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PIZZA AND A WHOLE LOT MORE
Chef’s Daily Specials
Authentic Italian Dishes
Express Lunch Buffet 
(Available Mon - Fri)

NTN Trivia Now Available In Sports Pub
Live Jazz And Blues Every Thursday Night

VITALE’S OF ADA
Open 7 Days
400 Ada Dr. SE 
(In The Thornapple Village)

www.vitalesada.com
676-5400

VOTED BEST PIZZA 5 YEARS IN A ROW!

See directory in the back for locations 
(616) 676-5401 | www.vitalesada.com

I
and service, all while making you feel like 
part of their own extended family. No cu-
linary detail is overlooked by Chef Mitch 
Brumels, from Vitale’s own made-on-
premises fresh mozzarella, hand-rolled 
meatballs and scratch Italian sausage, to 
the inspired weekly specials and desserts 
that might range from fresh seafood or 
fois gras to créme brulee or something 
less traditional — but always imaginative. 
Vitale’s guests look forward to the weekly 
offerings.

Vitale’s of Ada is open seven days a 
week. The restaurant’s generous lunch 
buffet is a staple for area business people. 
We’d also be remiss not to mention that 
Vitale’s has been voted “Best Pizza” by 
Grand Rapids Magazine’s voters five years 
in a row, and that its casual, comfy bar 
is a replica of Ada’s covered bridge. The 
restaurant itself is smartly designed in the 
trattoria style of modern-day Italy, with a 
homey, welcoming atmosphere. It’s where 
the Old World meets the new.

Vitale’s of Ada — a must-see and a 
must-taste! 	 -

If a generous portion of Ital-
ian food — made from scratch and a 
secret family recipe from the heart of 
Sicily — and a glass of wine sit before 
you, you’re either in heaven or at Vi-
tale’s of Ada.  

Next to you, you might find a 
family gathered around an award-
winning specialty pizza that smells so 
good, you want to join them. Within 
sight, you’re also likely to see a group 
of work friends gathered in the adja-

cent full-service bar area to escape the 
hustle and have a little fun — whether 
it’s sampling microbrews or martinis, 
to catch a big game on one of the mul-
tiple large TV screens, or just to kick 
back with friends during the daily 
happy hour.

At Vitale’s of Ada, the longstand-
ing tradition of providing West Michi-
ganians with the very best of Italy’s 
multi-regional cuisine extends well 
beyond the tempting menu. It’s also 
about the hospitality, appreciation for 
food, and social connectivity that can 
only be experienced around the table.

Owners Angela and Joe Polizzi and 
their accomplished staff have truly 
made this Vitale’s location a retreat 
from the ordinary. From traditional 
entrées with signature sauces to delec-
table desserts, they carry on the Vitale 
family’s reputation for legendary food 

The restaurant’s 
generous lunch  

buffet is a  
staple for area  

business people.
From Veal Saltimbocca to pizza, Vitale’s of Ada 
has it all!

Vitale’s of Ada

Bruschetta pizza (above): Have it as an appetizer or a meal.
Smoked Salmon Appetizer (right): One of many daily specials created by Chef Mitch Brumels.


