
168th YEAR NO. 48 WEDNESDAY, NOVEMBER 30, 2022CAPE MAY, N.J. Serving America’s National Historic Landmark City $1.00

Shucked 
Oysters  21
Horseradish, 

Mignonette

Calamari  15
Lemon Aioli, 

Marinara

Tavern Mac & 
Cheese  12

Buttered Crumb 
Topping

House Made 

Soup of the Day  

10

New England 

Clam Chowder 

 10

Caesar Salad  15

Romaine, Caesar Dressing, Parmesan, 

Croutons

Cape May Lettuces  19

Radish, Red Onion, Tomato, Sherry 

Vinaigrette

Butter Lettuce   23

Grilled Shrimp, Fregola, Orange, 

Cucumber, Pancetta

Tuna Niçoise   23

Beach Plum Farm Eggs & Radish, Pole 

Beans, Kalamata Olive, Confit Potato, 

Extra Virgin Olive Oil, Napa Cabbage

Add Grilled Salmon 11 Chilled Shrimp 8 

or Grilled Chicken 6 

Fish & Chips ..........................................................................................  23

Beer Battered Haddock with Tavern Fries & Tartar Sauce

Mussels ...................................................................................................  18

Tomato, Prosecco, Leek, Cultured Butter

Steak Frite .............................................................................................  25

Sunflower Gremolata, Lemon Aioli, Tavern Fries or Salad

Cape Fish Roll  ......................................................................................  15

Crispy Fried Haddock, Tartar Sauce, Shredded Cabbage, Toasted Brioche Bun, 

Tavern Fries or Salad

Chicken BLT ..........................................................................................  18

Grilled Chicken Breast, Crispy Bacon, Butter Lettuce, Tomatoes, Herb 

Mayonnaise, Rustic Whole Grain Bread, Tavern Fries or Salad

Turkey Avocado & Bacon Sandwich ....................................................17

House Roasted Turkey, Ripe Avocado, Fresh Tomato, Bacon, Mayonnaise, 

Multigrain Bread, Tavern Fries or Salad

Pulled Pork Sandwich  .........................................................................  16

Cheddar Cheese, Cole Slaw, Tavern Fries or Salad

The Tavern Burger ................................................................................  17

Lettuce, Tomato, Onion, Mayonnaise, Choice of Cheese, Tavern Fries or Salad

OU R BU R GERS A R E HOUSE - GR OUN D,                                                                                                    

H A N D -PR ESSED & SERV ED W I TH F R ENCH F R I ES.

Executive Chef  CH R IS GA R R ISON

AB OUT OUR FA RM

The Blue Pig Tavern is proud to source fresh ingredients from Beach Plum Farm, our 62-acre farm 
based in West Cape May. Established in 2008, Beach Plum Farm grows over 100 kinds of fruits and 

vegetables as well as chickens, eggs, and Berkshire Hogs.  To learn more about Beach Plum Farm, 
visit BeachPlumFarmCapeMay.com.

Deviled 
Eggs  13

Beach Plum Farm 
Bacon, Dill

Tallow Tots  14
Black Garlic, Gruyere, 

Scallion

Watermelon  15
Goat Cheese, Mint, 

Jalapeño,  Balsamic
Reduction, Tomato

* *  *

SERV ED F R OM MON DAY -  F R I DAY: 11:0 0A M-2:0 0PM
SAT U R DAY & SU N DAY: 11:0 0A M- 3:0 0PM 

* *  *
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LOCATED AT 
CONGRESS HALL 

IN CAPE MAY

TheBluePigTavern.com  
 (609)884-6422

HouseHouse
of the of the 
weekweek

B1

Above, an arbor frames 
the decorated front 
porch of the home 

at 822 Washington St. 
in Cape May, where the 
holidays are brightened  

by numerous displays 
throughout the historic 

district. At right, The 
Mainstay Inn. Bottom 

right, the Harrison and 
Pharos inns behind 

Soldiers and Sailors Park. 
Bottom left, lighted 

decorations at the 
Emlen Physick Estate.
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Christmastime in Cape May

Cape May wants to carve out
part of Lafayette Street Park

See Deaths, Page A7

See Flood, Page A2

Deaths prompt city proposal to ban exhibition events
By JACK FICHTER

Cape May Star and Wave

CAPE MAY — City Council 
introduced an ordinance to pro-
hibit exhibition driving within 
city limits that would give law 
enforcement the right to im-
pound vehicles involved.

“You can’t write these folks a 
ticket and then say ‘goodnight,’ 
you’ve got to be able to impound 
the vehicle,” Mayor Zack Mull-
ock said during a council meet-
ing Nov. 15.

