THE NEWES from AMERICA

THE FAMOUS COLONIAL PUB AT THE KELLEY HOUSE IN THE VILLAGE OF EDGARTOWN, MARTHA’S VINEYARD
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THAT'S NEWES
TO ME!

Little-Known Facts to
A maze Your Friends

Hitching a Ride South

EOLOGICAL SAMPLING and
fossil data gave scientists the first
clues, in the early 1920s, that

something was up. Since t}len, of course,
S P

satellite research has explainecl the mys-
tery: APParently, on the great jigsaw puz-
zle called Planet Eartll, our little island
occuPies a seParate tectonic Plate frorn the
continental United States. According to
cry})togeologist Ro]aerta Sturz, of tlle Tuco
Institute, the Vineyar(l was once situated
off the coast of Greenland and is on an
eons—long journey southward. “Eventually

Martha’s Wneyard’s closest neighbor will
l)e Key West,” she says. But don’t tlerW

away tl’rat Parl{a quite yet. At our current
cruising sPeecL we won t be enjoying home-
grown Key Lime Pie for another 4o mil-

lion years.

P ilgrims in Black & White

D S ARTHA’S VINEYARD’'S
first skunks were broug}lt in
1645 t)y explorer Bartholomew
Gosnol(]., who also gave the Islan(l its

name. For brief time in Listory, skunks
were kePt aboard English seafaring ves~
sels l)eeause they were thought to displaee
their more dangerous Plague-t)earing sLiP-
mates, the rats. When English settlers
first arrived, native Americans took one
whiff and named them SummaPeePoe, a

»

VV amPanoag term meaning “smeﬂy ones.

Shooting the Breeze
IT ‘WAS THE CUSTOM, in colonial

E(lgartown, when coming to dinner at
someone)s house, for t}le guest to t)ring
a gift of what was caued “a l)ox of l)reezes.”
This was not}ling more than a handful of

stories - Probal)ly local gossiP - that the host
and other guests ha(], not hear(l. Aroun(], t})e

clinner tat)le, guests woultl “swap l)reezesn or

(as the Phrase was l{nown when it [)e(:ame
wiclesPrea(l) “trade winds.” Gra(lually this
term was aPProPriatecl for nautical use and
lost its original meaning.

Stone-Eating Trees

REES are not the hot commod-
ity t}ley used to be. Once indis-
Pensal)le for use in the lleartll an(l

for l)uilding homes and shiPs, wood was
in such clemancl that, up to the 1920s,

ProPrietor: Dermot Quinn d In the K_itchen: E(l Cloonan, III

o~ New England,s Best“‘m

AWARDS V\ZINNING BREWS
erved in 16 oz. Pints

ng]ﬂt Newes Proviclence, Rhode Island 475
Kegged exclusively for The Newes, you will only find this draft beer at

our Pul) .

NGWGS Celth Red Ale Mndsor, Vermont 625

Features a cleeP aml)er color. The ﬂavor 18 malty ancl Complex. Celtic Ale
has a moderate 1’101) finish which combined with a generous amount of malt
makes for a medium-l)otlied, smooth rich beer. Brewed t)y HarPoon, the

Newes is the only Pul) where you will taste this limited-release Irish style
red ale.

B uzzard ’S Bay Lager MStIJort, Massachusetts 5 . 50

This three-time Gold Medal winner goltlen lager combines three types of
malts, Haﬂertauer hoPs an(], the sul)tlety of a lager, Creating a clean weﬂ—
balanced drinl&ing experience.

WOO(lC]flUCl( Draft Cider MiJJle[)ur}J, Vermont

A hard cider, fermented with champagne yeast, Produces this great

6.25

tasting and refreslqing amber cider. It’s crisP and Pleasant in character with a

concentrated aPPIe finish. As always, gluten— ee.

Sea Dog Wild Bluet)erry Ale Bangor, Maine 6.25

A nutty quenel'l of wheat ale combined with subtle fruit flavor contributed
t)y Muaine wild blueberries. 1st Place winner at the California Brewer’s
Festival in the fruit beer category.

Magic Hat #9 Bur[ington, Vermont 6.25

This dry, crisp, fruity, not—quite—Pale ale is hard to describe, but we know
it comes from a 150 year 01(1 strain of toP fermented English yeast — the rest

is a secret!

