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Referate ne-medicale

Meniu pacienti —Regim Comun 11

Aprobet Manager,

Dr.Cristina Elena Dobre

Ziua Luni Marti Miercuri Joi Vineri Sambata Dumii icd
Ceai(400ml),pdine Ceai(400ml),iaurt Ceai(400ml),pdine Ceai(400ml),iaurt Ceai(400ml),pdine Ceai(400ml),pdine Ceai(400ml), 'dine
(60g),unt (25g),parizer | (200ml),pdine (60g) (60g),unt(25g),pate (200ml),paine (60g),unt (60g),salam(50g) ou (60g),unt(25g),gem (60g),unt(25; ),
(50g),0u fiert (50g) unt(25g), gem (50g) (50g),0u fiert(50g) (25g),parizer (50g), fiert (50g), pate (50g) (50g),parizer(50g) cascaval (50; ),
cremwursti (50g) cascaval(50g) cremwursti (. 0g)
Mic Alergeni :gluten,ou, Alergeni :gluten,ou, Alergeni :gluten, Alergeni :gluten,
dejun lactoza Alergeni :gluten, lactozad Alergeni :gluten, lactozd | ou, lactozd lactozd Alergeni :glu en,
lactozd lactoza
1.Supd de pui cu 1.Ciorbd de legume. 1.Ciorba de perisoare. | 1.Ciorbd a * la grec. 1.Ciorbd de fasole. 1.Ciorbd de pui dreasa | 1.Ciorbd de . :gume.
galuste.(400ml) (400ml) (400ml) (400ml) (400ml) cu smantand. (400ml)
(50g/400ml)
2.Ghiveci de legume 2.Pdrjolute(200g) cu 2.Mdncaricd de mazdre | 2.lahnie de fasole cu 2.Pulpd de pui (160g) si 2.Pulpadep ilatava
cu carne slaba de piure de cartofi (200g) | (300g) cu pulpe de cdrndciori(400g) + pilaf cu legume.(300g)+ | 2.Fasole verde cu s0s (160g) cu pir “e/ pilaf
porc.(400g) si salatd de varzd pui.(160g) salatd de varza (100g) salatd de varzd. (100g) | tomat (300g) si pulpd cu legume.(3 '0g) +
Prinz (100g) de pui.(160g) salatd de var 4.(100g)
Alergeni :gluten Alergeni : gluten Alergeni : gluten, Alergeni : gluten
Alergeni :gluten, lactozda Alergeni : gluten, Alergeni : gl ten
lactozd lactozd
1.Brénzd cu smantand | 1.Pulpd de pui (160g) 1.Tocdnitd de cartofi 1.Paste cu branzd de 1. Tocanita de cartofi cu | 1.Salatd orientald. 1.Paste in sc tomat cu
si mamaligad.(300g) si pilaf cu legume. cu cdrndciori.(400g) vaci. (300g) parizer.(400g) (300g) carne slaba . e porc.
(300g) (400g)
2.Ceai(400ml), 2.Ceai(400ml), biscuifi | 2.Ceai(400ml),pdine 2.Ceai(400ml), 2.Ceai(400ml),
Cina biscuiti(50g). 2.Ceai(400ml),eugenii | (50g). (60g), suncd(50g) eugenii(50g). biscuiti(50g). 2.Ceai(400m. ), eugenit]
(50g). (509). |
Alergeni :gluten, Alergeni .gluten Alergeni :gluten, lactozd | Alergeni:gluten lactozd Alergeni :gluten,ou
lacrozd Alergeni :gluten Alergeni :gh ‘en
Calorii 2785 keal 2963 keal 2896 kcal 2945 kcal 2753 kcal 2889 kcal 3062 cal
Sef Formatie Director Ingrijiri Dietetician Sef Serviciu Administrativ -Tel nic s
| Gina Grecianu
Constantin Cristina As.Andronic Alina Cocieriu Anca
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Compartiment Bloc Alimentar

