
ANTIPASTI

Add to any Salad or pasta:  
(Not available as a side.)

8 oz. Grilled ChiCken add 7.00 
6 oz. Grilled Salmon add 8.00
6 oz. Grilled Tenderloin 8.00  
6 Grilled Shrimp add 6.00

INSALATE & ZUPPA

BAR BITES

PASTAS

Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or under cooked meats, poultry, seafood or eggs  

increases your risk for foodborne illness.

www.vitalesada.com

616-676-5400 - 6650 E. Fulton Street - Ada, MI

Hours of Operation 
Mon - Thurs  11 am-11 pm   
Fri & Sat 11 am-Game Over   

Sun 11 am - 11 pm

Limited Delivery Area  •  Delivery Charge Extra

Calamari FriTTi 
Fried calamari served with  
spicy tomato sauce.  10  
iTalian meaTballS 
Three large meatballs served with 
your choice of sauce:  
Mushroom Marsala Cream Sauce • 
Meat Sauce • Tomato Sauce.  7  
baked GoaT CheeSe dip 
Spicy tomato sauce, oven roasted 
cherry tomatoes, caramelized onions 
and goat cheese. Finished with pesto 
and served with grilled bread.  8

pepperonCini dip NEW  
Goat cheese, romano, parmesan, onion,  
sun-dried tomato, sour cream, chopped  
imported pepperoncinis and spices 
served with grilled flat bread.  9 
bruSCheTTa 
Diced tomatoes, garlic, olive oil, basil,  
spices. Served with shaved Grana 
Padano Parmesan and crostini grilled 
bread garnished with a balsamic 
reduction 8

houSe 
Mixed greens, mozzarella, red onions,  
cucumbers, market tomatoes, croutons,   
and your choice of dressing.     
Small 3.5    Large 7 
aruGula NEW  
Arugula, red onions, market tomatoes, 
lemon, olive oil, grilled asparagus and 
shaved Grana Padano Parmesan.  10 
CapreSe 
Mixed greens, sliced tomatoes layered  
with house made “Fior di latte” mozza-
rella, basil, and spices. Topped with  
olive oil and balsamic reduction.  10 
SpinaCh 
Baby spinach, toasted pine nuts, feta,  
market tomatoes, roasted bacon,  
balsamic vinaigrette dressing with a  
balsamic reduction drizzle.  11 
Grilled ChiCken 
Mixed greens, grilled marinated chicken,  
grilled asparagus, Parmesan crisps,  
market tomatoes, and homemade toma-
to vinaigrette.  13 
inSalaTa di Salmone 
Grilled marinated salmon fillet, mixed 
greens, market tomatoes, tossed with 
homemade lemon vinaigrette.  14 
inSalaTa di manzo 
Seasoned beef tenderloin, mixed greens,  
Gorgonzola, market tomatoes. Dressed  
with  balsamic vinaigrette with a balsamic 
reduction drizzle. 16 

roaSTed beeT Salad NEW  
Mixed greens, agrodolce onion,  
goat cheese, sliced beets, candied 
walnuts, grilled asparagus and  
lemon vinaigrette.  13

CaeSar 
Romaine, Grana Padano Parmesan, 
homemade croutons, Caesar dressing 
and lemon.  Small 3.5  Large 10 

pear 
Belgian endive, mixed greens, sliced 
pears, gorgonzola, walnut brittle and 
roasted pear vinaigrette.  12 

mediTerranean 
Mixed greens, Kalamata olives, market  
tomatoes, cucumber, imported pep-
peroncini, feta cheese, red onion and 
Greek vinaigrette.  10 

ChiCken bruSCheTTa  
Mixed greens, grilled chicken, kala-
mata olives, bruschetta tomatoes, 
croutons, house made Cabernet  
Sauvignon vinaigrette and Grana  
Padano Parmesan. 13 

homemade breadSTiCkS 
Romano cheese and garlic sauce.  
Served with hot pizza sauce.  7 

CheeSe breadSTiCkS 
With mozzarella cheese.  9 
With mozzarella cheese and pepperoni.  10 

