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
cryptogeologist R,olaerta Sturz, of tlle Tuco
Institute, the Vineyar(l was once situated
off the coast of Greenland and is on an
eons—long journey sout}lward. “Eventually

Martha’s Wneyard’s closest neighbor will
I)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

I S ARTHA’S VINEYARD'S
first skunks were broug}lt in
1645 l)y exPlorer Bartholomew
Gosnol(l, wl’xo also gave the Island 1ts

name. For brief time in Listory, skunks
were kePt aboard English seafaring ves-~
sels l)ecause they were thought to displace
their more dangerous Plague-l)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 f}lC 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 heard. Aroun(], t})e

clinner tahle, guests WOU.I(], “swaP l)reezesn or

(as the Phrase was ]&nown when it [)e(:ame
wiclesPrea(l) “trade winds.” Gra(lually this
term was aPProPriated 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 e In the kitchen: Chef Travis Richards

o~ New England,s Best‘m
AWARD WINNING BREWS

Served in 16 oz. Pints

Lig]flt Newes Prt)via]ence, Rhode Island 5 . 50

Kegge(l exclusively for The Newes, you will only find this draft beer at
our pub.
P

Lime 0’ Ligl’xt Lager 5. 75
Our House Light with a touch of Rose’s lime juice. The lime adds a new

dimension of flavor and refreshment.

NGWGS Lager Providence, Rhode Island 5 . 75

Kegged exclusively for The Newes, this golden lager combines three types
of malts, creating a clean well-balanced drinl&ing experience. Gold medal
winner at the International Beer & Cider ComPetition 2010.

Strongl)ow Draft Ci(ler MiJJZeZ)ury, Vermont 6 50
Keggecl 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 authentic, traditional English recipe. ‘With its clean refreshing taste and
stril{ing livery, Strongl)ow aPPeals to cider drinkers everywhere.

LOSt Sailor IPA Deerﬁeld, Massachusetts ? ??
This Berkshire Brewing ComPany classic Britis}l—inspired ITPA hLas an

even l(eel an(l a weﬂ-rouncled malt Profile.

HaI’POOl'l BI'CWCI'Y Seasonal Boston, Massac]zusetts 6. 50

Massachusetts Bay Brewing ComPany Produces tlle best handcrafted
1)eers in the state to compliment each season. The IPA, Ol{tol)erfest,
UFO, Summer and Celtic Red Ale are all distinctive and a “must

try” for the serious beer drinker.

Otter Creek COPPer Ale Mi(]JleLury, Vermont 6. 50

Brewed with six different rnalts, three hop varieties and Otter Creek’s
sPecial house yeast, CoPPer Ale is characterized Ly a well-balanced

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

que Best Of Sea DOg Bangor, Maine

seasonal selection Irom aine s award winning brewery.
A scasonal selection from M. ¢ brewery

Offshore Nut Brown Ale Martha’s Vineyard 6 .50

Brewed riglqt here on Martha’s \fineyar(l, this nut-brown ale is a sweet,

nutty, caramel flavored ale. Dark amber in Color, this brew is 1ight to
medium bodied. Gold Medal winner at the Great American Beer Festival.

6.75

Ma ﬂOWQI' Porter PI mout]z, Massachusetts 6 50
Y ly.

Porters became the beer of choice for dockworkers and warehousemen in
19t11—century London. Mayﬂower Porter embraces this history with a
complex l)rew that 1s smoot}l ancl fuﬂ-ﬂavorecl Witl’l notes of roasted coffee
beans and bittersweet chocolate that will warm the Palate all year long. Silver

Medal winner at the Great British Beer Festival.

SLiPyarcl Blue Fin Stout Portland, Maine 6.50

Blue Fin Stout is a classic Lrish stout — jet black in COlOl‘, yet surPrisingly
smooth and weﬂ l)alanced. Silver rneclal winner at t})e Los Angeles
County Fair for best stout.

Peal Organic Seasonal Selection Poriland, ME 2.77

Peak Organic Brewing ComPany is a small craft l)rewery that sells
handcrafted ales made from fine, artisanal ingreclients. The Seasonal
selections feature many ingre(]ients grown rig}lt here in New Englan(l.

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 overnig}lt connoisseur, samPling servings of
any five (lraft beers of your c}loice. Mix and match — even share, we (lon’t

care — l)ut mal{e t]fle most Of our awar(l winning l)eers]

Martha’s Vineyar(l was nearly devoid of

oaks, maples and beeches. Bearing almost
no resemblance to today,s lushly forested
Island, the Vineyard 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’u 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.

KiDs” MENU

Kids Ravioli 7.00
Multi-colored fish s}laPecl pasta filled

with mozzareﬂa an(] ricotta cl’leese.

Tossed in marinara.

Newes Chicken Nuggets 7.50
Grilled Cheese 6.00

Mates Burger 7.50
‘With or without cheese

Hot Dog 6 .00
PB&J 4.50
Cod Fingers or Sandwich 8.00

Eli’s Draft Root Beer 3.50
Make it a Root Beer Float!
Add 2.00

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

A Wooden Nickel

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

Purchased. Collect 500 and your name goes
on our Declaration of Distinction and on
one of our custom tankards. This Personal—
ized glass 1s displayecl 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 1in, for a full year. Muaintain propri-
etorshiP 1)}1 coﬂecting 500 more nickels l)y

ear’s end.

