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CLASSIC
AMERICAN FARE

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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MADE USING
 FARM-FRESH INGREDIENTS 
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County vows to fight offshore wind project
‘We cannot sit quietly by as hundreds of windmills are installed off our beaches’

By DAVID NAHAN
Cape May Star and Wave

CAPE MAY COURT HOUSE 
— The Cape May County Board 
of County Commissioners is 
formally opposing the Ocean 
Wind 1 offshore wind farm and 
the Danish company’s adjacent 
proposed wind farm, Ocean 
Wind 2, and threatening legal 
action “on all fronts.”

The board unanimously 
passed a resolution to that ef-
fect Tuesday, May 23, arguing 

the wind farms will harm the 
marine environment, tourism 
and, potentially, real estate val-
ues.

The resolution, No. 314-23, 
goes on for pages with reasons 
why the county is taking this 
action.

“At first, the County of Cape 
May was interested in trying to 
work with Ørsted to find a way 
forward, perhaps with some 
modifications to the project to 
reduce visual, environmental 
and economic impacts,” Com-

mission Director Len Desid-
erio said in a release issued by 
the county. “We would like to 
see land-based offshore wind 
facilities and supply-chain in-
frastructure built here in New 
Jersey, since that would create 
good opportunities for trade 
workers and others. But we 
cannot sit quietly by as hun-
dreds of windmills are installed 
off our beaches as state and 
federal government agencies 
ignore our legitimate and seri-
ous concerns.

“As time went by, it became 
clear that Ørsted was not in-
terested in finding any com-
promise,” Desiderio said. “It 
is clear to us now that the ap-
proach among this foreign cor-
poration and their partners in 
the state and federal govern-
ments is to build these things as 
fast as they can despite the po-
tential for devastating environ-
mental and economic impacts. 
On behalf of the people of Cape 
May County, we will not let that 
happen without a fight.”

The resolution said county 
and municipal officials first 
tried to work with Ørsted at a 
meeting two years ago on May 
24, 2021, but the company did 
not show any willingness to 
change the visibility of the proj-
ect, which would make the mas-
sive wind turbines visible from 
every beach in the county. The 
same thing occurred in meet-
ings in January 2022, according 
to the resolution.

Provided

County marks Memorial Day
The Cape May County Board of Commissioners held a Memo-
rial Day ceremony on Monday. Speakers included County Com-
missioner Director Leonard Desiderio, Ralph Lonergan USMC 
(veteran), NJARNG (ret), and Warren D. Judge, captain, Com-
manding Officer, USCG TRACEN, Cape May. County Commis-
sioner Jeffrey L. Pierson, BG USA (Ret), above, was the emcee.

Craig Massey/Special to the STAR AND WAVE

Everything old is new again
Decorative arches have been installed on Cape May’s Promenade from Convention Hall to the Cove, recreating those that 
were on the city’s boardwalk100 years ago.

See Sewer, Page A4

See MTRAC, Page A3

See County, Page A3

Should city use
surplus or save
for a rainy day?

City signs 25-year lease
with ELTC for church

Chairman: Account tripled
to $12.4 million since 2016

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — City 
Council finalized a 25-
year lease with East 
Lynne Theatre Company 
(ELTC) for use of the Al-
len AME Church. 

At a May 15 council 
meeting, Susan Tischler, 
president of ELTC’s 
board of trustees, said 
moving from its pres-
ent home at Cape May 
Presbyterian Church 
eliminates the need to re-
move the stage set every 
Saturday night to allow 
Sunday worship services 
and allows the theater 
company more programs 
in the shoulder season 
and more freedom in set 
design and play selection.

She said ELTC would 
not go into the AME 
Church “willy-nilly look-
ing to arbitrarily to make 
changes.”

“Every step, every 
change, every lightbulb 
will be in place only be-
cause it has been part of 
an ongoing conversation 

with our new partner, the 
city of Cape May,” she 
said. “To that end, East 
Lynne has hired Robbie 
Conley as our architect 
on the project.”

