
167th YEAR NO. 45 WEDNESDAY, NOVEMBER 10, 2021CAPE 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
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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 Chef  CHRIS 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 

vegetables as well as chickens, eggs, and Berkshire Hogs.  To learn more about Beach Plum Farm, 
visit BeachPlumFarmCapeMay.com.
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Tallow Tots  14
Black Garlic, Gruyere, 

Scallion

Watermelon  15
Goat Cheese, Mint, 

Jalapeño,  Balsamic
Reduction, Tomato

* * *

SERVED FROM MONDAY - FRIDAY: 11:00AM-2:00PM
SATURDAY & SUNDAY: 11:00AM-3:00PM 

* * *
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MTRAC: Have
rental rules in
place for 2022

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — Steve 
Steger was appointed 
chairman of the Beach 
Safety Advisory Com-
mittee following the 
resignation of Dennis 
DeSatnick last month.

Steger said he hopes 
a different way to engi-
neer the city’s beaches 
could be discovered so 
the slope was more like 
it was years ago. Since 
its inception, the com-
mittee has been seek-
ing a solution to sharp 
drop-offs in the surf zone 
resulting in injuries to 
bathers that may be a 
result of the current 
template used for beach 
replenishment.

Committee member 
Chad DeSatnick said 
Steger is a business own-
er who contracts directly 
with the city for use of a 
beach.

“It’s my understand-
ing there are members 
of the mayor’s campaign 

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — With an 
ever-increasing number 
of homes operating as va-
cation rentals, the city’s 
Municipal Taxation and 
Revenue Advisory Com-
mittee (MTRAC) is ask-
ing City Council to pass a 
comprehensive ordinance 
dealing with the business of 
residential rentals before 
summer 2022.

MTRAC Chairman Den-
nis Crowley said the com-
mittee met several times 
with city solicitor Chris 
Gillin-Schwartz to develop 
an ordinance.

“We know that Cape May 
has come very late to the 
game of residential rent-
als as a huge piece of our 
commercial enterprise,” 
Crowley told City Council 
at a Nov. 1 meeting. “Cape 
May has morphed into a 
large business with many 
different commodities be-
ing sold, not the least of 
which is rentals of our 
residential properties.”

A number of homes in 

D. deSatnick 
quit after city
altered focus

See MTRAC, Page A2

See Steger, Page A3

Weighing in on Ocean Wind
Ørsted reps spend over 3 hours in O.C. answering questions 
about wind farm, hearing people support and condemn plan

David Nahan/SENTINEL
Ocean City resident Craig Stuart asks Ørsted representatives to commit to moving the 
proposed Ocean Wind 1 wind turbine farm farther from shore during Saturday’s public 
meeting at the Ocean City Music Pier.

By DAVID NAHAN
Cape May Star and Wave

OCEAN CITY — Here are 
some of the voices raised Sat-
urday during the Ocean Wind 
1 forum at the Ocean City 
Music Pier in a mix of com-
ments on the proposed wind 
farm and questions.

Craig Stuart: You can 
push wind farm far-
ther away from shore

Full-time Ocean City resi-
dent Craig Stuart said after 
talking to numerous friends, 
family members and neigh-
bors, the biggest question 
everyone had was why Ocean 
Wind 1 couldn’t be located 
farther from shore so local 
residents would not be able 
to see it.

He said instead of 15 miles 
to 27 miles out (the proposed 
location now), why not 20 to 
20 to 27 miles out or 24 to 27 
miles out?

QUESTION: “Can you commit to 
pushing the wind farm as far away from 
shore as you can?”

ANSWER: Ørsted’s Maddy Urbish said 
there can’t be any construction outside of 
the lease area that the Bureau of Ocean 
Energy Management (BOEM) has iden-
tifi ed and it couldn’t go farther out than 
the 27 miles, where the lease area ends. 
She added Ørsted has a separate lease 
area contiguous to the site of the Ocean 
Wind 1 project to the south.

“We have chosen to locate the turbines 
as far back as possible while still meet-
ing the goal of 1,110 megawatts. The 
straight answer: We cannot move any 
further back.”

RESPONSE: Stewart said he could 
take a pen and show how to put the tur-
bines further away on the map shown 
during the presentation. He also asked 
if Ørsted could appeal to the federal 
government to move the turbines.

Ørsted’s Pilar Patterson said there 
were many interests and concerns that 
had to be addressed. One of them, such 
as putting the turbines closer together, 
would not meet the need for space that 
commercial and U.S. Coast Guard ves-
sels require to operate by keeping the 
turbines 1 by 1.8 nautical miles apart. 
She added the public will have a chance to ques-
tion BOEM during the public process in the spring.

QUESTION: What is the cost to each hom-
eowner to construct the wind farm?

