STARTERS

VITALE DIPS16 v, df
Black Bean Hummus / Vegan Jalapefio Cheese / Vegan Ranch
Fresh Garden Vegetables / Grilled Pita / Sea Salt Lavash

VEGAN HEARTS OF PALM CEVICHE17 v, df
Mango / Shaved Onion / Sweety Drop Peppers / Tomato / Cilantro
Sriracha Lime Marinade / Plantain Chips

JACKFRUIT “CARNITAS” TOSTADA 18 v, df
Corn Tortilla / Black Bean Hummus / Mango Salsa / Cilantro

SALADS

SALAD ENHANCEMENTS
Grilled Chicken12 / Grilled Shrimp 15 / Grilled Salmon*16 / Blackened Tofu 8

VITALE BLUE CRAB SALAD 26
Mixed Greens / Avocado / Sunflower Seeds / Hearts of Palm / Herbed Cheese
Blue Crab / Champagne Vinaigrette

CAESAR16
Romaine / Garlic Crouton / Parmesan / Caesar Dressing

ANTIOXIDANT KALE SALAD18 v
Blueberries / Strawberries / Marinated Goat Cheese / Toasted Pecans
Acai, Raspberry & Apple Cider Dressing

SANDWICHES

Served with French Fries, Mixed Green Salad, Caesar Salad or Fruit
Gluten-Free Bread Available on Request

THE INDULGENCE BURGER* 26
Fresh Mozzarella / Arugula / Roasted Tomatoes / Dijon Aioli
Whole Wheat Sesame Seed Bun

THE FALAFEL “BURGER” 22
Chickpea Falafel Patty / Tzatziki Sauce / Pickled Onions / Preserved Lemon
Cilantro / Mint / Whole Wheat Bun

GRILLED CHICKEN BANH MI 21df
Asian Marinade / Curry Aioli / Pickled Radish & Carrots / Crisp Cucumber
Fresh Jalapefio / Cilantro

SMOKED SALMON BLT 22 df
Smoked Salmon / Crispy Bacon / Pickled Lemon Aioli / Arugula / Heirloom Tomato
Multigrain Toast

POWER BOWLS

TUNA POKE BOWL* 24 df
Ahi Tuna / Brown Rice & Quinoa / Avocado / Cucumber / Pickled Mango / Edamame
Cilantro / Crispy Onion / Togarashi Aioli

CHARRED SALMON SOBA NOODLE BOWL 26 df
Shiitake Mushrooms / Bell Peppers / Red Onion / Sprouts / Toasted Peanuts
Thai Sesame & Lime Vinaigrette

CAULIFLOWER RICE BOWL16 v, df, gf
Cauliflower Rice / Red Quiona / Charred Broccoli / Roasted Tomato
Kalamata Olives / Pomegranate Seeds / Pomegranate Vinaigrette

DESSERT

DARK CHOCOLATE VEGAN MOUSSE 11
Caramelized Pears / Vegan Apple Foam / Fresh Berries

COCONUT CHIA SEED PUDDING T
Toasted Coconut / Fresh Fruit

SPA
v vegetarian  gf gluten-free  df dairy-free V’TALE
20% gratuity added to parties of six or more CAFE

*Consuming raw or undercooked meats, seafood,
poultry, shellfish or eggs may increase the risk
of foodborne illness.

Please alert your server of all allergies.



BUBBLES & WINE

By the Glass or Bottle 60z 9oz
ZARDETTO PRIVATE CUVEE PROSECCO 15 22
ROEDERER ESTATE SPARKLING WINE 15 22
LAURENT-PERRIER BRUT CHAMPAGNE 25 33
VUEVE CLICQUOT CHAMPAGNE

GORGO PINOT GRIGIO 13 19
MOKO BLACK SAUVIGNON BLANC 15 22
GIRASOLE CHARDONNAY 13 19
FLORIOGRAPHY ROSE 15 22
LOVO, ROSE MILLESIMATO 14 21
LOLA NORTH COAST PINOT NOIR 13 19
NOBLE TREE CABERNET SAUVIGNON 17 22
COCKTAILS

By the Glass or Pitcher

Bottle

65
65
95
170
50
65
59
65
65
59
70

ULTIMATE FARM-FRESH SANGRIA 16/58
Red Wine / Fresh Lime / Lemon / Valencia Oranges / Spices & Herbs

VITALE SKINNY MARGARITA 17/60
1800 Silver Tequila / Combier Orange Liqueur / Lime Juice / Orange Juice

COCONUT MOJITO 17/60
Bacardi Rum / Lime / Mint / Coconut Water

HUCKLEBERRY LEMONADE 17/60
Huckleberry Vodka / Lemonade

THE BOTANICAL PINEAPPLE 17/60
Botanical Gin / Elderflower Liqueur / Lime Juice / Pineapple Juice

FROZEN DAIQUIRI 18
Choice of Strawberry or Pifia Colada

CANNED BEER & SELTZERS

BUD LIGHT / COORS LIGHT / MICHELOB ULTRA / MILLER LITE8

CORONA EXTRA / CORONA LIGHT / HEINEKEN / HEINEKEN LIGHT 9

JAL ALAI IPA / ALL DAY IPA10

BUCKET OF BEER (5)
Domestic35 Import40  Craft45

HIGH NOON HARD SELTZER9 BUCKET (5)40
Grapefruit / Lime / Pineapple / Watermelon

SMOOTHIES

SMOOTHIE ADDITIVES 3 each
Soy Protein / Plant-Based Whey Protein / Vanilla Whey Protein
Chocolate Whey Protein / Collagen / Activated Charcoal

HAWAIIAN DREAM (Immunity) 9
Pineapple / Mango / Orange / Ginger / Coconut Milk

PEANUT BUTTER POWER (Workout Recharge) 9
Peanut Butter / Almond Milk / Banana / Greek Yogurt / Honey

GREEN MATCHA-INE (Energy) 9
Matcha Powder / Spinach / Avocado / Apple Juice / Coconut Water

KEFIR BERRY GALAXY (Detox)9
Activated Charcoal / Agai / Goji Berry
Fresh Berries / Kefir

SPA

VITALE

(ultra‘fresh’ CAFE
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