Otter Creek COPPer Ale Middicbury, Vermont 6.25

Brewed with six different malts, three hoP varieties and Otter Creek’s
sPecial house yeast, COPPer Ale is characterized l)y a well-balanced

blend of malty notes and mild bitterness. Gold medal winner at the Great
American Beer Festival.

Offshore IPA Martha's T/ineyarcl, Massachusetts 6. 25

We are Prou(l to serve this fine brew from the Island’s own Offshore Ale
Com})any. This bold TPA is gol(len amber in color and highly aromatic.

Bronze medal winner at the 2008 Great International Beer Festival.

Smuttynose Porter Portsmout;lz, New Hamps]zire 6. 25
This hearty, mahogany—colore(l ale is brewed to evoke the darl{, full bodied

ales that were a favorite of docl{ worl{ers and warellousemen in 19t11 century

London. J uclgecl Grand Champion ~ Best US Porter ~ in the 10th Annual
US Beer Tasting Championship.

Shleard Blue Fln StOUt Portlancl, Maine 625

Blue Fin Stout is a classic Irish stout — jet black in color, yet surPrisingly
smooth and weﬂ balance(]. Silver me(lal winner at t}le Los Angeles
County Fair for best stout.

Black Magic 6.25

Our signature twist on a - Black n"Tan” - a distinct seParation of two fastes
in one glass from the wizardry of Bridget{s magical pour of stout'and Magic
Hat. Hagri(l’s favorite Pint.

Rack Of B eers

So many l)eers, so little time. How to discover your favorite? Our Rack

12.00

of Beer will turn you into an overnigllt connoisseur, sampling servings of
any five clraft l)eers of your c})oice. Mix ancl match — even share, we clon7t

care — but make the most of our award winning beers!

Eli’s Draft Root Beer 3.50

All natural ingredients helped gain a b-star rating from BeyNet for this
flavorful and robust soda pop from Maine. Smooth and refreshing, this

root beer is a favorite for all.

Martha’s Vineyar(l was nearly devoid of

oaks, maples and beeches. Bearing almost
no resemblance to today,s lushly forested
Island, the Vineyar(l of old was a Place
of rolling Pastures seParate(], l)y the occa~
sional mean(lering stone wall. Take a walk
tllrough one of the many wildlife preserves
and you’ﬂ still find walls trailing nonsensi~
cauy l)etween trees. In weﬂ-clocumented
cases, local trees have been known to swal-
low large rocks, graduaﬂy engulfing them
completely within their trunks and covering
them over with bark.

MORNING

NEWES]
Now Serving Brea]cfast

from 7 to 11 am Jail})

Colonial Breakfast Skillets
Tlle P 1lgr1m ~ Irregular Potatoes

tumbled with mushrooms and onions.

ToPPe(J. with melted clleese and two l)asted eggs
The Puritan ~ PePPers, onions,

muslqrooms, tomatoes and Irregular
Potatoes toPPed with meltecl cheese and
two l)asted eggs

The R,e(lcoat - Trish l)angers tossed

with mushrooms, onions and Irregular

Potatoes. ToPPed with melted cl'xeese
and two l)asted eggs

The Yanl(ee - A skillet filled with corned

[)eef, Irregular Potatoes, peppers ancl
onions. ToPPe(], with melted cheese
and two l)asted eggs

NICKLE...

Te”ing Heads ].[rom Tails
When You're Handed

A Wooden Nickel

T THE NEWES you get a wooden
nickel forveach short draught and
two nicl{els for every taﬂ clraug}lt

Purchased. Collect 500 and your name goes
on our-Declaration of Distinction and on
one of our custom tanl{ards. This Personal-
ized glass 1s (lisplayecl in the 1)ar, ready for
you to drink from whenever you come in!

Collect another 500 an(l your name goes
on our Declaration of SuPeriority, as we
as .on. a brass Plaque on_one of our bar
stools. This'is your bar stool, whenever you
come 1n, for a full year. Maintain propri-
etorshiP by coﬂecting 500-more nickels l)y

car’s end.

If all bar stools have names on them,
your name goes on_a waiting list. When
a patron fails to turn in 500 nickels before
his/her anniversary, the person at the top of
the list gets the stool.

