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Tijekom pripreme svih naših jela koristimo namirnice 
najviše kvalitete i kontroliranog podrijetla.

Molimo za razumijevanje u slučaju njihove trenutačne 
nedostupnosti.

Unaprijed zahvaljujemo i dobro došli.

Osoblje restorana „Foša“



THE ART OF SUSHI

HOSOMAKI ROLL (6 KOM.)
LOSOS / AVOKADO

10,00 €

TUNA / KRASTAVAC
10,00 €

CRVENA KOZICA / KRASTAVAC
12,00 €

CALIFORNIA ROLL (8 KOM.)
CALIFORNIA LOSOS ROLL

(losos / avokado / krastavac)

14,00 €

CALIFORNIA TUNA ROLL
(tuna / krastavac)

14,00 €

CALIFORNIA CRAB ROLL
(meso rakovice / avokado)

16,00 €

CALIFORNIA VEGGIE ROLL
(avokado / krastavac / mrkva)

12,00 €

PREMIUM ROLL
HRSKAVI FUTOMAKI ROLL (6 KOM.)

(losos, tuna, krem sir, krastavac, unagi umak, spicy majoneza, mladi luk, crveni tobiko)

16,00 €

SAMURAI ROLL (6 KOM.)
(spicy tuna, losos, meso rakovice, avokado, krastavac, unagi yuzu umak, crveni tobiko)

16,00 €

SUNSET ROLL (8 KOM.)
(prženi losos, losos, avokado, spicy majoneza, marinirani daikon)

18,00 €

FOŠA – EATERTAINMENT RESTAURANT

SVAKODNEVNO OD 16.00 – 22.00 SATA



RAINBOW ROLL (8 KOM.)
(losos, tuna, meso rakovice, avokado, krastavac, wasabi majoneza)

18,00 €

PHILADELPHIA ROLL (8 KOM.)
(losos, Philadelphia sir, krastavac, perlice od soje)

16,00 €

SPICY TUNA ROLL (8 KOM.)
(spicy tuna, tuna, daikon, krastavac, unagi umak, sriracha, mladi luk)

18,00 €

DRAGON ROLL (8 KOM.)
(crvena kozica u tempuri, jegulja, japanska majoneza, unagi umak, crni tobiko)

20,00 €

GEISHA ROLL (8 KOM.)
(crvena kozica u tempuri, flambirani losos, avokado, unagi yuzu umak, wasabi majoneza, mladi luk, 

ukiseljena ljubičasta kapula, crni tobiko)

20,00 €

NIGIRI (2 KOM.)
LOSOS
12,00 €

TUNA
12,00 €

CRVENA KOZICA (GAMBERO ROSSO)
14,00 €

Sva jela pripremaju se u trenutku narudžbe uz korištenje vrhunskih namirnica. 
Molimo za razumijevanje mogućeg vremena čekanja ili nedostupnosti pojedinih 

namirnica. 
Hvala.

Foša tim

SVAKODNEVNO OD 16.00 – 22.00 SATA



HLADNA  JELA

SALATA OD CIKLE
(kus-kus, svježi kozji sir, orašasti plodovi, ulje od mladog luka, pečene masline,

tostirana focaccia s maslinama)

16,50 €

SALATA OD ŠPINATA
(goma dressing, humus, orašasti plodovi, ulje od mladog luka, salsa od pomidora,

tostirana focaccia s maslinama)

16,50 €

PLAVA RIBA “IZ ULJA”
(poširana u maslinovom ulju, humus, prženi slanutak, ukiseljeni štapići celera, plod kapara)

18,50 €

TARTAR OD PLAVE RIBE
(wasabi majoneza, tostirana focaccia s maslinama)

18,50 €

TARTAR OD JUNEĆE PISANICE (PAŠTETA) 100 G
(maslac, tostirana focaccia s maslinama)

20,00 €

PATKA I SALATA
 (kus-kus, daikon i fileti naranče, lisnata salata, goma dressing)

23,50 €

HOBOTNICA NA SALATU
(s krumpirom i pečenim maslinama)

26,00 €

MILLEFEUILLE OD ŠKAMPA I SKUTE
(liker od naranče, krema od skute sa suhim smokvama, lomljeno prhko tijesto)

28,00 €

TARTAR OD CRVENIH KOZICA 80 G
(ulje od mladog luka, emulzija od citrusa, svježi krastavci, tostirana focaccia s maslinama)