ANSWER: Urbish said the average cost to 
residential homeowners across the state – all 
New Jersey ratepayers will get this charge – is 
approximately $1.46 per month for the life of the 
project. Those costs would be for only the Ocean 

Wind 1 project. (There are other 
wind farm projects proposed for 
off the coast; no utility costs for 
them have been announced.)

QUESTION: Will there be 
any fi nancial benefi t to the local 
residents because of the project?

ANSWER: Urbish said there 
are the larger benefi ts of helping 
to fi ght climate change and fl ood-
ing, but Stewart said he didn’t 
care about that. He wanted to 
know direct benefits to Ocean 
City.

Urbish said as a community 
hosting Ocean Wind’s transmis-
sion lines, Ørsted would work 
with the community, including 
City Council and the mayor, who 
asked about that very thing, to 
decide what types of benefi ts the 
company could provide. She said 
the company would absolutely 
consider that.

Nicole Fox: Good for 
city to be a crucial play-
er in the shift to green 
energy

Nicole Fox said she is a proud fourth-gen-
eration Ocean City High School graduate and 
an environmental science student studying at 
Stockton University. The community, she said, 
is important to her and her family.

She supports the Ocean Wind 1 project and 
said it provides the opportunity for the town to 
be a crucial player in the shift to green energy. 
She said that shift will support her future, her 
children’s future and generations to follow 
who will also be able to enjoy the wonderful 
Ocean City community.

“That will be hard to do if the city is under 
water,” she noted, pointing out the resort 
already has to deal with sunny day fl ooding.

QUESTION: Are there plans to study the 
turbine foundations as artifi cial reefs for 
oyster and mussel beds?

ANSWER: Urbish said Stockton is doing 
some incredible work on coastal resiliency.

Ørsted speakers also said there is evi-
dence from the wind farms off Block Island, 
off Virginia and in Europe that the bases 
of the platforms create havens for fi sh and 
studies are being conducted on the abun-
dance and types of fi sh species. The com-
pany will conduct studies before, during and 
after construction to monitor any changes. 
The company “is committed to contributing 

to the body of science and knowledge” on the 
impact of wind farms.

See VOICES on Wind Farm, page A8

By DAVID NAHAN
Cape May Star and Wave

OCEAN CITY — Ørsted represen-
tatives spent more than three hours 
Saturday morning and afternoon 
answering questions about the Ocean 
Wind 1 wind turbine farm proposed 
off the coast of Cape May and Atlan-
tic counties and listening to a wide 
range of speakers heartily support 
and thoroughly condemn the project.

The Danish company had about 
10 different employees on or by the 
stage to respond to a wide range 
of questions posed by the crowd of 
about 200 people who came to the 
Ocean City Music Pier. 

The event started with a Power-
Point presentation on the wind farm, 

which is now in the environmental 
review phase. Ocean Wind 1 pro-
poses as many as 98 wind turbines 
starting 15 miles off the coast in a 
lease area that would be operational 
by 2024 if approved after review by 
federal and state agencies. It would 
generate 1,100 megawatts from the 
massive turbines whose blades would 
reach 900 feet above sea level.

Citizens and representatives of 
various groups took their turns at 
the microphones to ask questions, 
but most took the opportunity to offer 
their strong opinions on the project, 
prefacing their questions with state-
ments of how they are for or against 
it. Other questions came in from on-
line or were submitted on cards for 
the moderator, local meteorologist 

Dan Skeldon, to read.
Much of the opposition to the wind 

farm came from local residents angry 
about having to look at the wind tur-
bines fi lling the distant horizon, as-
serting they will destroy the natural 
beauty of the Jersey shore, damage 
the region’s tourism economy and 
lower property values. They also 
questioned the wind farm’s value 
in the global fi ght against climate 
change.

Much of the support came from 
business and organized labor organi-
zations who touted the project’s im-
pact on providing jobs and economic 
development in the region. They, as 
well as citizens, both local residents 
and from other parts of the state, said 
they wanted to see this area at the 

forefront of green energy production.
The crowd was generally polite, 

with a little sniping, but dwindled 
as the meeting stretched deep into 
its second and third hours. Hearty 
applause often broke out as speakers 
offered their pointed opinions both 
pro and con.

Below are comments and questions 
from many of the speakers (not in 
order), ranging from residents tell-
ing the company to move the wind 
farm farther from shore to protect 
the local economy to former Gov. 
Jim Florio saying the project needs to 
move forward to protect freshwater 
aquifers from saltwater intrusion due 
to rising sea levels. Also included are 
answers by the Ørsted representa-
tives.

VOICES: Asking questions, offering opinions

David Nahan/SENTINEL
Ocean City resident Nicole Fox tells Ørsted representatives that 
she supports the Ocean Wind 1 project because it will help ensure 
the future of the resort.


