
169th YEAR NO. 33 WEDNESDAY, AUGUST 16, 2023CAPE 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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CLASSIC
AMERICAN FARE
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 FARM-FRESH INGREDIENTS
& A COZY TAVERN ATMOSPHERE 

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

* *  *

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 Chicken6 

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

OUR BURGERS ARE HOUSE-GROUND,

HAND-PRESSED & SERVED WITH FRENCH FRIES.

Executive ChefCHRIS GARRISON

ABOUT OUR FARM

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
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visit BeachPlumFarmCapeMay.com.
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SERVED FROM MONDAY - FRIDAY: 11:00AM-2:00PM
SATURDAY & SUNDAY: 11:00AM-3:00PM

* * *
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Cape May man, 45,
killed in boat crash

CAPE MAY — A boater 
was killed after striking a 
loose pipe from a dredge in 
the darkness of night Aug 9 
in Cape May Harbor.

State Police troopers re-
sponded to a vessel crash 
at 2:21 a.m.

Based on a preliminary 
investigation, Christopher 
W. Heitman, 45, was op-
erating a 17-foot Sea Hunt 
boat with one occupant. 

A dredge pipe broke 
free from its mooring and 
entered the channel. The 
vessel struck the pipe, and 
the operator and occupant 
were ejected. The occupant 
was able to return to the 
vessel. 

Heitman was later re-
covered unresponsive and 
pronounced deceased. The 
crash remains under inves-
tigation.

Jack Fichter/CAPE MAY STAR AND WAVE

At the end of the day

The sun sets over boats in Cape Is-
land Creek at Schellenger’s Landing 
in Lower Township. 
At right, members of the Cape May 
Police Department were honored to 
be invited by Carol Boyd, who re-
quested their presence at the Sunset 
Beach flag-lowering ceremony Aug. 
11 for her late husband, former po-
lice chief Robert L. Boyd. 
Chief Boyd’s military flag was flown 
from sunrise to sunset.

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — The city’s free 
jitney service, which was insti-
tuted to try to relieve the dearth 
of public parking in the most 
heavily trafficked areas, is not 
serving a key group: workers.

City officials are consider-
ing changes to the program but 
nothing can be done until at 
least next summer.

For now, the hours the jitney 
operates are not favorable for 

Washington Street Mall em-
ployees, who may as a result 
park at a meter, taking a valu-
able spot away from a potential 
customer. 

Richard Meyers, of the Wash-
ington Street Mall Business 
Improvement District, dis-
cussed parking with members 
of the Municipal Taxation and 
Revenue Advisory Committee 
(MTRAC) at an Aug. 10 meet-
ing. He said the jitney service 
is underutilized.

The jitney operates from 4 to 

10 p.m., but Meyers said none 
of the employees are coming or 
going during those times.

“So, you have employees 
parking and paying the meter 
when you could have them off 
the mall area if they had a reli-
able service that would be there 
to get them to work by 10 (a.m.) 
and take them back at 10 (p.m.) 
when most places close,” he 
said. 

MTRAC member Russ Dick-
hart said the jitney service 
would work better if riders 

could depend on the shuttle 
service picking them up from 
a remote parking site without a 
long wait. 

City Councilwoman Maureen 
McDade said there are issues 
with the jitney concerning ad-
vertising, hours of operation 
and consistency of service. 
She said discussions are under 
way for changes but the issues 
would not be addressed this 
summer.

“In advance of next season, 
we certainly want to be able to 

take a look at something that’s a 
little bit more forward-thinking 
and little bit more hard-wired 
into the operations of the city,” 
McDade said. 

Meyers said most mall busi-
nesses are open from 10 a.m. 
to 10 p.m., so the last shuttle to 
serve employees would need 
to leave the mall around 10:30 
p.m. He said the first jitney for 
mall employees should begin 
operating at 9:30 a.m.

See City, Page A3

City short-term
rental property
licenses up 22%

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — The num-
ber of residential short-
term rental properties has 
skyrocketed in Cape May, 
increasing 22 percent over 
last year.

In 2022, the city had 911 
properties for which own-
ers obtained a mercantile 
license. That number in-
creased by 201 to 1,112 
units in 2023.