36,00 €



JUHE

KREM JUHA OD PORILUKA I KRUMPIRA
(prah od rajčice)

7,50 €

BISTRA RIBLJA JUHA
(riža, maslinovo ulje)

8,50 €

JUHA OD FAŽOLA
 (flambirana svinjska pečenica s prošekom)

9,50 € 

JANJEĆA RAGU JUHA
(s bobom, sifon od krumpira)

14,50 € 

TOPLA JELA

DAMSKA BUZARA
(meso dagnji u umaku od rajčice, kremasta palenta, espuma od sira)

15,50 €

PACCHERI SA ŠALŠOM
(tjestenina, šalša od pomidora, cheddar sir)

16,50 €

PACCHERI SA SIROM
(umak od Cheddar sira)

16,50 €

FUSILLONI S RAGÙOM OD JUNETINE
(tjestenina, Grana Padano sir)

19,50 €



FREGOLA SARDA SA SIPOM
(tostirana tjestenina, crni ragù od sipe, rezanci od sipe, marinirani koromač)

19,50 € 

POHANE KOZICE / NA PARIŠKI (6 KOM.)
(marinirani kupus u kimchi umaku, espuma od sira, hrskava panceta)

19,50 €

 NJOKI SA SIROM I GUANCIALEOM
(sušeni svinjski obrazi, gorgonzola sir, čips od pancete)

23,50 €

FREGOLA SARDA S GROPAMA
(tjestenina s kremom od špinata, školjke otvorene na pari, zrak od limuna)

24,50 €

GOVEĐI TATAKI SA ŽARA
( fregola sarda s ciklom i dimljenom skutom, juneći ramstek 150 g, naribana guščja jetra)

26,50 €

TAGLIATELLE SA ŠKAMPIMA
(Grana Padano sir)

26,50 €

GOVEĐI OBRAZI
(njoki od krumpira)

27,50 €

RIŽOTO OD ŠKAMPA S CRNIM TARTUFOM

28,50 € 

FILET BRANCINA SA ŽARA 200 G
(kroketi od krumpira i skute, riblji umak, kelj / zeleni kupus na maslinovu ulju, krema od cvjetače)

28,50 €



KOCKE OD JUNEĆE PISANICE 180 G
(jaje na oko, pečeni krumpir sa sirom, grašak)

28,50 € 

KOTLET OD IBERICO SVINJE SA ŽARA 250 G
(pečeni krumpir sa sirom i pancetom)

30,00 € 

BRANCIN NA RAŠLJE SA ŽARA 550 G
(krumpir na salatu, salsa od pomidora)

32,50 €

STEAK OD VELIKE RIBE 250 G
(krumpir na salatu, salsa od pomidora)

34,50 €

FILET ROMBA SA ŽARA 200 G
(kroketi od krumpira i skute, riblji umak, kelj / zeleni kupus na maslinovu ulju, krema od cvjetače)

34,50 €

JADRANSKI ŠKAMPI SA ŽARA 300 G
(humus, lisnata salata, salsa od pomidora)

DOSTUPNOST OVISI O VREMENSKIM UVJETIMA I ULOVU

38,00 €

GAMBERO ROSSO SA ŽARA 250 G
(premium sashimi stil crvene kozice, lisnata salata, humus, salsa od pomidora)

46,00 €

JANJEĆI KOTLETI SA ŽARA 400 G
(pečeni krumpir sa sirom, BBQ umak)

48,00 €



TAGLIATA OD JUNEĆEG RIB-EYEA 500 G (ZA 2 OSOBE)
(pečeni krumpir sa sirom, BBQ umak)

74,00 €

JADRANSKA RIBA IZ ULOVA 1 KG
(sa gradela na drveni ugljen ili kuhana)

VRIJEME PRIPREME: 30–60 MINUTA

DOSTUPNOST OVISI O VREMENSKIM UVJETIMA 

75,00 €

JADRANSKI KOVAČ I ŠKRPINA 1 KG
(sa gradela na drveni ugljen ili kuhana)

VRIJEME PRIPREME: 30–60 MINUTA

DOSTUPNOST OVISI O VREMENSKIM UVJETIMA

120,00 €

WAGYU KAGOSHIMA A5 200 G

160,00 €



PRILOZI

Selekcija kruha........................................................................6,50 €

Tostirani kruh...........................................................................6,50 €

Kelj na dalmatinski.................................................................6,50 € 

Krumpir na salatu s mladim lukom......................................6,50 €

Pečeni krumpir sa sirom.........................................................7,50 €

Tikvice sa žara.......................................................................... 8,50 €

Sezonska salata....................................................................... 8,50 €

Selekcija maslinovih ulja...................................................... 20,00 €

DESERT

DNEVNA SLASTICA

8,50 €
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While preparing all our dishes, we use ingredients of 
the highest quality and controlled origin.