Meniu pacienti varianta II - Paliatie + Desodat — luna decembrie 2025

Aprobai Manager,

Dr. Cristina Elena Dobre

Ziua Luni Marti Miercuri Joi Vineri Sdmbara - Duminica
laurt(200ml), pdine laurt(200ml),pdine laurt(200ml), pdine laurt(200ml), paine laurt(200ml), pdine Taurt(200ml), pdine laurt(200ml), pai; >
(60g) unt(25g),ou (60g), unt(25g),branza | (60g),unt (25g),gem (60g), uni(25g), branza | (60g),unt(25g), gem (60g), unt(25g), gem (60g), unt(25g),o:
Mic fiert (50g), branza de | de vaci (50g), (50g) ,ou fiert (50g) de vaci (50g), pastd (50g),0u fiert (50g) (50g),pasta peste (50g) | fiert(50g), cascav 'l
dejun | yaci (50g) cremwursti (50g) peste (50g) (50g)
Alergeni :gluten, Alergeni :gluten, ou, Alergeni :gluten,
Alergeni :gluten,ou, Alergeni : gluten, ou, lactozda Alergeni :gluten, lactozd lactozd Alergeni :gluten,c 4,
lactozd lactoza lactozd lactozd
1.Supd de pui cu 1.Ciorba de legume. 1.Ciorba de pui. 1.Ciorba a * la grec. 1.Ciorba /Supd de pui 1.Ciorbd de pui dreasd | 1.Supd de pui.(ar. i)
galuste. (400ml) (400ml) (400ml1) (400ml) /legume. (400ml) cu smantand. (50g/ (400ml)
Pranz 400ml)
2.Pulpd de pui (160g) | 2.Pulpd de pui (160g) 2.Mancarica de mazare | 2.Pulpd de pui (160g) 2.Pulpa de pui (160g) si 2.Pulpa de pui (1t g)
cu ghiveci de legume( | cu sote mix legume (300g) cu pulpd de pui | cu piure de cartofi. pilaf cu legume.(300g) 2.Pulpd de pui (160g) cu piure/ pilaf cu
300g) (morcov broccoli, (160g) (200g) cu sote amestec legume.(300g )
conopidd) (300g) Alergeni :gluten. mexican (300g)
Alergeni :gluten Alergeni :gluten Alergeni :gluten Alergeni : gluten
Alergeni :gluten Alergeni . gluten
1.Brdnzd cu 1.Pulpd de pui (160g) 1.Ghiveci de legume 1.Paste cu brdnza de 1.Rasol de pui (160g) cu | 1.Salatd orientala 1.Pulpa de pui (1¢ )g)
smadntand §i si pilaf cu legume. (300g) cu pulpad de pui | vaci. (300g) piure de cartofi (300g) (300g) cu sote legume/fas Hle
mamdaligd. (300g) (300g) (160g). verde/mazare( 301 2)
2 Ceai nedandulcit 2. Ceai nedndulcit 2.Ceai nedndulcit.
Cina 2.Ceai nedandulcit 2.Ceai nedndulcit 2.Ceai nedandulcit (400ml) (400ml). (400ml) 2.Ceai nedandulci
(400ml) (400ml) (400ml) (400ml)
Alergeni :gluten, Alergeni :gluten,lactozd. | Alergeni : gluten,ou
Alergeni :gluten Alergeni :gluten Alergeni :gluten lactoza Alergeni . gluten
Calorii 2576 kcal 2643 keal 2594 keal 2435 keal 2832 keal 2782 keal 2816 kcal
Sef Formatie Director Ingrijiri Dietetician Sef Serviciu Administrativ -Tehni
Constantin Cristina Inst, Pibiaice As.Andronic Alinc Cocieriz Anca Ginu urea.dii
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Compariintent Bloc Alimenrar