If aH 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 CoHecting” 1s fine, but remember

ot Ol’lly one PCI‘SOI’I reaPs tlle rewarcls]
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THE NEWES from AMERICA

HEADLINES
Ohnion SouP with Three Cheeses 7

‘With garlic toast for diPPing

Hummus Plate 7 .50

Roaste(l recl pepper, toPPe(l with artichoke hearts and l{alamata olives.
Served with celery and carrot sticks and soft Pita bread

New Englan(l Clam Chowder 7

Thyme, cracl{e(l pepper, l)acon bits

Fried PePPer Jack 7-50
Hand-breaded and deep—frie(l. Served with a zesty red sauce

ChiP SI’IOP Curry Fries 7-50

A traditional British snack with curry diPPing sauce

R,ocluefort Stilettos 8
Stiﬂ a Pul) favorite after aﬂ these yearsl
Toaste(l French l)reacl toPPed with Roquefort ancl bacon

Pretzel Fried Chicken Strips 8

Three striPs served with House-made mustard

Newes PUl) ans 9'75
Served Hot, Bar—B—Que or Plain

Fried Calamari 9

Old Bay~seasoned calamari with banana and jalapeflo peppers

Bag (O’ Onion Rings 8

FARMER’S ALMANAC
Simple Salad 6

M_ixecl greens, tomatoes, raw onion ancl garlic croutons

with choice of dressing

Caesar Sala(l 9

Romaine 1ettuce, caesar clressing and Parmesan Cheese

add grille(l chicken breast 5
add fried calamari 7 o add griﬂe(l salmon market

ChiP Chop Salad 14

Green leaf, garbanzo l)eans, salami, PI‘OVOIOI’IG cheese, roaste(l

red pepper and Parmesan with choice of dressing

ON A SIDE NOTE

Smashed Red Bliss Potatoes 4
Bread Basket -50
Garlicky Green Beans 4-50
Fries 6.50
Onion Ring Side 4

= See Reverse for Kids Menu

POSTSCRIPT =™
Choco Crumble 7

Moist, decadent chocolate cake with vanilla ice cream,

Seasonal Fruit Cobbler 7

TOPPed with vanilla ice cream

Newes Bread Pud(ling 7

Ask your server about to&ay’s selection

If vou have any fooa] allergies Please inform your server.

BETWEEN THE LINES
Served with choice of coleslaw or fries

Additional Toppings 1
C]leese « Bacon - Sautéec]Mus]Lrooms U Saute’ea’ Onions

Chili Cheese Dog 13
Half—})ound &og toPPe(l with shredded cheese and diced onions

NGWGS Pul) BUI‘S’CI‘* 11

100% angus l)eef, 1ettuce, tomato and onion, fresh baked roll

Pub Roasted Turl{ey Sandwich 11

Wth sage mayo an(l Cranl)erry sauce

Newes Chicken Sandwich 12

Gerilled chicken with roasted red pepper, onion, P epper Jack
and Chipotle mayo

The Reul)en 12
Cornecl beef, Swiss clleese, sauerl{raut an& Tllousancl Island dressing

Roast Beef au Jus 11

Rooast beef and Swiss on a French roll with sherry~onion jus

Pulled Pork Sandwich 12

Slow-cooked Porl{, crispy onions and smoked Gouda
on a bulkie roll. Served with slaw

Veggie Hummus Pocket 13

Guilled eggplant,squasll, zucchini, roasted red pepper

Curry Chicken Salad 14

with diced onions and celery

Lo})ster ROH 19

Remoulade, toP~sP1it Lun, toPPecl with capers

FEATURED ARTICLES
Bangers & Mash 14

Authentic Irish Langers, mashed potatoes, green beans and onion gravy

Griﬂecl Salmon on Vegetal)le P u[) P asta 16

Grilled salmon with pasta Primavera

SPice Rubbed Ribs 15

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

Cocl{les & Mussels 17
Lemon, garlic, shallots & white wine

Pretzel Fried Chicken Plate 15

Boneless chicken striPs served with mashed potatoes and green beans.

TOPPed Wil’l‘l a mustard cream sauce.

Fish & C}liPs 14

Beer-battered scrod filet, fries, slaw and tartar sauce

Steal{ & Spuds* 17

8 oz. Flat iron steal{, crispy potatoes, and garlic butter.

Served with a scallion-sour cream (liPPing sauce

Tobster Mac n” Cheese 18

A creamy blend of macaroni, 1olaster, triPIe cheese an&
l)acon toPPe(l with I)rea(lcruml)s

e EXTRA! EXTRAI o
Newes 1-Shirts! $1

An 18% service charge will be added to
all Parties of 6 or 1arger

OPen Seven Days a Weel& 508 627~4597

>k(jonsuming raw or uncler coo]cec[ meats, Poultry, seafooJ, S]'Lellfl:S]l, or eggs may increase t]le ris]c offoocl~l)orne illness.
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