We kindly ask for your understanding in case they are 
temporarily unavailable.

Thank you in advance and welcome!

Restaurant Foša staff



FROM 4 P.M. TO 10 P.M.

THE ART OF SUSHI

HOSOMAKI ROLL (6 PCS)
SALMON / AVOCADO

10,00 €

TUNA / CUCUMBER
10,00 €

RED PRAWN / CUCUMBER
12,00 €

CALIFORNIA ROLL (8 PCS)
CALIFORNIA LOSOS ROLL
(salmon / avocado / cucumber)

14,00 €

CALIFORNIA TUNA ROLL
(tuna / cucumber)

14,00 €

CALIFORNIA CRAB ROLL
(crab meat / avocado)

16,00 €

CALIFORNIA VEGGIE ROLL
(avocado / cucumber / carrot)

12,00 €

PREMIUM ROLL
CRUNCHY FUTOMAKI ROLL (6 PCS)

(salmon, tuna, cream cheese, cucumber, unagi sauce, spicy mayonnaise, spring onion, red tobiko)

16,00 €

SAMURAI ROLL (6 PCS)
(spicy tuna, salmon, crab meat, avocado, cucumber, unagi yuzu sauce, red tobiko)

16,00 €

SUNSET ROLL (8 PCS)
( fried salmon, salmon, avocado, spicy mayonnaise, marinated daikon)

18,00 €

FOŠA – EATERTAINMENT RESTAURANT



FROM 4 P.M. TO 10 P.M.

RAINBOW ROLL (8 PCS)
(salmon, tuna, crab meat, avocado, cucumber, wasabi mayonnaise)

18,00 €

PHILADELPHIA ROLL (8 PCS)
(salmon, Philadelphia cheese, cucumber, soy pearls)

16,00 €

SPICY TUNA ROLL (8 PCS)
(spicy tuna, tuna, daikon, cucumber, unagi sauce, sriracha, spring onion)

18,00 €

DRAGON ROLL (8 PCS)
(red prawn tempura, flambéed salmon, avocado, unagi yuzu sauce, wasabi mayonnaise,

spring onion, pickled red onion, black tobiko)

20,00 €

GEISHA ROLL (8 PCS)
(red shrimp tempura, flambéed salmon, avocado, unagi yuzu sauce, wasabi mayonnaise, spring onion, 

pickled red onion, black tobiko)

20,00 €

NIGIRI (2 KOM.)
SALMON
12,00 €

TUNA
12,00 €

RED PRAWN (GAMBERO ROSSO)
14,00 €

All of our dishes are freshly prepared, using highest quality ingredients. We kindly 
ask for your understanding regarding possible waiting time, or the occasional un-

availability or certain items.
Thank you!

Foša team



COLD DISHES

BEETROOT SALAD 
(cous-cous, fresh goat cheese, nuts, spring onion oil, roasted olives,

toasted focaccia with olives)

16,50 €

SPINACH SALAD
(goma dressing, hummus, nuts, spring onion oil, tomato sauce,

toasted focaccia with olives)

16,50 €

OILY FISH „IN OIL“
(poached in olive oil, hummus, fried chickpeas, pickled celery sticks, caper fruit)

18,50 €

OILY FISH TARTARE
(wasabi mayonnaise, toasted focaccia with olives)

18,50 €

BEEF TENDERLOIN TARTARE (PÂTÉ) 100 G
(butter, toasted focaccia with olives)

20,00 €

DUCK AND SALAD
 (cous-cous, daikon and orange fillet, leaf lettuce, goma dressing)

23,50 €

OCTOPUS SALAD
(with potatoes and roasted olives)

26,00 €

SHRIMP AND CURD MILLEFEUILLE
(orange liqueur, curd cream with dried figs, flaky shortcrust pastry)

28,00 €

RED PRAWN TARTARE 80 G
(spring onion oil, citrus emulsion, fresh cucumbers, toasted focaccia with olives)