WedGeS oF mozzarella CheeSe 
With our homemade tomato sauce.  9 

ChiCken breaST TenderS
With fries and ketchup for dipping.  9

baSkeT oF FrenCh FrieS 4

TeaSer plaTTer 
Our house made fresh wings, chicken 
tenders and mozzarella wedges. 
Served with celery.  11   
(no substitutions)  

ViTale’S WinGS 
Marinated in banana pepper brine and 
spices. Tossed in flour and fried. Served 
with celery and ranch or bleu cheese. 
Your choice of Naked, Dry Rub,  
Buffalo or BBQ.  10 

boneleSS WinGS 
Boneless chicken bites, naked or 
tossed with your choice of bbq sauce 
or Franks’ Hot sauce, with Hidden 
Valley Ranch.  9 

Served with garlic bread and a house salad.
Substitute our Caesar salad for the house salad add 1.50

First 4 items served with garlic bread only 
SpaGheTTi 
Your choice of meat sauce or Vitale‘s 
tomato  sauce.  11.   
Add 2 meatballs for 2.50 

maniCoTTi 
House made crepes filled with your 
choice of ground beef, four cheese 
blend or a combo of both, topped with 
tomato sauce or Vitale’s meat sauce. 13 
Your choice of spinach and ricotta with 
bechamel and tomato sauce.  13 

homemade laSaGna 
Pasta sheets layered with seasoned 
ricotta, mozzarella, Parmesan and 
meat sauce.  13 

moSTaCCioli al Forno 
Penne pasta tossed with meat sauce,  
baked with  mozzarella. 12

Four CheeSe laSaGna NEW
Pasta sheets layered with seasoned ri-
cotta, Parmesan, mozzarella, and feta 
with Vitale‘s tomato sauce. 12  

Shrimp SCampi  
Sautéed white shrimp, diced toma-
toes,garlic, white wine, cream, and 
basil. Tossed with spaghetti.  16 

penne Con pollo 
Grilled chicken, sun-dried tomatoes  
cooked in a pesto cream sauce.  15

houSe made GnoCChi 
Potato Gnocchi and Parmesan  
dumplings served with  
Vitale’s tomato sauce. 13 
ALLA GRITTI - with ham and cheese  
in a prmesan cream sauce.  15 
Gamberi 
Sautéed zucchini, squash, shrimp,  
market tomatoes, garlic, white wine 
and tomato sauce, with basil.  17  

paSTa alla norma NEW  
Sautéed onions, oven roasted toma-
toes, eggplant, garlic, white wine and 
tomato sauce. Tossed with bucatini and 
garnished with ricotta and basil.  16 

penne alla Vodka
Vodka cream sauce. 12 
Add smoked salmon and asparagus. 16 
Add grilled chicken and spicy tomato 
sauce.  15 

FeTTuCCine alFredo 
Parmesan cheese sauce 13   
With grilled chicken and peas. 16 

riGaToni di CaSa  
Mushrooms, sun-dried tomatoes,  
homemade sausage and vodka sauce.  14 

Shrimp & aSparaGuS riSoTTo 
Creamy risotto blended with  
asparagus and shrimp.  16

mineSTrone or Soup oF The day
Cup 3     Bowl  4  



OVEN BAKED SUBS
 DINNER TIME VITALE’S PIZZA

GluTen Free pizza 
Italian herb, Cauliflower 

crust. 10” only. 13   
Add items .80 each

PIZZA TOPPINGS
Homemade Italian Sausage, Peppero-
ni, Ham, Ground Beef, Bacon, Fresh or 
Cooked Mushrooms, Onions, 
Black and Green Olives, Green Peppers, 
Banana Peppers, Jalapeños, Anchovies, 
Tomatoes, Pineapple or Spinach

PREMIUM TOPPINGS

A’ LA CARTE

SPECIALTY PIZZA

Monday - Friday
Lunch Special 

9” 2 item pizza 
pick up only 5.99

Monday - Friday 
All You Can Eat  

Lunch Buffet  
11 a.m. - 2 p.m. 