Conley is the architect 
for Cape May’s new fire 
station.

Tischler said Conley 
has a relationship with 
the city and is sensitive 
to the issues of restoring 
and altering the use of 
an historic building. She 
said ELTC is seeking a 
grant to restore the AME 
Church organ.

“This new space in the 
AME Church also allows 
us though the joy and 
privilege of honoring the 
legacy of a Black church, 
a Black community and 
a special historical seg-
ment of Cape May’s com-
munity,” Tischler said.

ELTC’s New Artistic 
Director, Craig Fols said 
it was made clear the the-
ater company would be 
working in partnership 
with the city and sharing 

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — With 
$12.4 million in surplus 
and $3.4 million used in 
this year’s budget, is Cape 
May saving too much that 
could be used for other 
purposes?

That topic was dis-
cussed May 11 during a 
meeting of the Municipal 
Taxation and Revenue 
Advisory Committee. 

MTRAC Chairman Den-
nis Crowley said the local 
property tax rate has not 
changed in three years. 
A total of 45 percent of 
the city’s revenue comes 
from property taxes with 
17 percent from the sur-
plus fund and 27 percent 
from local revenue such 
as mercantile license fees 
and room tax.

“That’s really what 
we as a committee have 
been looking at for the 
last three years,” he said. 
“Why is it that so few dol-
lars, relatively speaking, 
are generated in local rev-
enue?”

Crowley said most of 
the city’s fees have not 
changed in 25 years. 

MTRAC members said 
the city’s budget was very 
conservative. Crowley 
said the city budgeted $23 
million last year but col-
lected $27 million.

Councilwoman Mau-
reen McDade said the city 
is counting on 55 percent 
of revenue to be collected 
from sources other than 
property tax. 

“There is no predicting 
what could happen during 
the summer season,” she 
said, noting rental pro-
jections this summer are 
lower than the two previ-
ous years. 

MTRAC member Mar-
tin Van Walsum said of 
the 55 percent of city rev-
enue from fees and licens-
es, only $ 6.3 million is 
“elastic,” such as parking 
meter revenue and room 
tax. He said about $3.2 
million of revenue is from 
businesses. 

Crowley said since 2016, 
surplus has grown from 
$4 million to $12.2 million. 
He asked if a $12 million 
surplus is “good thing or a 
bad thing.”

In 2016, the city budget 

West Cape May nixes
sewer expansion plan
Borough Commission: Most owners
don’t want it, say septic working fine

By JACK FICHTER
Cape May Star and Wave

WEST CAPE MAY — 
Borough Commission has 
decided not to expand 
sanitary sewer service to 
homes on Second Avenue 
and parts of Sunset Bou-
levard and Third Avenue. 
The project would have 
comprised about 68 prop-
erties with an estimated 
cost of $1.6 million.

During a meeting May 
24, Borough Commis-
sioner George Dick said 
he read letters from resi-
dents concerning the pro-
posed expansion “four or 
five times.”

“At the end of the day, 
what I think we see is 
most of the people have 
working septic as a whole 
and everybody has access 
to septic,” he said. 

Dick said the borough 
is not prepared to fund 
the expansion on its own 

and it was clear from the 
letters that homeowners 
are not willing to share 
the cost.

During a Borough Com-
mission meeting Jan. 26, 
auditor Leon Costello said 
an estimate for the sewer 
expansion totaled about 
$1.6 million. He said the 
borough could pass a local 
improvement ordinance, 
which would be different 
from a general capital or-
dinance, allowing it to as-
sess the effected proper-
ties for a portion or all of 
the costs. 

Costello said the bor-
ough could take a bond 
anticipation note for the 
construction, pay it off 
over eight to 10 years and 
use the money that was 
assessed to each of the 
homeowners to help pay 
for the note. 

Depending on how 

See Lease, Page A2