36,00 €



SOUPS

LEEK AND POTATO CREAM SOUP
(tomato powder)

7,50 €

CLEAR FISH SOUP
(rice, olive oil)

8,50 €

BEAN SOUP
 (flambéed pork loin with prosecco)

9,50 € 

LAMB RAGOUT SOUP
(with fava beans, potato espuma)

14,50 € 

HOT DISHES

LADY BUZARA
(mussles meat in tomato sauce, creamy polenta, cheese espuma)

15,50 €

PACCHERI WITH TOMATO SAUCE 
(pasta, tomato sauce, cheddar cheese)

16,50 €

PACCHERI WITH CHEESE
(cheddar cheese sauce)

16,50 €

FUSILLONI WITH BEEF RAGOUT
(pasta, Grana Padano cheese)

19,50 €



FREGOLA SARDA WITH CUTTLEFISH
(toasted pasta, black cuttlefish ragout, cuttlefish noodles, marinated fennel)

19,50 € 

BREADED SHRIMPS PARISIAN STYLE (6 PCS)
(marinated cabbage in kimchi sauce, cheese espuma, crispy bacon)

19,50 €

GNOCCHI WITH CHEESE AND GUANCIALE
(dried pork cheeks, gorgonzola cheese, bacon chips)

23,50 €

FREGOLA SARDA WITH GROPI
(pasta with spinach cream, steamed shellfish, lemon air)

24,50 €

GRILLED BEEF TATAKI
( fregola sarda with beetroot and smoked curd cheese, beef rump steak 150 g, grated foie gras)

26,50 €

TAGLIATELLE WITH SHRIMPS
(Grana Padano cheese)

26,50 €

BEEF CHEEKS
(potato gnocchi)

27,50 €

SCAMPI RISOTTO WITH BLACK TRUFFLE

28,50 €

GRILLED SEA BASS FILLET 200 G
(potato and curd croquettes, fish sauce, kale, green cabbage in olive oil, cauliflower cream)

28,50 €



BEEF TENDERLOIN CUBES 180 G
(sunny side up egg, baked potato with cheese, peas)

28,50 € 

GRILLED IBERICO PORK CHOP 250 G
(baked potato with cheese and bacon)

30,00 € 

SEA BASS GRILLED OVER OPEN FIRE 550 G
(potato salad, tomato sauce)

32,50 €

LARGE FISH STEAK 250 G
(potato salad, tomato sauce)

34,50 €

GRILLED TURBOT FILLET 200 G
(potato and curd cheese croquettes, fish sauce, kale / green cabbage in olive oil, cauliflower cream)

34,50 €

GRILLED ADRIATIC SCAMPI 300 G
(hummus, leaf salad, tomato sauce)

AVAILABILITY DEPENDS ON THE WEATHER CONDITIONS AND THE CATCH

38,00 €

GRILLED GAMBERO ROSSO SHRIMPS 250 G
(premium sashimi style red prawns, leaf salad, hummus, tomato sauce)

46,00 €

GRILLED LAMB CHOPS 400 G
(baked potatoes with cheese, BBQ sauce)

48,00 €



RIBEYE TAGLIATA 500 G (FOR TWO)
(baked potatoes with cheese, BBQ sauce)

74,00 €

ADRIATIC CATCH 1 KG
(charcoal grilled or poached)

PREPARATION TIME: 30–60 MINUTES

AVAILABILITY DEPENDS ON THE WEATHER CONDITIONS 

75,00 €

ADRIATIC JOHN DORY AND SCORPIONFISH 1 KG
(charcoal grilled or poached)

PREPARATION TIME: 30–60 MINUTES

AVAILABILITY DEPENDS ON THE WEATHER CONDITIONS

120,00 €

WAGYU KAGOSHIMA A5 200 G

160,00 €



SIDE DISHES

DESSERT

DAILY DESSERT

8,50 €

Bread Selection........................................................................6,50 €

Toasted Bread..........................................................................6,50 €

Dalmatian-Style Kale..............................................................6,50 € 

Potato salad with Spring Onions...........................................6,50 €

Baked Potatoes Cheese...........................................................7,50 €

Grilled Zucchini....................................................................... 8,50 €

Seasonal Salad......................................................................... 8,50 €

Selection of Olive Oils........................................................... 20,00 €
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PJENUŠAVA VINA / SPARKLING WINES

