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THE TUNAHOLIC® BRAND

Since 1992

We are a family with over 30 years of fishing experience. We 
decided to raise fishing to a higher level and create the best 
fish street food concept. In addition to having the boat 
Hedonist where we enjoy adrenaline tuna fishing, and also 
peaceful fishing, we offer exceptional sea food in our fish bar — 
Tunaholic®.

Fishing, sea and seafood aren’t just unforgettable 
experiences, but also a healthy way of life. The Tunaholic® 
project was created after so many years of fishing around the 
Adriatic Sea and from the courage to put on the market 
something different.

For years we’ve been thinking about how to bring something 
Istrian and autochthonous closer to tourists. We turned this idea 
into a new gastronomic story and family adventure, and we 
didn’t regret it.

Our fish bar popped up quickly on the gastronomic scene in 
Croatia. We received media attention at once after opening, 
while gastronomic experts reviewed us positively and clients 
only had words of praise.

Tunaholic® became a brand in a noticeably brief time thanks 
to the invested love, knowledge, and experience, not to 
mention our expertise with this type of food, innovative 
preparation, a perfect blend of traditional cuisine in modern 
times, and the desire to give today's food lovers a different offer.

Tunaholic® is no ordinary fish bar, but instead, a carefully 
crafted story: from the smallest detail regarding preparation 
and naming of dishes, packaging, to the design of the stores.

Family Finderle



DESCRIPTION OF THE FRANCHISE SYSTEM

Tunaholic® is an ideal partner when it comes to opening a food 
premise anywhere in the region. Our fish-based delicacies will 
surely leave a strong impact on you.

We offer a simple partner-franchise model that includes the 
complete transfer of all elements of the brand. The uniform 
quality of food is guaranteed by giving special attention to the 
choice of raw and fresh ingredients, the unique preparation of 
dishes and an adequate and personalized package design. 
This enables our gastro clients to enjoy top quality dishes.

Our goal is to ensure an impeccable gastronomic experience 
for our customers with the recognizable and unique design of 
Tunaholic® stores, combined with high-quality dishes and a great 
service from our staff.

Since our operating model is proven and successful, we offer 
you a ready-made “fish” story, so that as many people as 
possible can enjoy our fish delicacies. Tunaholic® is a registered 
brand and as such can only be used in partnership.

After signing the contract, the franchisee will be assisted by 
our team during the whole process and will receive in a relatively 
short time all the experience and systematized knowledge 
necessary to start and run this business.

Tunaholic® is an original and healthy 

way of life with which we want to

highlight what makes us and our

region special: sea, fish and kind people.



THE TUNAHOLIC® STORE

The main vision for the Tunaholic® premises design is a food store merged 
with the street where is located. A smaller-sized store with little seating or 
standing places, which goes hand in hand with our street food concept 
of serving fish-based takeaway meals.

The first Tunaholic® is opened in Poreč old town, just beside the 
Euphrasian Basilica, an UNESCO World Heritage Site.

The Tunaholic® store adheres completely to our architectural concept, 
but also design. Everything you need to know about the store set up, as 
well as its interior and exterior design, is detailed in the Architectural and 
Brand Book in the Operations Manual: kitchen equipment and furniture, 
specifications and codes of procurement items, as well as specific color 
choices and small decorative details.

City center or old town
store as part of a building1

Store inside a shopping mall 2

STORE CONCEPT

The concept of Tunaholic® franchise is

based on enthusiasm, originality, a

perfect mix of modern cuisine and

traditional food with a healthy main

ingredient - fish.



PROMOTING
THE TUNAHOLIC® BRAND

Promoting our products and services helps create a respected 
image of our company and that is of the utmost importance for 
us in the Tunaholic® business.

Delicious food, a pleasant design, high-level hygiene and 
great service are crucial for running a restaurant successfully, but 
that’s not enough to attract new customers. They want more 
than that.

We are surrounded by decent restaurants and bars, but some 
are emptier then others.

