THE NEWES from AMERICA

THE FAMOUS COLONIAL PUB AT THE KELLEY HOUSE IN THE VILLAGE OF EDGARTOWN, MARTHA’S VINEYARD, 508 627-4397

TO ME!

Little-Known Facts to
A maze Your Friends

Hitching a Ride South

EOLOGICAL SAMPLING and
fossil data gave scientists the first
eiues, in the eariy 1920s, that

sometiling was up. Since tilen, of course,
satellite research has exPiainecl the mys-
tery: APParentiy, on the great jigsaw puz-
zle called Planet Eartil, our little island
occuPies a seParate tectonic Piate frorn the
continental United States. Aeeording to
cry})togeologist Ro]aerta Sturz, of tile Tuco
Institute, the Vineyar(i was once situated
off the coast of Greenland and is on an
eons—iong journey soutilward. “Eventualiy

Martha’s Wneyard’s closest neigilbor will
i)e Key West,” sile says. But don’t tilrow

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

lion years.
e o o

P ilgrims in Black & White

D S ARTHA’S VINEYARD’'S
first skunks were brougilt in
1645 i)y explorer Bartholomew
Gosnol(i, who also gave tile Isian(l 1ts

name. For brief time in Listory, skunks
were kePt aboard Engiisil seafaring ves-~
seis i)ecause they were thougilt to (iisplace
their more dangerous Piague-i)earing siliP—
mates, tiie rats. When Engiisi} settiers
first arrive(i, native Americans took one
whiff and named them SummaPeePoe, a
Wampanoag term meaning “smeﬂy ones.”

Silooting the Breeze
IT ‘WAS THE CUSTOM, in colonial

E(igartown, when coming to dinner at
someone)s ilouse, for the guest to i)ring
a gift of wilat was caiie(i “a i)ox of i)reezes.”
This was notiling more than a handful of

stories - Probai)iy local gossiP - that the host
an(i otiler guests iia(i not hear(i. Aroun(], ti)e

ciinner tai)ie, guests wouitl “swap i)reezesn or

(as tiie Phrase was l{nown wixen it i)e(:ame
wiclesPrea(i) “trade winds.” Gra(iualiy this
term was aPProPriateci for nautical use and
lost its original meaning.

Stone-Eating Trees

REES are not the hot commod-
ity tiley used to be. Once indis-
Pensal)ie for use in the ileartil an(i

for i)uiiding homes and shiPs, wood was
in sucil ciemanci tilat, up to tile 1920s,

ProPrietor: Dermot Quinn o In the kitchen: Chef Travis Richards

New England,s Best -z

AWARD WINNING BREWS

Served in 16 oz. Pints

Lig]flt Newes Pr()via]ence, Rhode Island 5 . 75
Kegge(i exciusively for The Newes, you will oniy find this draft beer at

our Pul) .

Lime ‘0 igiit Lager 5.75
Our House Light with a touch of Rose’s lime juice. The lime adds a new

dimension of flavor and refreshment.

NCWCS Lager Provia’ence, Rhode Island 5 . 75

Kegge(i for Tile Newes, tiiis golcien lager comi)ines tilree types of malts,
creating a clean well-balanced Cirinking exPerience. Gold medal winner at
the International Beer & Cider Competition 2010.

LOSt Saiior IPA Deerﬁeld, Massachusetts 6 75
This Berkshire Brewing ComPany classic Britis}pinsPireci IPA has an

even keei an(l a weil-roun(led mait Pl‘Ofile.

HaI’POOH Brewery S easonal Boston, Massac}tusetts 6 75

Massaci}usetts Bay Brewing ComPanY Prociuces tile t)est hanclcrafte(i
i)eers in ti’ie state to compiiment eaeil season. Ti’le IPA, Oi{toi)erfest,
UFO, Summer and Celtic Red Ale are all distinctive and a “must

try” for the serious beer drinker.

Otter Creek COPPeI' Ale Mia]Jle[)ury, Vermont 6. 75

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

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

Nitro Coffee Porter Deerﬁelc], Massac}tusetts 6 75
Robust and aromatic, this rich Berkshire Brewing ComPany porter

features a creamy i’lea(i an(i ilints of organic eoffee.