Pol Roger Réserve Brut Champagne	 0,125 L ~ 20,00 €	 0,75 L - 110,00 €

Šember Brut	 0,125 L ~ 7,00 €	 0,75 L - 38,00 € 

Kopjar Rosé Brut Organic	 0,125 L ~ 7,50 € 	 0,75 L - 40,00 €

Rebuli Zerogrammi Valdobbiadene 
Prosecco Superiore	 0,125 L ~ 6,00 €	 0,75 L - 30,00 €

Jagunić Blanc de Blancs	 0,75 L - 55,00 €

Korak Brut Nature	 0,75 L - 60,00 €

Tomac Blanc de Noirs Brut Nature	 0,75 L - 60,00 €

Galić Grande Reserve Brut Nature	 0,75 L - 65,00 €

Pjenušava vina / Sparkling wines

Champagne

Nino Franco Primo Franco Valdobbiadene Prosecco Superiore	 0,75 L - 50,00 €

Drappier Pinot Noir Brut Nature Champagne	 0,75 L - 80,00 €

Prosecco



BIJELA VINA / WHITE WINES

Baraka Amina	 0,125 L ~ 7,00 €	 0,75 L – 40,00 €

Pošip Bq Kraljevski vinogradi 	 0,125 L ~ 7,50 €	 0,75 L – 40,00 €

Pošip Grgić 	 0,125 L ~ 10,00 €	 0,75 L – 55,00 € 

Debit Ante Sladić	 0,75 L - 30,00 €                                                                

Maraština Odležana Fiolić 	 0,75 L - 55,00 €

Maraština Bora	 0,75 L - 38,00 €

Grabovac Chardonnay Riserva	 0,75 L - 40,00 €

Pošip Intrada Krajančić	 0,75 L - 40,00 €

Pošip Tristeca Senjković	 0,75 L - 45,00 €

Grk Bire	 0,75 L - 65,00 € 

Stalagmit Frano Miloš	 0,75 L - 90,00 €

Grk Zure Reventón	 0,75 L - 115,00 €

Dalmacija / Dalmatia

Agrapart & Fils Terroirs Blanc de Blancs Brut Champagne 

Grand Cru „Avize“	 0,75 L - 210,00 €

Laurent-Perrier Cuvée Rosé	 0,75 L - 220,00 € 

Pol Roger Blanc de Blancs Brut 2015	 0,75 L - 240,00 €

Dom Pérignon Brut Champagne	 0,75 L - 450,00 €

Pol Roger Sir Winston Churchill Brut Champagne 2015	 0,75 L - 480,00 €

Bruno Paillard N.P.U. Extra Brut Champagne (Nec Plus Ultra) 2009	  0,75 L - 550,00 €

Dom Pérignon Brut Rosé Champagne	 0,75 L - 650,00 €

Dom Pérignon Oenothèque Brut Champagne 2006	 0,75 L - 1100,00 €



Malvazija Kozlović / Malvasia Kozlović	 0,125 L ~ 7,50 €	 0,75 L - 38,00 € 

Malvazija Single Vineyard Santa Lucia Kozlović / 

Malvasia Single Vineyard Santa Lucia Kozlović	 0,75 L - 82,00 € 

Sivi Pinot Fakin / Pinot Grigio Fakin	 0,75 L - 26,00 €

Malvazija Bastiàn / Malvasia Bastiàn	 0,75 L - 28,00 € 

Saints Hills Frenchie	 0,75 L - 50,00 €

Gegić Boškinac Ocu	 0,75 L - 105,00 € 

Saints Hills „Le Chiffre“ Chardonnay	 0,75 L - 135,00 €

Istra i Kvarner

Strana bijela vina / Foreign White Wines

Graševina Galić	 0,125 L ~ 5,00 €	 0,75 L - 28,00 €

Sauvignon Blanc Kopjar	 0,125 L ~ 6,00 €	 0,75 L - 30,00 € 

Superslav Sontacchi	 0,125 L ~ 12,00 €	 0,75 L - 60,00 € 

	