Includes Soft Drink  

Served with garlic bread and a house salad.
Substitute our Caesar salad for the house salad add 1.50

rib eye STeak 
A 14 oz. hand cut choice rib eye or Sicilian style (breaded)  
with oven roasted potatoes and seasonal vegetables. 23 

beeF Tenderloin 
8 oz grilled choice tenderloin medallions, topped with mushroom Marsala cream 
sauce,  with oven roasted potatoes and seasonal vegetables.  28 
ChiCken or Veal 
Marinated then pan seared with your choice of:  
Piccata - lemon, caper and spices, white wine sauce.  
Marsala - Mushrooms, marsala and spices
Vesuvio - Garlic, oregano, pepper flake, white wine and spices. 
Parmigiana - Breaded, fried and baked with  
fresh mozzarella, served with spaghetti and  
Vitale’s tomato sauce. 
All except Parmigiana are served with oven roasted potatoes  
and seasonal vegetables.  Chicken 15  Veal 25   
SiCilian meaTloaF 
Seasoned ground beef layered with ham, caramelized onions, oven roasted 
mushrooms, and mozzarella. Topped with a mushroom marsala cream sauce 
and served with oven roasted potatoes and seasonal vegetables.  17 
Grilled SauSaGe
House made pork & fennel sausage, grilled and served over  
house potato, sautéed onion and green peppers. 16 

eGGplanT parmiGiana 
Breaded eggplant fried golden, baked with smoked mozzarella. Served 
with a side of spaghetti and Vitale’s tomato sauce. 14  
SeaFood Cioppino NEW  
Sautéed shrimp, manila clams, mussels & chef’s choice of market fish. 
Simmered in a onion, tomato, bell pepper, fennel and white wine broth.  
Served with grilled bread. 19 

Salmone al Forno 
Seasoned salmon fillet, baked in white wine, green onion, lemon and 
butter. Served with oven roasted potatoes and seasonal vegetables.  19  

Served on an Italian sub bun. 
Extra Item .25    Extra Cheese .75  Double Meat 2.00

#1 ViTale’S SpeCial 
Ham, pepperoni, capicola, onions, 
mushrooms, green peppers, mozzarel-
la and salad dressing.  8 
#2  pizza Sub 
Ham, pepperoni, mushrooms, onions, 
Vitale’s homemade pizza sauce and 
mozzarella.  8 
#3 roaST beeF NEW  
House made roast beef, mozzarella, 
salad dressing, tomato, lettuce and 
topped with giardiniera.  8 
#4 iTalian meaTball 
Homemade meatballs, Vitale’s meat sauce 
and  mozzarella.  8 
#5 iTalian SauSaGe 
Our signature Italian sausage, Vitale’s  
meat sauce and  mozzarella.  8 
#6 ham & CheeSe 
Deli-style ham, mozzarella, fresh to-
matoes, lettuce and salad dressing.  8

 

#7 deluxe 
Deli-style ham, pepperoni, mush-
rooms, salad dressing,  mozzarella, 
fresh tomatoes and lettuce. 8 
#8 The VeGGie 
Mushrooms, onions, green peppers, 
green and black olives, mozzarella, 
fresh lettuce and salad dressing. 7 
#9 Turkey & CheeSe 
Deli-style turkey, mozzarella, salad 
dressing, lettuce and tomato. 8 
#10 Grilled ChiCken 
Grilled Chicken breast, mozzarella, 
lettuce, tomato and salad dressing. 8 
#11  eGGplanT parmiGiana 
Breaded eggplant, Vitale’s tomato 
sauce and mozzarella.  8
#12 ChiCken parmiGiana 
Breaded chicken breast, Vitale’s tomato 
sauce and mozzarella.  8 
#13 ChiCken peSTo 
Grilled chicken breast, pesto sauce 
and mozzarella. 8GOURMET 

SANDWICHES
On grilled ciabatta bread with a side of 

pasta salad.  Substitute a tortilla wrap and 
house vegetable for  

ciabatta bread bun and pasta salad  .99 
Substitute fries for an additional 1.50 

l’ ameriCano NEW  
Seasoned grilled chicken topped with 
fresh mozzarella baked, with pesto aioli, 
applewood smoked bacon, diced toma-
toes and mixed greens.  10   

ChipoTle ChiCken 
Seasoned and shredded chicken breast. 
Baked on ciabatta bread with caramel-
ized onion, and goat cheese. Dressed 
with avocado, chipotle ranch and mixed 
greens.  10

CapreSe NEW  
Fresh mozzarella baked on ciabatta bread  
topped with sliced market tomatoes, olive 
oil, balsamic reduction and arugula.  10

GOURMET BURGERS
Served with fries.