Meniu pacienti —Regim Copii

O ristina Efena Dobre

Ziua Luni Marti Miercuri Joi Vineri Sambatd Dumi ica
Ceai(400ml),paine Ceai(400ml), iaurt Ceai(400ml),pdine Ceai(400ml),iaurt Ceai(400ml),pdine Ceai(400ml),pdine(60g | Ceai(400ml) >dine
! (60g),unt (25g),parizer (200ml),pdine (60g) (60g),unt(25g),pate (200ml),pdine (60g), (60g), salam(50g) ou Junt(25g),gem (50g), (60g),unt(25 ),
g}fm (50g),0u fiert (50g) unt(25g), gem (50g) (50g),ou fiert(50g) unt (25g),parizer (50g), | fiert (50g), pate (50g) parizer(50g) cascaval (50 ),
cremwursti (50g) cagcaval(50g) cremwursti ( 0g)
Alergeni :gluten,ou, Alergeni :gluten,ou, Alergeni :gluten, Alergeni :gluten, Alergeni :gli en,
lactoza Alergeni : gluten, lactozda Alergeni :gluten, ou,lactoza lactoza lactozil
lactozd lactozd
Suplim Eugenii(35g) + Napolitane (50g)+ FEugenii (35g)+ Napolitane (50g) Eugenii (35g)+ Napolitane (50g) )+ Eugenii (35g )+
Ora 10/ Banane(1bc) Gogosi(100g) Banane(1bc) Banane(1bc) Banane(1bc)
Ora 20 Gogosi(100g) Gogosi(100g)
Chec(50g) Chec(50g) Chec(50g) Chec(50g)
1.Supa de pui cu 1.Ciorba de legume. 1.Ciorbd de perisoare. | 1.Ciorbd a * la grec. 1.Ciorba de fasole. 1.Ciorbd de pui dreasa | 1.Ciorbd de zgume.
galugte.(400ml) (400ml) (400ml) (400ml) (400ml) cu smantanad. (400ml)
(50g/400ml)
2.Ghiveci de legume 2.Pdrjolute(200g) cu 2.Mancaricd de mazdre | 2.1lahnie de fasole cu 2.Pulpd de pui (160g) si ) 2.Pulpd de g i la tavd
cu carne slabd de piure de cartofi (200g) | (300g) cu pulpe de cdrndciori(400g) + pilaf cu legume. 2.Fasole verde cu sos (160g) cu pi re/ pilaf
Pranz porc.(400g) si salata de varzd pui.(160g) salatd de varzd (100g) | (300g)+ salatd de tomat (300g) si pulpd cu legume.(: )0g) +
(100g) varza. (100g) de pui.(160g) salatd de vai 2d.(100g)
Alergeni :gluten Alergeni : gluten Alergeni : gluten,
Alergeni :gluten, lactozd Alergeni : gluten Alergeni : gluten, Alergeni : g1 'ten
lactoza lactozd
1.Brdnzd cu smantand si | 1.Pulpd de pui (160g) 1.Tocdnitd de cartofi 1.Paste cu branza de 1.Tocdniti de cartofi cu | 1.Salatd orientald. 1.Paste in sc ' tomat cu
mamaliga. (300g) si pilaf cu legume. cu cdrndciori.(400g) vaci.(300g) parizer.(400g) (300g) carne slabd ‘e
(300g) pore.(400g)
i 2.Ceai(400ml), 2.Ceai(400ml), biscuifi | 2.Ceai(400ml),pdine 2.Ceai(400ml), 2.Ceai(400ml),
biscuiti(50g). 2.Ceai(400ml),eugenii | (50g). (60g), sunca(50g) eugenii(50g). biscuiti(50g). 2.Ceai(400n ), eugenii
(50g). (50g).
Alergeni :gluten, lactozd Alergeni :gluten Alergeni :gluten, Alergeni:gluten,lactoza | Alergeni :gluten,ou
Alergent :gluten lactoza Alergeni :gli ten
Calorii 2967 keal 3087 kcal 3126 keal 3065 kcal 2978 keal 3120 kcal 3264 cal
Sef Formatie Director Ingrijiri Dietetician Sef Serviciu Administrativ -Tehnic