Offsi'lore Nut Brown Ale Martha’s Vineyard 6. 75

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

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

ManlOWCI' Porter Plymout}L, Massachusetts 6 75

Porters became the beer of choice for dockworkers and warehousemen in
19t11-century London. Mayﬂower Porter embraces this iiistory with a
coml)lex i)rew tiiat 18 smootil and fuii-ﬂavore(i witil notes of roaste(l coffee
beans and bittersweet chocolate that will warm the Paiate all year iong. Silver

Medal winner at the Great British Beer Festival.

Skipyar(i Blue Fin Stout Portland, Maine 6. 75

Blue Fin Stout is a classic Irish stout — jet black in Color, yet surPrisingiy

smootii and wen baiance(i. Siiver me(lal winner at tile Los Angeies
County Fair for best stout.

Peal Organic Secasonal Selection Pordand ME 6. 75

Peak Organic Brewing Company is a small craft l)rewery that sells
handcrafted ales made from fine, artisanal ingreciients. The Seasonal
selections feature many ingre(iients grown rigiit here in New England.

Rack of Beers 13.50

So many beers, so little time. How to discover your favorite? Our Rack
of Beer will turn you into an overnigilt connoisseur, sampiing servings of
any five draft beers of your choice. Mix and match — even share, we don’t

care — ]3ut ma](e tile most of our awar(l winning Leersi

o5~ New! Newes SPecial )
EXTRA LARGE BOTTLED BEERS:8.75
Newecastle Brown Ale (18.6 oz)
Sam Smith Oatmeal Stout (18.6 oz)
Sam Smith Organic Cider (18.6 oz)
Old SPecl(lecl Hen (18.9 oz)
Magners Cider (19.2 oz)
Sam Adams Boston Lager (22 oz)

Martha’s Vineyar(l was nearly devoid of

oaks, maples and beeches. Bearing almost
no resemi)lance to today’s iusiily foresteci
Island, the Vineyar(i of old was a Piace
of roiiing Pastures seParate(i, i)y the occa~
sional meandering stone wall. Take a walk
tilrougil one of the many wildlife preserves
and you,u still find walls traiiing nonsensi~
Caliy i)etween trees. In weii-documented
cases, local trees have been known to swal-
low iarge rocks, graduaily enguifing them
completeiy within their trunks and covering
them over with bark.

KiDs” MENU
I(ids Pasta 7.00

‘With choice of marinara sauce or

(irawn l)utter.

xR*

Below served in a Las](et with choice
of ﬁ‘ies, carrot and celer}; sticks:

Newes Chicken Nuggets 7.50
Grilled Cheese 6.00

Mate’s 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 5.75
Make it a Root Beer Float!
~Add 2.00 -

NICKEL...

Telling Heads from Tails
When You're Handed

A Wooden Nickel

T THE NEWES you get a wooden
nicl{ei for eacil short ciraugilt and
two nicl{e]s for every taﬂ ciraugilt

Purchased. Collect 500 and your name goes
on_our-Declaration of Distinction and on
oneof our custom tankards. This Personal—
ized giass 1s (iisplayed in the bar, rea(iy for
ou to drink from whenever you come in!

Coiieet another 500 and your name goes
on our‘Declaration of SuPeriority, as well
as on.a brass Piaque on.one of our bar
stools. "This'is yotir bar stooi, whenever you
come in, for a_full year. Maintain Propri—
etorsilip lay coilecting 500-more nickels Ly

ear s end:

If ail i)ar stoois iiave names.on tiiem,
your name goes on-a waiting list. When
a patron fails to turn in 500 nickels before
ilis/ her anniversary, the person at the top of
the list gets the stool.

