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 Earth, 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 l)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-l)earing sLiP-
mates, the rats. W}xen 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 l)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 tahle, 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 Lager ProviJence, Rhode Island 475
Kegged exclusively for The Newes, this golden lager combines three types

of malts, creating a clean well-balanced drinl&ing experience.

StI'Ol’lgbOW Draft Ci(ler MiJc[leLury, Vermont 625
Kegged in Vermont, this Bronze Medal winner at the Great Lakes Cider

and P erry Festival is a crisP cider which delivers maximum refreshment in
an autl'lentic, traditional Englis}l recipe. ‘With its clean refres}ling taste and
stril(ing livery, Strongl)ow aPPeals to cider drinkers everywhere.

Mayﬂower Gol(len Ale Pé}mout]z, Massachusetts 6. 25

This straw-colored Golden Ale is crisP and dry with a slight malt flavor as
well as a subtle 1101) sPice. Gold Medal winner at The Great American
Beer Festival.

W]flale)s Tale Pale Ale Nantuclte[, Massachusetts 6.25

Pioneered on Nantucket this extremely well—l)alance(l, medium bodied

ale is brewed l)y the e}larming and awar(],—winning Cisco Brewery located
on the “other island”. Gold Medal winner at the Great International
Beer ComPetition.

Magic Hat #9 Burlington, Vermont 625

This dry, crisp, fruity, not-quite-Pale ale is hard to deseril)e, but we know
it comes from a 150 year ol(l strain of toP fermented English yeast — the rest

is a secret!

Otter Cl‘eek COPPer Ale Mi(]a]lelwury, Vermont 6.25

Brewed with six different malts, three LOP varieties and Otter Creek’s
sPeeial 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 Nut BI’OWII Ale Martha's T/ineyarc] 625

Brewed right here on Martha’s ‘fineyard, this nut-brown ale is a sweet,

nutty, caramel flavored ale. Dark amber in color, this brew is ligl'rt to
medium bodied. Gold Medal winner at the Great American Beer Festival.

Mayﬂower Porter Plymout]l, Massacftusetts 6 25

Porters Became the l)eer of cl’loice for docl&worliers an(l warel'lousemen in
19t}1-century London. Mayﬂower Porter embraces this history with a
COl’nPleX l)rew that 1s smootll an(l fuﬂ-ﬂavore(l with notes of roaste(l Coffee

beans and bittersweet chocolate that will warm the Palate all year 10ng. Silver
Medal winner at the Great British Beer Festival.

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 our magical blend of stout and Magic Hat.
Hagrid’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 choice. 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
through 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.

HENRY’S

HOTEL BAR
TI’IE Ocean mew Bar at The Harbor \fiew Hotel

WINTER SUPPER
Three-course dinner sPeciaZ includes

C}Lef)s choice small salad and dessert
$28 per person

SUNDAY

Herb-roasted Prime Rib

New Potatoes, Pancetta creamec] spinaclt
MONDAY

Roasted Natural Chicken
Mapleglazec[ root vegetaHes

TUESDAY

Laml) Ragout
Hanc!~cut nooa’les, Pinenuts, ]1erl;s

WEDNESDAY

Cider-brined Pork ChoP

Sweet Potato, SWiss C]la]‘c]
THURSDAY

Sea ScaHoP Geratin
S]IEII}J, f()]'est muslll'ooms

We source tlﬁe fresl'lest Islan(l organic Produce,

farm-raised meats and day Ir)oat seafoo«l

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!