Constantin Cristina

Inst. Psibiarria

As.Andronic Alina

Cocierin Anca

Gina Grecianu
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Meniu pacienti — Regim Diabet 1T

diprobai [ascager,

Dir.Cristina Eleng Dobre

Ziua Luni Marti Miercuri Joi Vineri Sambatd Duminict
Mic dejun laurt(200ml),pdine(60g), laurt(200ml), pdine (60g), Taurt(200ml),pdine (60g), laurt(200ml), pdine(60g), Taurt(200ml),pdine (60g), | laurt(200ml),pdine (60g), | Iaurt(200ml),pai e(60g)
unt(25g),ou fiert (50g), unt(25g), brdanza de vaci unt (25g), pate(50g),ou unt (25g), parizer (50g), unt (25g),pate(50g), parizer (30g),cascaval unt(25g),cascavc
parizer (50g) (50g), cremwursti(50g) fiert (50g) cascaval (50g) salam(50g) (50g),ou fiert (50g) (50g), pate(50g)
Alergeni :gluten, ou, Alergeni :gluten, lactozd Alergeni :gluten Alergeni :gluten,ou, Alergeni :gluten,ou Alergeni :gluten, ou, Alergeni :gluten,
lactoza lactoza lactozd ou,lactozd,
Suplim Pdine(30g)+cascaval Pdine(30g)+ pate (50g) Pdine(30g)+ branzd de Paine(30g)+ cascaval Paine(30g)+ brdnza de | Pdine(30g)+sunca (50g) Paine(30g)+s lam
(50g) vaci(50g) (50g) vaci (50g) (50g)
Oral0
1.Supa de pui cu galuste . | 1.Ciorbd de legume. 1.Ciorba de pui.(400ml) 1.Ciorbd a * la grec. 1.Ciorba /Supa de pui 1.Ciorbad de pui dreasa 1.Supa de pui,(ar i)
(400ml) (400ml) (400ml) /legume. (400ml) cu smdntana. (50g/ (400ml)
Pranz 2.Mancarica de mazare 400ml)
2. Pulpa de pui (160g) cu | 2.Pulpd de pui (160g) cu (300g) cu pulpd de pui 2.Pulpa de pui (160g) cu 2.Pulpd de pui (160g) si 2.Pulpd de pui (1 0g)
ghiveci de legume( 300g) | sote mix legume (morcov (160g) piure de cartofi.(200g) pilaf cu legume. (300g) 2.Pulpd de pui (160g) cu | cu piure/ pilaf cu
broccoli, conopidd) (300g) sote amestec mexican legume.(300g )
Alergeni :gluten Alergeni :gluten Alergeni :gluten Alergeni :gluten. (300g)
Alergeni :gluten Alergeni : gluten
Alergeni :gluten
Suplim. Paine(30g)+suncd(50g) Paine(30g)+salam (50g) Padine(30g)+ suncad (50g) Paine(30g)+ pate(50g) Pdine(30g)+salam (50g) Paine(30g)+pate (50g) | Pdine(30g)+casc val
(50g)
Ora 16
1.Brdnza cu smantand i 1.Pulpd de pui (160g) si 1.Ghiveci de legume(300g) | 1.Paste cu brdnzd de vaci. | 1.Rasol de pui (160g) cu 1.Salatd orientald (300g) | 1.Pulpa de pui (1 0g)
Cina mamdligd.(300g) pilaf cu legume.(300g) cu pulpa de pui (160g). (300g) piure de cartofi (300g) cu sote legume/fa ole
2.Ceai nedndulcit. \1erdg/ma_7ﬁ]‘e(j’0 g)
2.Ceai neandulcit (400ml) | 2.Ceai nedndulcit (400ml) 2.Ceai nedndulcit (400ml) | 2. Ceai nedndulcit(400ml) | 2. Ceai nedndulcit (400ml)
(400ml). 2.Ceai nedndulci
Alergeni :gluten Alergeni :gluten Alergeni :gluten Alergeni :gluten, lactozd Alergeni : gluten,ou (400ml)
Alergeni :gluten,lactozd.
Alergeni :gluten
Calorii 2732 kcal 2856 keal 2793 keal 2938 keal 30135 keal 2837 keal 2721 keal
Sef Formatie Director Ingrijiri Dietetician Sef Serviciu Administrativ -Telnic