Salmon burGer 
Salmon blended with sautéed green 
onion, red onion, egg and bread 
crumbs. Grilled and served with lem-
on aioli, tomato and mixed greens. 12 
burGer 
1/2 lb. USDA Prime chuck seasoned 
then grilled. Served on a brioche bun 
with lettuce, tomato, onion and a 
pickle. Your choice of smoked  
mozzarella or Swiss cheese.  11 
Add bacon, fried jalapeños,  
portobello mushroom or  
caramelized onion for 1.00 each   
Avocado 2.00

houSe Salad 3.50

Side CaeSar 4.80

aSparaGuS  
marinated and grilled.  3.50 

Green beanS  
sautéed with garlic. 3.50 

proTein 
Grilled ChiCken breaST  3.50 
Salmon 8 
meaTball choice of meat sauce or  
Vitale’s tomato sauce.  2 for 4 

bruSCheTTa 
Diced tomatoes, fresh garlic, olive oil, basil 
and mozzarella. 9”-11.50 12”-16.00  14”-
18.50  16”-20.50  

bbQ ChiCken 
Sweet Baby Ray’s BBQ sauce, grilled 
chicken, red onion, mozzarella, and 
Colby cheeses.   
9”-12.50  12”-15.50  14”-17.50  16”-19.50 

SiCilian 
Ham, marinated artichokes, extra virgin 
olive oil, mozzarella and oregano.   
9”-12.50  12”-15.50  14”-17.50  16”-19.50 

ChiCken peSTo 
Pesto sauce, grilled chicken breast, 
sun-dried tomatoes, goat cheese and 
mozzarella cheese.  
9”-12.50  12”-15.50  14”-17.50  16”-19.50 

ChiCken alFredo 
Alfredo sauce, chicken, spinach, and 
mozzarella.          9”-12.50  12”-15.50  
14”-17.50  16”-19.50 
buFFalo ChiCken 
Alfredo sauce, seasoned pulled chicken, 
red onions, Gorgonzola, mozzarella and 
Franks Hot Sauce.  
Topped with green onion. 
9”-12.50  12”-15.50  14”-17.50  16”-19.50  
marGheriTa NEW   
Tomato sauce, house made fresh mozza-
rella, finished with fresh basil. 
9”-11.50 12”-16.00  14”-18.50  16”-20.50 

STromboli 
12” dough folded over and filled with 
your choice of 3 toppings. 12.50 Addi-
tional items .80 each.   
Maximum of 5 toppings.

Chicken, Capicola, Artichoke Hearts, 
Goat Cheese, Feta Cheese,  
House made Fresh Mozzarella,  
Sun-Dried Tomatoes, Pine nuts or  
Roasted Red Peppers

 9“    12”    14”    16” 14” Deep Dish
Cheese         9.50 12.50 13.75 15.00 15.00
1 Item       10.00 13.25 14.75 16.25 16.25
2 Items       10.75 14.50 15.75 17.50 17.50
3 Items       11.25 15.00 16.75 19.00 19.00
4 Items       12.00 15.50 17.75 20.25 20.25
5 Items       12.50 16.50 18.75 21.50 21.50
Deluxe       13.00 17.25 20.00 22.75 22.75
Extra Items .60 .80 1.00 1.30 1.30
Extra Cheese 1.50 2.00 2.25 2.50 2.50
Premium Toppings 1.50 1.75 2.00 2.25 2.25

Vitale’s original famous pizzas are hand tossed, available in regular, thin, or thick crust, 
topped with Vitale’s pizza sauce, mozzarella cheese, and your choice of toppings.   

Whole grain crust is available in 14” only, for an additional 2.00. 
Tortilla crust is available in 9” or 12” at no extra charge.