“Team coiiecting” 1s fine, but remember

— oniy one Person reaPs tl’le rewarclsi
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THE NEWES from AMERICA

HEADLINES BETWEEN THE LINES

Ohnion SOUP with Three Cheeses 7,50 Served with choice ofcoleslaw orfries
Ac]c]itional ToPPings 1.00

C]leese « Bacon - Sautéec]Mus]Lrooms o Saute’ea’ Onions

Chili Cheese Dog 13.50
Half—})ound &og toPPe(l with shredded cheese and diced onions

NCWGS PU]Z) Burger* 11

100% Angus beef or griﬂe(l gar&en Lurger, 1ettuce, tomato and onion,

‘With garlic toast for diPPing

Creamy Artichoke & SPinacl'x DiP 8

Served Piping hot with Lavash chiPs

New Englan(l Clam Chowder 7 .50

Thyme, cracked pepper, bacon bits

Irish Nachos 12 fresh baked roll
‘Woafle fries layered with ban ers, bacon, omatoes, mixed cheese
7 tand ognion gravy oma Pub Roasted Turl{ey Sandwich 11

Wth sage mayo an(l Cranl)erry sauce

Grilled Shrimp & Crab Quesadiﬂa 9

Flour tortillas filled with tender cral), griﬂe(l shrimp, Pub cheese ' Newes Cthken Sandwmh 12.50
blen(l, tomatoes and green onions. TOPPecl with jalaPeﬁo slaw Grilled chicken with roasted red pepper, onion, PePPer Jack
and chiPotle mayo

TLe Reuben 12
Corned ljeef, Swiss cheese, sauerl{raut and Thousancl Island clressing

and sour cream

Roquefort Stilettos 9
Stll a Pul) favorite after all these years!

Toasted French bread topped with Roquefort and bacon Roast Beef au Jus 11.50
Newes Pub ans 9.75 Roast beef and Swiss on a French roll with sherry-onion jus
Your choice: Naked, BBQ or Hot Pulled Pork Sandwich 12.50
Fried Calamari 9 Slow-cooked pork, crispy onions and smoked Gouda

Old Bay-seasone(l calamari with banana and jalaPeﬁo peppers on a bulkie roll. Served with slaw

Bag O’ Ohnion Rings 8 Veggie V\Trap 13

Grilled Vegetables, roasted red pepper hummus or Boursin cheese,
FARMER’S ALMANAC
Add to any salad: Grilled or Blackened Chicken Breast 5 FEATURED ARTICLES

Fried Calamari 7 o Grilled Shrimp 8 o Grilled Salmon market
Simple S ala d 7 Bangers & Mash 14

tomatoes, and mixe(l greens Wl'aPPe(]_ in Lavash

Authentic Trish l)angers, mashed potatoes, green beans and onion gravy

ijed greens, tomatoes, raw onion ancl garlic croutons

with choice of &ressing Grlﬂed Salmon 17
Roasted tomato I)utter, l)utternut s uash risotto and Chef ’s ve etable
Caesar Salad 10 1 8
Romaine lettuce, caesar dressing and Parmesan cheese Boneless Short R1bs 17
Whed SPinaCh Sala(l 9 Slow braised short ribs with Cal)ernebclemi, mushroom risotto,

ancl c}nef ’s Vegetal)le

Mussels P roveneal 17

Tossed with a tomato basil sauce and served with a Cheesy biscuit

ON .A. SIDE NOTE Chicken & Broccoli Ziti 15

‘Warm bacon dressing, Lacon bits, and goat cheese

Smashecl Recl Bliss Potatoes 4 Tencler chicl{en, broccoli, ancl Pasta tosse(l ina creamy cheese sauce
Chef’s Veg 5 Fish & ChiPs 14
B O)F . 6 5 Beer-battere(l haddocl& filet, fries, slaw ancl tartar sauce
ag ries .00

Onion Ring Side 4 Steak & SPU(IS* 17

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

Served with a scallion-sour cream diPPing sauce

= For Kids Menu See Reverse Crab Cakes 18

House made crab Cal(es, mixed greens, spicy aioli, and chef’s veg

POSTSCRIPT ™
Choco Crumble 7 ¢ EXTRA] EXTR.A.] ¢

Decadent chocolate cake with vanilla ice cream, Newes T~Sl’llrtS! $19

Seasonal ‘Fru1t' C_Obbler 7 An 18% setvice charge will ' be added to
TOPPed Wltl’l Vanllla 1Ce cream

P umPl{in Bread P U(l(ling 7

TOPPC(I Wltll caramel sauce

all Parties of 6 or 1arger
OPen Seven Days a Weel( 508 627~4397

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

*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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