Two people were killed and 
multiple car crashes occurred 
in September during an un-
sanctioned H2oi car rally on the 
streets of Wildwood.

Mullock said he attended a 
meeting on the topic that in-
cluded mayors and city manag-
ers from around the county. One 
of the topics discussed was how 
Ocean City, Md., got rid of H2oi. 

City solicitor Chris Gillin-
Schwartz said the proposed 
ordinance contains examples 
of exhibition driving, defined as 

the type of driving that serves 
no public benefit. He said many 
other shore towns are consid-
ering adopting a similar ordi-
nance.

He said he had Cape May 
police administration including 
Chief Dekon Fashaw examine 
the proposed ordinance, which 
would allow the police to take ac-
tion or write tickets if a similar 
event were held in Cape May.

State motor vehicle codes cov-
er careless and reckless driving, 
but the proposed ordinance was 

tailored to Cape May, he said.
“To give you examples, we 

don’t need anybody doing dough-
nuts on the street or screeching 
wheels,” Gillin-Schwartz said.

Cape May doesn’t need quick 
acceleration on its roads, he 
said.

Fashaw said Cape May police 
assisted Wildwood police for two 
nights during the H2oi event. 
He said he did not want such 
an event to ever take place in 
Cape May.

Fashaw said the police depart-

ment fully support the proposed 
ordinance, which would give 
police more power for enforce-
ment.

“My plan if this ever happens 
is we will sit at both bridges 
and we will ticket every single 
vehicle that comes into the city 
of Cape May,” Fashaw said.

Mullock said police could see 
illegal alterations to the vehicles 
involved in H2oi. 

“No town wants to be the one 

DEP requests city
find another spot
for police station

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — The state 
Department of Environ-
mental Protection (DEP) 
has asked the city if it has 
alternative locations for a 
new police station rather 
than using a portion of La-
fayette Street Park.

“We don’t,” City Council-
man Mike Yeager told the 
city’s Environmental Com-
mission on Nov. 22.

The city wants to use 
land at St. John and Lafay-
ette streets that was origi-
nally intended to be a por-
tion of the park. The city 
proposed a land swap with 
the DEP for use of the par-
cel, which was placed in 
the Green Acres program 
to be used as parkland.

Use of the lot for a police 
station would require the 
approval of the commis-
sioner of the DEP and the 
State House Commission.

In compensation for use 
of the quarter-acre lot, the 
city would dedicate 4.8 
acres of land in the Sewell 
Tract as parkland. In April, 

the city bonded $5 million 
for construction of a police 
station. 

Yeager said that while 
design work is under way, 
the city has no settlement 
with the DEP for a land 
swap.

The DEP suggested the 
Jackson Street parking lot 
next to Collier’s Liquors 
as an alternative location, 
Yeager said.

The city’s Historic Pres-
ervation Commission will 
be involved in the design of 
the building, Yeager said. 

Environmental Com-
mission Chairman Mike 
Jones said the police sta-
tion should have as many 
green infrastructure build-
ing components as pos-
sible.

“I know those things 
initially cost money but as 
long as that building is go-
ing to be there, we ought to 
do it right,” he said. 

Seawall redesigned

Yeager said the city’s 

Cost of flood insurance
rising as Point CRS falls

By JACK FICHTER
Cape May Star and Wave

CAPE MAY POINT — 
Effective April 1, 2023, 
the borough’s rating in the 
Community Ratings System 
(CRS) will fall from a 6 to 
7, resulting in discounts on 
flood insurance to drop by 
25 percent.

CRS is a voluntary incen-
tive program in which 1,500 
communities participate na-
tionwide. Flood insurance 
rates are reduced through 
CRS to reflect reduced flood 
risk resulting from the com-
munity’s efforts that ad-
dress the three goals of the 
program. 

The goals are to reduce 
and avoid flood damage 
to insurable property, to 
strengthen and support the 
insurance aspects of the Na-
tional Flood Insurance Pro-

gram (NFIP) and to foster 
comprehensive floodplain 
management.

The discount on flood 
insurance premiums in the 
borough will fall from the 
20 percent to 15 percent, 
according to Deputy Mayor 
Anita van Heeswyk. 

At a Nov. 22 Borough 
Commission meeting, she 
said flood insurance pre-
mium rates in CRS com-
munities are discounted in 
increments of 5 percent. A 
class 10 community that is 
not participating in the CRS 
receives no discount, van 
Heeswyk said. The highest 
class receives a 45 percent 
premium discount from the 
NFIP.

Classifications are based 
on 19 creditable activities 
in four categories: public 

See DEP, Page A2
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