HERE AT VITALE’S WE PROUDLY USE PLITT SEAFOOD AS OUR SOURCE FOR FRESH SEAFOOD.  PLITT HAS BEEN AWARDED THE MARINE STEWARDSHIP COUNCIL CERTIFICATION FOR “BEST PRACTICES” DUE TO THEIR RESPONSIBLE AND VIGILANT MANAGEMENT OF THIS FRAGILE NATURAL RESOURCE.
                                            PORK TENDERLOIN
Marinated and grilled pork tenderloin over creamy Italian style rice with a blend of Michigan Morel, Oyster, and Crimini mushrooms…$18
                                                   SCALLOPS
Pan seared sea scallops with roasted red peppers, caramelized shallots, Michigan Morels, oregano, and white wine…$22
                                                      TUNA
Grilled premium grade tuna over a cold salad of sweet corn, red peppers, grilled scallions, and arugula with a spicy aioli…$20
SEAFOOD FETTUCCINI
Sautéed shrimp, scallops, and mussels in a spicy tomato sauce with fettuccini...$18
RED WINE FEATURE
Sebastiani Merlot   glass $7  bottle $27
Aroma’s of dark cherry, chocolate, vanilla and black plum with hints of sage. Very smooth,  with rich flavors of blueberry, vanilla, black plum and cocoa bean. Gentle throughout the medium-length finish. 

75.1% Merlot, 14.7% Cabernet Sauvignon, 6.3% Petite Sirah, 3.9% Cabernet Franc
WHITE WINE FEATURE
Sauvignon Blanc Blend by Domaine de Pellehaut   glass $4.50  bottle $17

A refreshing crisp dry wine from the Gascony region of South West France.This wine offers fruit flavours and zingy acidity making it easy  drinking.