Kerner Kos	 0,75 L - 25,00 €

Rizling Vučjak Šember / Riesling Vučjak Šember	 0,75 L - 45,00 €

Chardonnay Korak	 0,75 L - 60,00 €

Kontinentalna Hrvatska / Continental Croatia

Dönnhoff Riesling	 0,75 L - 46,00 € 

Louis Moreau Chablis	 0,75 L - 50,00 €

J. Hofstätter Sauvignon Blanc	 0,75 L - 50,00 € 



ROSÉ VINA / ROSÉ WINES

CRNA VINA / RED WINES

Rosé Kopjar	 0,125 L ~ 5,50 €	 0,75 - 28,00 €

Merlot Negromant Crvik	 0,125L ~ 7,00 €	 0,75 L - 38,00 € 

Rizman Primus Plavac Mali	 0,125L ~ 7,50 €	 0,75 L - 40,00 € 

Syrah Riserva Grabovac	 0,125L ~ 10,50 €	 0,75 L - 55,00 €

Rosé Saints Hills Štikla / Rosé Saints Hills St. Heels	 0,75 L - 35,00 € 

Rosé Bastiàn	 0,75 L - 35,00 € 

Rosé Miraval Côtes de Provence	 0,75 L - 60,00 €

Rosé Mirabeau Etoile Provence	 0,75 L - 60,00 €

Livio Felluga Pinot Grigio	 0,75 L - 60,00 €

Pinard Brothers Sancerre Echoes	 0,75 L - 78,00 €

Louis Jadot Chassagne-Montrachet	 0,75 L - 165,00 €

Domaine du Vieux Télégraphe Châteauneuf-du-Pape Blanc	 0,75 L - 140,00 €

Dalmacija / Dalmatia



Lasina Ante Sladić	 0,75 L - 45,00 €

Korlat Supreme Cuvée	 0,75 L - 55,00 € 

Kiridžija Dingač Plavac Mali	 0,75 L - 95,00 €

Ritoša Cabernet Sauvignon	 0,125 L ~ 6,50 €	 0,75 L - 35,00 € 

Istra

Etna Rosso Terre Nere	 0,75 L - 55,00 € 

Foradori Morei Teroldego	 0,75 L - 105,00 € 

Louis Jadot Gevrey-Chambertin	 0,75 L - 155,00 € 

Châteauneuf-du-Pape Vieux Télégraphe Rouge	 0,75 L - 170,00 € 

Elvio Cogno Barolo Ravera	 0,75 L - 190,00 € 

Brunello di Montalcino Casanova di Neri Tenuta Nuova	 0,75 L - 240,00 €

Strana crna vina / Foreign Red Wines

Karizma Petrač	 0,75 L - 35,00 € 

Crni Pinot Stari Trsi	 0,75 L - 85,00 € 

Kontinentalna Hrvatska / Continental Croatia

Fakin Teran	 0,75 L - 30,00 € 

Roxanich Venezia	 0,75 L - 32,00 € 

Clai Brombonero Refošk	 0,75 L - 90,00 €



Muškat Žuti Kopjar	 0,75 L - 28,00 € 

Prošek Deorum Marko Sladić	 0,50 L - 60,00 € 

Acala Mimosa Style	 0,75 L - 30,00 €

Acala Spritz Style	 0,75 L - 30,00 €

Acala Red	 0,75 L - 35,00 € 

Acala Rosé	 0,75 L - 35,00 €

Acala White	 0,75 L - 35,00 €

Hofstätter Zero Riesling	 0,75 L - 40,00 €

Hofstätter Sparkling	 0,75 L - 40,00 €

DESERTNA VINA / DESSERT WINES

BEZALKOHOLNA „VINA“ / NON–ALCOHOLIC “WINES”

Traminac Prestige St. Jerome	 0,125 ~ 6,50 € 	 0,75 L - 40,00 €

Taylor’s Fine Ruby Port	 0,125 ~ 6,00 € 	 0,75 L - 38,00 € 



Pružatelj usluge: Jadera Zadar d.o.o., Vlahe Paljetka 2,

23000 Zadar, Hrvatska

OIB: 73288860824

Naziv objekta: Restoran „Foša“

Vrsta objekta: Restoran

Radno vrijeme: 

Ponedjeljak – Srijeda: 11:00 – 23:00 h

Četvrtak: 11:00 – 00:00 h

Petak – Subota: 11:00 – 01:00 h

Nedjelja: Zatvoreno

Provider: JADERA ZADAR D.O.O., Vlahe Paljetka 2, 

23000 Zadar, Croatia

OIB (VAT ID): 73288860824

Establishment: Restaurant Foša

Type of establishment: Restaurant

Working hours: 

Monday – Wednesday: 11:00 AM – 11:00 PM

Thursday: 11:00 AM – 12:00 AM

Friday – Saturday: 11:00 AM – 1:00 AM

Sunday: Closed