Why is that?
People won’t come into your restaurant just because you offer 

cheaper dishes for half the price. They will come if your 
complete offer suits their needs and habits or if it attracts and 
pleases them in an exciting way. Our goal was to create the 
Tunaholic® story and promote it, and to attract new customers 
not just with our delicious food.

Social media have special attention at Tunaholic®.

Tunaholic® isn’t just great, healthy and tasty

food, but also a wonderful family story.



WHAT THE MEDIA SAYS ABOUT US

The philosophy of the Tunaholic® fish bar is based on          
a combination of traditional ingredients and a modern 
concept. Fish comes from known sources and its quality    
is well monitored, and the guests can easily attest to it. 
Sardines and shark meat comes from Istrian waters, while 
the other fish, with the exception of salmon, comes from 
the Adriatic Sea. You can find various fish-based dishes 
with interesting names on the menu: Peškera sardine 
burger, Parentino salmon burger, Predol shark burger, 
Maximus fried sardines, Decumanus smelt fish, Giostra 
squids, Euphrasiana prawns, Marafor shark, Rivetta fish mix, 
Pusterla desert...

Tunaholic® is a small corner store in the Poreč old town, at the 
intersection of Decumanus Street and St. Eleutherius Street near the 
Euphrasian Basilica. Its exterior space includes a counter with four to six 
chairs, while the interior can pack the same number of people, but this 
is naturally avoided in these times. The remaining space is occupied by 
a grill plate, fryers, refrigerators and working surfaces on which they 
prepare plentiful and tasty dishes. Inside you can find the owner who 
prepares the fish and you can see his photos with the great tunas he 
loves to catch. This small, hipster-like street food place with meticulous 
branding is the example of an establishment which is sorely needed in 
every bustling street on the Adriatic coast.

JOURNAL, September 2020

Kult Plave Kamenice (The Blue Oyster Cult), July 2020

Riba Hrvatske, October 2020

Tunaholic®, Poreč — even though the Tunaholic® fish street food restaurant 
opened just this year in June, it’s already received a great deal of attention 
from domestic and foreign visitors. It’s located in the Poreč city center, and 
its most inviting product (along with the tuna burger) is surely the shark 
burger. There are also sardine and salmon burgers, as well as several types 
of fish / seafood in fish & chips variants (sardines, smelt fish, prawns, squids).

Poreč Tourist Board, July 2020

Tunaholic® is probably the most original street food store in Istria and 
beyond. Located in a small space in the heart of Poreč, Tunaholic® 

puts seriously good tuna, shark, sardines and smelt in the context of 
the most popular international street food formats such as burgers 
and fish & chips. Tunaholic® is the street food place that every city on 
the Adriatic coast wishes it had.

In a brief period, we’ve received attention from the top media outlets in the gastronomic scene in Croatia. We’ve been included 
in the top 9 street food stores, on the 2nd place. The gastronomic experts at Kult Plave Kamenice showered us with praise regards 
food preparation and innovative ingredients. Every well-respected media outlet has written about us. We’ve also taken part in 
many interviews; we’ve been included in local brochures and enhanced the attention on the local gastronomic scene.

TUNAHOLIC® IS A STREET FOOD BAR

ENTERTAINING FISH STREET FOOD BAR TUNAHOLIC® 
OPENS IN POREČ CITY CENTER



WHAT THE MEDIA SAYS ABOUT US

Ljepota i zdravlje, September 2020

Tunaholic® is a place everyone is talking about this year, and with a good reason. A family street food business became something 
special, and quickly resonated around Croatia. With just a few tables on the inside and outside, it’s a place where you can stop by at 
any time of the day for some new and ingenious fish-based dishes at a reasonable price. The most popular ones are the Tunaholic® 
burger with a specially invented sauce and the Hot Tuna Hedonist with chunks of tuna and various add-ons. The Tunaholic® also offers 
tuna steaks, tuna salads, fish & chips, salmon and shark burgers, as well as simpler dishes such as fried sardines, smelt and squids, with 
an interesting dessert made with local cheese and lemon. The dishes were named by the streets and squares of Poreč old town, which 
adds them a charming layer.