Colleet 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
Onion SouP with Three Cheeses 6

‘With garlic toast for (liPPing

New Englancl Clam Chowder 7

Thyme, cracked pepper bacon bits

Fried PePPer Jack 7
Han(l~l)rea(led an(l deep~fried. Served Wltll a ZeSty red sauce

Chip ShoP Curry Fries 7

A traditional British snack with curry cliPPing sauce

Roquefort Stilettos 7
Stiﬂ a Pul) favorite after aﬂ these yearsl
Toaste(l French breacl toPPecl with Roquefort ancl bacon

Hot Newes V\Tings 9

Celery, carrots and blue cheese (liP

Fried Calamari 9

Old Bay~seasone(1 calamari with banana and jalaPeﬁo peppers

Creamy Artichoke & SPinaeh DiP 11

Parmesan crisPs

BBQ Short Rib 12

Secret sPice rul), servecl with stout l)arl)e(lue sauce

FARMER’S ALMANAC
Simple Salad 6

Bal)y greens, tomatoes, carrots, Celery and garlie croutons

with choice of &ressing

Caesar Salad 9
Romaine lettuce, caesar (lressing and Parmesan cheese
add griﬂecl chicken breast 5
add five griﬂe(l shrim}) 7

Newes Cobb Salad 15

Guilled chicken, l)acon, tomatoes, egg, blue cheese crumbles

over crisP greens with choice of dressing

= ON A SIDE NOTE

Smashed Potatoes 3
Garlic Bread 4
Garlieky Green Beans 4
Fries 5
Onion Rings 6

e« EXTRA! EXTRAI -
Newes T-Shirts! $19

An 18% service Charge will be added to
all parties of 6 or 1arger

OPen seven Clays a Weel(
508 62 7~4597

BETWEEN THE LINES
Served with choice of salad or fries

Wicked Hot Dog 7

Choice of 3 toppings: Newes onion sauce, porter mustard, sauerkraut,

shredded cheese, Piekle(l peppers, tomatoes, fresh onions or bacon

NGWCS Cheesel)urger* 10

Lettuce, tomato an(l onion, fresh l)al{ed roﬂ

a(l(l BaCOn 1
Pub Roasted Turl(ey Sandwich 10

"\Tith sage mayo an(l Cranlaerry sauce

Newes Chicken Sandwich 11

Gerilled chicken with roasted red pepper, onion, PePPer Jack

a&cl sautée(l mUS]flI'OOIIlS 1

and ClliPOtle mayo

The Reul)en 11
Corned ]aeef, Swiss Cheese, sauerkraut and Thousand Island (lressing

Roast Beef au Jus 11

Rooast beef and Swiss on a French roll with sllerry—onion jus

Pulled Pork Sandwich 12
Slow-cooked Porl{, crispy onions smoked Gouda and
slaw on a bulkie roll

Portobello Steakwich 14

Rooasted Portobello mushroom, P rovolone, onion rings

an(l our stout l)l)q sauce on a l)ull(ie

Fried Oyster Roll 16

Beer~l)atterecl oysters, creamy slaw an(l tartar sauce

n a toP~sP1it bun

FEATURED ARTICLES
Old Fashioned Meatloaf 12

Smas}xed Potatoes ancl tomato gravy

Bangers & Masll 12

Authentic Irish l)angers wih mashed potatoes and onion gravy

Pub Rubbed Ribs 13

Sweet nine—sPiced clry rub. Served with fries and slaw

Fish & ChiPs 13

Beer-l)atterecl scrocl filet, fries, slaw an(l tartar sauce

Fisherman’s Basket 14
Beer-battered shrimP, scaﬂoPs and oysters. Piled lngl'x with

fries, slaw and tartar sauce

Blackened Chicken Pasta 15

Rooasted peppers, 1inguiea, spinach in 1ight garlic cream

Steal{ & Spuds* 17

Gerilled sirloin, crispy potatoes and roasted garlie butter.

Served with'a scalliofi and‘sour cream cliPPing sauce for the sPuds

POSTSCRIPT ™

CaPPueeino Pie 6

Cookie crust, CaPPuccino ice cream) toasted meringue

Newes Bread P udcling 6

W}lisl{ey caramel and ice cream

Soft~bal{ec1 Chocolate Chunk Cool&ie 6
Vanilla ice ¢ream and hot fudge

*Consuming raw or uncler coo]cec[ meats, Poultry, seafooJ, S}Le”fisﬁ, or eggs may increase t;lze ris]c 0ffooc]~l)orne illness.
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