During a meeting of the 
Municipal Taxation and 
Revenue Advisory Com-
mittee on Aug. 10, MTRAC 
member Martin Van Wal-
sum said more people are 
putting their homes into 
the residential rental mar-
ket and some properties 
may have changed owner-
ship from 2022 to 2023.

“There were 10.2 per-
cent of the people that had 
licenses in 2022 that didn’t 
get a license in 2023,” Van 
Walsum said. “It’s about 
100 people that either took 
their homes off the market 
or didn’t get a license or the 
property could be changing 
hands.

He said the Ohana Beach 
Club at 933 Beach Ave. 
went from being a “con-
dotel” to a hotel, which 
represented six units. Van 
Walsum said he believed 
some rental property own-
ers discovered their neigh-
bors were not applying for 
a mercantile license and 

did the same.
Chairman Dennis Crow-

ley said the city regis-
tered eight rentals houses 
last year of 5,000 or more 
square feet but only seven 
this year.

Crowley said Airbnb 
and VRBO will provide the 
city with a limited data set 
of how much money they 
collected and distributed 
but won’t provide a list of 
properties by address. He 
said there is a commercial 
firm that tracks residential 
short-term rentals.

“They come in and basi-
cally take over your whole 
data collection, which I 
think would relieve our 
clerk’s office of a lot of 
stuff,” Crowley said. 

He said city Chief Finan-
cial Officer Kevin Hanie 
would meet with the firm. 

“They will also take over 
notification of homeown-
ers on behalf of the city,” 
Crowley said.

Van Walsum said if the 
city picked up 10 percent 
of the unregistered short-
term rental properties, it 
would add $75,000 to the 
city’s coffers. He said he 
would send City Clerk Erin 
Burke a list of 100 proper-
ties that did not apply for 
rental licenses this year 
after having one last year. 

“It is widely known 
among the residential 
property renters there are 

Jitney service fails to meet needs of mall workers
Fare-free transportation hours not in sync with employee schedules; changes planned for next year 

See Jitney, Page A4

See Rental, Page A3

City tables off-site affordable housing approval
By JACK FICHTER

Cape May Star and Wave

CAPE MAY — City Council tabled 
a resolution that would authorize a 
30-year deed restriction between 
1134 Lafayette Street LLC and the 
city for an offsite affordable housing 
obligation at a new 13-home devel-
opment on Pittsburgh Avenue.

In March, the city’s Planning 
Board approved two affordable 
housing units required for a 13-lot 
subdivision off Pittsburgh Avenue, 
known as Cape May Cove, could be 
provided offsite in an existing house 
at 1134 Lafayette St.

The Planning Board’s approval 
was an amendment to a condition 
placed on prior approvals based on 
a change in the law. A developer has 
the discretion of placing affordable 
housing units on or offsite.

The issue for Cape May Cove 

dates to 2010 and includes 10 years 
of litigation with a preliminary sub-
division approval granted by the 
Planning Board in 2018. A require-
ment under Cape May’s fair share 
housing ordinance is that when five 
or more units are built, the develop-
ment must include low- and moder-
ate-income units. 

In preliminary approval, the 
Planning Board required two af-
fordable housing units be provided 
on site. Ten months later, the Plan-
ning Board adopted a new fair share 
housing ordinance that allowed for 
low- and moderate-income units to 
be provided offsite.

The offsite units on Lafayette 
Street would be a two-bedroom and 
a three-bedroom apartment. 

The applicant received build-
ing permits from the city for inte-
rior renovations to 1134 Lafayette 
St. to convert the structure into a 

two-bedroom rental unit available 
to very low-income families and a 
three-bedroom rental unit available 
to low-income families.

Since 2018, no affordable housing 
units have been made available in 
Cape May.

At an Aug. 1 council meeting, for-
mer councilwoman Stacy Sheehan 
said the developer, Thomas DiDona-
to, initially received Planning Board 
approval to reserve two units in the 
development for affordable housing 
but returned to the board and asked 
to move the affordable housing to a 
house on Lafayette Street.

“These houses were worth, I’m 
saying upwards of $3 million apiece, 
and we’ve got a property that’s prob-
ably worth less than $2 million ver-
sus $6 million,” she said.

Sheehan said the city lost the op-

Renewals down about 100;
officials plan to investigate