“Team Coﬂecting” 1s fine, bat remember

— Ol’lly one PCI'SOI’I I'CaPS tlle rewarcls]
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THE NEWES from AMERICA

HEADLINES BETWEEN THE LINES

Onion SouP with Four Cheeses 6 Served with choice ofsalac] orfries
‘With garlic toast for diPPing Newes Cheeseburger*k 10
NGW England Clam Chowcler 7 Lettuce, tomato an(l onion, fresl’l Lal&ed roH

ad(l l)acon 1 ° adcl sautéed musl’lrooms 1

Thyme, cracl{e(l pepper, l)acon l)its
Frie(l PePPer Jacl{ 7 Roasted Vegetat)le Wap 10

Hand-breaded and deep—frie(l. Served with a zesty red sauce Grilled c88p 1ant, squash, red onion, roasted red peppers

and Boursin cheese
ChiP ShoP Curry Fries 7 .
A traditional British favorite with curry &iPPing sauce PU]:) RoaSte(l Turkey San(lWICh 10

Wth sage mayo an(l Cranberry sauce

Roquefort Stilettos 7 Newes Chicken Sandwich 11

Still a Pul) favorite after all these years! ) ] i i
Toasted French bread toppe d with Roquefort and bacon Grilled chicken with roasted red pepper, onion, PePPer Jack

and cLiPotle mayo
Hot Newes W ings 9
. Roast Beef au Jus 11
Celery, carrots an(l l)lue C]rleese (111)

Roast Leef, Swiss cheese on a Pressed roll with sherry-onion jus
Fried Calamari 9

Old Bay~seasoned calamari with banana and jalaPeflo peppers The ReU]Den 11
Corned l)eef, Swiss cheese, sauerkraut and

Pul) Steal{ StiCl{s 12 Thousand Island clressing

Marinated, skewered and grilled. .
Served Wittll horseradish Crefm sauce Puﬂed Pork SandWICh 13
Slow-cooked Porl{, slaw and smoked Gouda in

Creamy Crab & Artichoke DiP 14 pressed Panini bread

PiPing hot and rich. Served with homemade chiPs Lol)ster ROH 8
Remoulade, gridcﬂed hot (log l)un, fries
FARMER’S ALMANAC |
Fried Scaﬂop Pocket 18
Caesar Salad 9 Fried scaﬂoPs ina Pocl{et stuffed with slaw, fried onions,
Romaine lettuce, caesar dressing and Parmesan cheese capers and remoulade sauce

add griﬂe(]. chicken breast 5

add fve grilled shrimp 7 FEATURED ARTICLES
Wedge Salad 9 Bangers & Mash 12

Diced t)acon, tomatoes and blue cheese
add griued chicken breast 5 Authentic Trish t)angers wih mashed potatoes and onion gravy

SPinaCh & Beet Salad 11 Pub Rubbed Ribs 12

Fresh sPinach, beets, goat cheese an(l toastecl walnuts. Sweet nne-sp lce(l (lry rul). Served Wlth frles an(l slaw

Served with balsamic dressing Flsh & CLIPS 13

Beer—]aattere& Cocl, fries, slaw ancl tartar sauce

= ON A SIDE N‘OTE Maine Mussels 14

SPicy red sauce or 1emon~gar1ic sauce. Served with crusty bread

Fries 5
) ) Drunken Shrimp 16
Onlon Rlngs 6 B . ) . h 1{ h . 11 (1 d
owtie Pastd, artichoke hearts, Spinach.an roaste peppers
Cole Slaw g ina sayory cream sauce
Smashed Potatoes 3 Steak & Fries™ 17
Garlic Brea(l 4 Mrinated Pul) steak with garlic sauce

Garlicl&y Green Beans 4

+ EXTRA! EXTRAI - Al X

NGWC S T-Sl’urts' $19 F illed witll strawl)erry sauce ancl Sweet cream

An 18% service Charge will be added to Newes Bread P udding 6
W}xisl{ey caramel and ice cream

Soft~l)akec1 Chocolate Chunl{ Cookie 6

Served with vanilla ice cream and chocolate shavings

all Parties of 6 or 1arger

OPen seven Clays a Weel(
508 62 7~4597

*Consuming raw or uncler coo]cec[ meats, Poultry, seafooJ, S]'Lellfl:S]l, or eggs may increase t;lze ris]c 0ffooc]~l)orne illness.
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