Tunaholic® is a new fish bar in Poreč:
Satisfy your taste buds with shark 
burgers and fried smelt fish

Everybody’s talking about Tunaholic®, a street food restaurant in the very
heart of Poreč. We talked with the owners and found out the details



EAT FISH

SALAD 2 SAINTS

BASIC FISH (cone)SALADS

SARDINES

SHARK MARAFOR

FRIED MIX RIVETTA

TUNAHOLIC FRENCH FRIES

FRENCH FRIES

TUNAHOLIC BURGER

BURGERS

FISH & CHIPS

DESERT PUSTERLA
biscuits, cheese, yogurt, lemon, mint

deep fried squids, french fries, lemon slice, parsley, sauces

crispy fried shrimps, french fries, lemon slice, parsley, sauces

french fries, cheese dip, crispy onion, balsamic cream, chilli sauce

deep fried sardines, fried smelt, squids, french fries, lemon slice, parsley, sauces

french fries, sauces

tempura fried shark, french fries, lemon slice, parsley, sauces

deep fried fish (smelt), french fries, lemon slice, parsley, sauces

tempura fried filleted sardines, french fries, lemon slice, parsley, sauces

tempura fried filleted sardines, lemon slice, sauce

SQUIDS

GIRICE

HOT TUNA HEDONIST

SWORDFISH SV. MAURO

white burger bun, crispy fried fileted sardines, wasabi mayo, eisberg salad, 
onion jam, grilled zucchini, rucola, tomato, bean sprouds, chilli sauce

TUNA BASILICATA
white hot dog bun, tuna steak tagliata, pesto genovese, crispy fried onion,
parmigiano, balsamic cream, dried tomato, lamb s lettuce, chilli sauce

SARDINES MAXIMUS

GIRICE DECUMANUS

SQUIDS GIOSTRA

SHRIMPS EUPHRASIANA

SALAD ZUCCATO

SALAD PORTA NOVA

deep fried squids, lemon slice, sauce

deep fried girice, lemon slice, sauce

musky octopus, olives, capers, chickpeans, rucola, olive oil, lemon juice,
garlic, parsley, balsamic vinegar, mini bruschete / grisini

marinated & salted anchovies, eisberg salad, rucola, cherry tomato,
capers, black olives, grilled onion, olive oil, balsamic vinegar

tuna steak tagliata, eisberg salad, red & white cabbage, cherry tomato, corn,
grated carrot, bean sprouds, olive oil, lemon juice / balsamic vinegar

black burger bun, tuna steak, wasabi mayo, eisberg salad, rucola, onion jam,
parmigiano, tomato, grilled zucchini, bean sprouts, balsamic cream

black hot dog bun, tuna steak tagliata, wasabi mayo, red & white
cabbage, soya sauce, parmigiano, crispy fried onion, balsamic cream

white bun, swordfish tagliata, wasabi mayo, red & white cabbage, soya
sauce, crispy fried onion, bean sprouts, balsamic cream, chilli sauce

SARDINES BURGER PESKERA

ST. ELEUTERIJE DISH (gluten free)
grilled tuna steak, rice, soya sauce, marinated ginger, grilled zucchini,
cucumber, bean sprouds, sesame, marinated carrot

grilled salmon, rice, turmeric, red & white cabbage, cherry tomato,
marinated ginger, bean sprouds, sauce

ST. EUFEMIJA  DISH (gluten free)

SHARK BURGER PREDOL
white burger bun, grilled shark steak, wasabi mayo, eisberg salad,
onion jam, tomato, grilled zucchini, rucola, bean sprouds, chilli sauce

SALMON BURGER PARENTINO
black burger bun, grilled salmon, wasabi mayo, eisberg salad, onion jam,
grilled zucchini, rucola, parmigiano, tomato, bean sprouds, balsamic cream



EAT FISH



Support for our partners is multiple and present in every aspect of the business, including:

Partners get a return on investment much faster than they would by starting a new business with an unknown brand, given that they receive 
a tried-and-tested business concept within which most costs can be accurately predicted at the outset. The partners also benefit from the 
collective purchasing power of the Tunaholic® brand, and so part of the equipment, packaging and certain products can be bought on 
more favorable terms than they would be able to when starting a new business.

