
Please notify your server of any food allergies. Consuming raw or undercooked items can increase your risk of foodborne illness.  

20% gratuity on parties of 8 or more. 

Zosia Café and Kitchen  9010 Graton Rd. Graton CA, 95444  707-861-9241  info@zosiacafe.com  www.zosiacafe.com 

 

d i n n e r 
 

hangar steak 

roasted spring onion, kopytka              $26 

 

seared trout 

english peas, baby turnip, green garlic puree 

micro kale       $25 

 

schnitzel 

breaded and pan fried bone in pork chop 

served with spätzle, gravy and kraut        $20 

 

double cheeseburger      

grass fed burger, lettuce, house pickle,  

charred red onion and side of french fries 

+bacon $2 +avocado $2     $14 

 

cabbage rolls 

two rolls with pork and rice 

served with sautéed seasonal vegetables              $17 

 

kielbasa plate 

polish sausage “kielbasa” served 

with braised cabbage, caramelized onions and  

crispy potatoes                  $18 

 

pierogi        $20 
your choice of handmade traditional polish  
dumplings with savory filling  

• pork  

• potato with farmer’s cheese 

• sauerkraut & mushroom 

 

bigos hunter’s stew 

polish traditional sauerkraut stew 

cooked with selection of meats and spices 

served with crispy potatoes                    $17 

 

 

SALADS  

endive caesar 

endives, garlic croutons, parmesan      $8 

+organic chicken $3 

 

little gem salad 

greens, buttermilk ranch, radish,  

carrots, almond, egg     $12 

+organic chicken $3 

 

roasted beet salad 

carrot chip, dill sour cream, micro greens, 

pea shoots, beet vinaigrette, 

pickled chiogga beet     $12

  

 

 

 

 

 

 

SMALL PLATES 

beef carpaccio 

local greens, capers sauerkraut yolk      $8 

 

house pickle plate       $6 

 

house made charcuterie  

set of 2 choices    $14 

set of 3 choices    $18 

-dry cured pork belly 

-chicken rillettes  

-cured McFarland springs trout 

flat bread cracker condiment  

pierogi  

one of each handmade traditional polish 

dumplings with savory filling                        $8 

 

asparagus 

béarnaise sauce, garlic bread crumbs       $7 

 

roasted mussels  

garlic chive butter, marble potato chips      $12 

 

spaetzel mac and cheese       $8 

+bacon $2 

 

 

 

 

SWEETS 

 

coconut financier cake 

strawberry puree, whipped cream, edible flowers    $8 

 

chocolate cake        $8 

house made flourless 

chocolate cake GF  

 

farmer’s cheese crepes      $11 
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