Constantin Cristinu

Insi. Psihiatrie
900 las

As.Andronic Alina

Cocleriie Anca

\Gina Greceane
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Referale ne-medicale

Meniu pacienti practici religioase -post-Varianta I1

CRLEILE ITTLENLAEET TS

=

Dr.Cristina Elena Dobre

Ziua Luni Marti Miercuri Joi Vineri Sambita ‘ Duminica R
Ceai(400ml),pdine Ceai(400ml),paine Ceai(400ml),paine Ceai(400ml),paine Ceai(400ml),péine Ceai(4(30m]),pﬁine Ceai(400ml),paine
) (60g),tocana legume | (60g),margarind cu (60g),fasole batuta (60g),zacuscd(50g), (60g), margarina (60g),fasole batuta (60g),zacusca(50g),
Ml.c (50g), hummus (50g) | omega 3 si 6 (50g), (50g), tocana legume hummus (50g) omega 3 si 6 (50g), (50g), tocana pate post (50g)
dejun gem (50g),pate post (50g) gem (50g),pate post legume(50g),
(50g) (50g)
1.Supd de legume 1.Ciorba de cartofi 1.Ciorba de fasole. 1.Bors de legume. 1.Supa cu giluste. 1. Ciorba de cartofi 1.Ciorba de fasole.
(400ml) sfecla rosie.(400ml) (400ml) (400ml) (400ml) sfecla rosie. (400ml) | (400ml)
2 Iahnie de fasole cu | 2.Chiftelute de legume | 2.Musaca de cartofi cu | 2.Sote fasole verde 2.Mazire cu sos de 2 Méncirica de varzi | 2.Ardei/Dovlecei
(400g) cu salatd de cu orez (400g) si salata | legume.(400g) (400g) cu rosii.(400g) (400g) cu umpluti cu orez si
Prénz varzid.(150g) de varzi.(150g) mamiliguta .(150g) mamaliguta.(150g) ciuperci. (300g)
n 3.Mere.(150g) 3.Banane(100g)
3.Banane(100g) 3.Strudel cu mere. 3.Strudel cu mere. 3.Strudel cu mere. 3.Mere.(150g)
(150g) (150g) (150g)
1 Salatd orientala cu | 1.Paste cu sos de rosii | 1.Tocénita de legume 1.Cartofi la cuptor cu | 1.Salaté orientald cu | 1 Paste cu sos de 1.Sote fasole verde
misline. (400g) si ciuperci. (400g) cu soia cuburi.(400g) | rozmarin.(400g) masline.(400g) rosii,soia cuburi i cu mamaliguta
) dovlecei / legume. (400g)
. 2 .Ceai(400ml), paine | 2.Ceai(400ml), 2.Ceai(400ml) , 2.Ceai(400ml), 2.Ceai(400ml), (400g)

Cina (60g), margarina napolitane (50g). eugenii(50g). biscuiti (50g). eugenii(50g). 2.Ceai(400ml), paine
omega 3 si 6 (50g), 2.Ceai(400ml), (60g), margarina
gem (50g). napolitane (50g). omega 3 si 6 (50g),

gem (50g)

Calorii 1835 kcal 1858 kcal 1789 kceal 1732 kcal 1898 kcal 1753 kcal 1726 kcal

Sef Formatie Director fltgrijiri Dietetician Sef Serviciu Administrativ -Telhnic

Cons ntin Cristinia

As.Andronic Alina

Cocieriu Anca

G;}rﬁmianu




Vineri

Aprobar Manager:

Dr.Cristina Elena Dobre

Ceai(400ml),laurt
(200ml), pdine (60g),
unt(50g, brdnza de

Alergeni :gluten, lactozd

Ceai(400ml) laurt
(200ml), paine (60g),
branzd de vaci
(50g),sunca (50g)

Alergeni :gluten, lactozd

Duminicd

Ceai(400ml),laurt
(200ml), paine(60g)
telemea (50g), ou
fiert(50g)

Alergeni :gluten,ou, |
lactozd

1.Supd de legume cu
galugste. (400ml)

2.Rasol de pui(120g) cu
orez+legume. (300g)

Alergeni : gluten,ou

1 Supd de legume cu
tditei. (400ml)

2.Rasol de pui (120g) cu
sote fasole verde. (300g)
)+pdine (60g)

Alergeni : gluten

1.Supd de legume cugi
orez.(400ml)

2.Rasol de pui (120g)
cu cartofi + morcovi
copti cu sos de
iqurt.(300g)

Alergeni : gluten,ou

1.Rasol de pui cu cartofi
copti.(400g)

2.Ceai(400ml) + biscuifi

Alergeni: gluten lactozd

1.Budincd de paste cu
brdnzd de vaci (300g)

2.Ceai(400ml)+
biscuiti(50g).

Alergeni : gluten, lactozd

1.Budincd de orez cu
lapte.(200g) + mar
copt (150g)

2.Ceai(400ml) +
biscuifi (50g).

Alergeni :gluten,
lactoza

1700kcal

Jusiian wul de Psiliairic JSocola ™ lasi @ i
Comp rtiment Bloc Alimentar -
Rel;r»ale ne-medicale . . ) . :
Meniu pacienti —Regim Gastric
Ziua Luni Marti Miercuri Joi
Ceai(400ml), laurt Ceai(400ml), laurt Ceai(400ml) Iaurt Ceai(400ml), laurt
(200ml), paine (60) (200ml), pdine (60g) (200ml), pdine (60g), (200ml), pdine (60g),
unt(50g),brdnza de telemea fard sare (50g), brdnzd de vaci (50g), ou fiert(50g), branza
Mic vaci(50g) ou fiert (50g) suncd(50g) de vaci (50g) vaci(50g)
dejun Alergeni :gluten, Alergeni :gluten,ou, Alergeni :gluten, Alergeni :gluten, ou,
lactozd lactoza lactoza lactozd
1.Supd de legume cu 1.Supd de legume cu 1.Supa de legume cu 1.Supd de legume cu
tditei. (400ml) gdluste.(400ml). tdifei.(400ml) orez.(400ml)
2.Rasol de pui (120g) si | 2.Rasol de pui (120g) cu | 2.Rasol de pui(120g) 2.Paste cu carne de
pilaf cu legume . (300g) cartofi + morcovi copfi cu sote fasole verde. pui.(400g)
P si sos de iaurt.(300g) (300g) + pdine (60g)
rans Alergeni :gluten Alergeni : gluten
Alergeni :gluten,ou Alergent : gluten
1.Cartofi natur (300g) 1 Paste cu branzd de vaci | 1.Budincd de orez cu 1.Brdnzd cu iaurt §i
+ telemea fard sare /telemea fara sare. lapte.(200g). mamdligd. (400g)
.(50g) (300g)
) 2.Ceai(400ml) + 2.Ceai(400ml)+
Cina 2.Ceai(400ml)+ 2.Ceai(400ml)+ biscuifi (50g). biscuiti(50g). (50g).
biscuiti(50g). biscuiti(50g).
Alergeni :gluten, Alergeni . gluten,
Alergeni :gluten, Alergeni :gluten, lactozd | lactozd lactozd
lactozd
Calorii L 1700 keal ] 1650kcal 1550kcal 1600kcal
Se * Formatie Director fzzgrijiri Dietetician

Con: tantin Cristina

As.Andronic Alina

Cocieriu Anca

1650kcal

1600kcal

Sef Serviciu Administrativ -Telnic
Gina-Grecianu