SUPPORT TO THE FRANCHISEE

Approving the location –
the franchisor

Business
administration –
the franchisee

Interior design consulting and
obtaining equipment –
the franchisor

Construction work –
together, i.e., with the support
of the franchisor

Signing the franchise 
Contract – together

Store opening –
together

Staff training about food
preparation and presentation –
the franchisor

Logistics – organizing and
contracting suppliers, i.e.,
distributors – the franchisor

Operational procedures 
education – the franchisor

Supervision of business
administration –
the franchisor

Support through marketing
investment – together



INVESTING INTO TUNAHOLIC®

Franchise fee 10,000 € 10,000 €

50,000 € 80,000 €

500 € 2,000 €

500 € 1,000 €

300 € 2,000 €

1,000 € 3,000 €

1,000 € 3,000 €

5,000 € 10,000 €

78,300 € 101,000 €

Store investment

Equipment costs

First order of goods

Inventory

Initial marketing

Other small expenses

Additional capital – 3 months

ESTIMATED TOTAL

Minimalno Maksimalno

INITIAL INVESTMENT ESTIMATE

Royalty Fee / Franchise Royalty 6,5% 6,5%

defined by franchisor

defined by franchisorMarketing royalties

Local advertising

Minimum Maximum

FRANCHISE ROYALTIES



How long has Tunaholic® been in business?
The first Tunaholic® fish bar opened in 2020.

What qualifications are required for opening a Tunaholic® 
franchise? 
The ideal franchisee should have an entrepreneurial spirit, as 
well as background experience in sales, marketing, 
management, as well as having start-up capital and 
experience in the hospitality industry.

Is it easy to manage a Tunaholic® fish bar?
Franchisees should be aware of the effort and commitment 
required to work in the hospitality industry. Although 
consistency and entrepreneurial endurance are extremely 
important, we as franchisors appreciate the most the love for 
gastronomy, hard work and innovation.

What demographic data is the Tunaholic® looking for?
Our target customers are people between the ages of 18 and 
50 with a balanced combination of men and women, with 
medium to high purchasing power.

Ideal location for a Tunaholic® store?
Ideal location would be somewhere around the old town, with 
stores directly connected to the street, and the touristic parts 
of cities.

How much money can I earn?
Tunaholic® is an efficient business model, and the actual result 
is based on many operational factors. However, the Tunaholic® 
franchise helps develop financial forecasting based on the 
experiences and factors relevant to your franchise.

What kind of training do you provide?
We provide training for your employees and a complete 
supervision of your work. 

What are the size requirements for stores to operate as part of 
the Tunaholic® concept?
The store should be between 20-40 m2.
 
What are the business hours of the Tunaholic® fish bar and 
what is the number of shifts?
The Tunaholic® fish bar operates in a double shift, from 11:00 
to 23:00.

Who’s in charge of marketing, graphic design, social media?
The franchisor has already prepared the graphic design 
concept that you’ll receive as a franchisee. Marketing and 
social media are based on a unique concept and the costs of 
arranging them are shared.

I’m ready to start! What’s the next step?

FREQUENTLY ASKED QUESTIONS

tunaholicfishbar@gmail.comFor consultations contact us at:



STEPS FOR A JOINT BUSINESS

Contact us Telephone call Presenting the concept Signing the franchise
pre-contract

Designing the project 
for the store

Connecting logistics Staff training Tunaholic®  store openingObtaining the goods Business support

1 2 3 4 5

6 7 8 9 10

Franchising is a way for you to conduct your own business under our brand!



tunaholicfishbar.com

+385 91 4431 235

tunaholicfishbar@gmail.com


