza de vaci 50 g Compot Supa legume si fidea 300 g | Biscuiti | Orez cu legume permise B
Telemea 50 g Biscuiti50g | 250 g Sote legume permise 250 g | 50 g (1) | 300 g Pulpa pui cuptor 90 g | t-icy’
ENTEROCO | Ceai menta 250 ml Paine Piept pui cuptor 60 g Paine prajita 100 g
‘;‘f?B prajita 50 g (1, 4) Paine prajital00 g (1) Ceai menta 250 ml (1)
CARDIO Ou 50 g Telemea 50 g Taurt 150 g | Ciorba taraneasca 300 g Pilaf cu masline 250 g el
-RENAL Legume 80 g 4) Mancare fasole verde 250 g Pulpa pui cuptor90 g ool
DESODAT | Miere 20 g Unt 10 Piept pui cuptor 60 g Paine 100 g
6454548 | Crema branza 1 buc Paine 100 g (1) Ceai 250 ml (1,7)
(fara sare st | poine 50 g Ceai 250 ml (1,
alimente 2, 4)
procesate) i
Intocmit:

Legume proaspete: castraveti, ardel gras, rosii
Meniul poate suferi modificari cauzate de factorl internifexterni.
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Regimurile preparate pot contine alergeni {vezi cod alocat paranteza/lista alergeni). Gramajele sunt aferente pradusului finit.

SUBSTANTE CARE CAUZEAZA ALERGII SAU INTOLERANTE ALIMENTARE :
{1} Cereale care contin gluten (grau, secara, orz, ovaz) si produse derivate,
{2} Qua si produse derivate

(3} Peste si produse derivate

{4) Lapte si produse derivate (inclusiv lactoza)

[5) Telina si produse derivate
(6) Mustar si produse derivate
(7} Produs congelat

(8} Soia si produse derivate




