
168th YEAR NO. 47 WEDNESDAY, NOVEMBER 23, 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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Intent to cut nuisance flooding
caused by construction projects

Jack Fichter/CAPE MAY STAR AND WAVE

It’s beginning to look a lot like Christmas
Workers were decorating a 30-foot Norway spruce last week at Congress Hall. The tree was donated by Barbara Magar of 
Califon, N.J., a tree she personally planted. The retired school teacher and her late husband started a Christmas tree farm.

See Register, Page A2

See Arches, Page A5

See Drone, Page A2

City buys drone for public safety departments

Sheehan objects to Promenade arches project

CAPE MAY — The Cape 
May Police Department has 
partnered with AXON AIR 
and Wawa’s Foundation for 
Heroes Program to outfit 
the department with its first 
Unmanned Aerial Systems 
(UAS)/drone unit. 

According to a news re-
lease, the idea has been in 
the works for a few years, 
with Lt. Kris Mazza spear-
heading the research, re-
viewing and procurement of 
the aerial training and the 

new AXON drone.  
The city was awarded a 

portion of the funds from 
the Wawa Foundation under 
its Heroes Program. The 
balance of the funding was 
allocated by the city. 

Critical to this project 
was Cape May’s Chief Fi-
nancial Officer Neil Young, 
who assisted in the funding 
research for the drone, the 
release stated. 

In 2021, Mazza and the 
police department conducted 

a study into the potential use 
of drones. The city initially 
contacted several vendors 
to explore the capabilities of 
different brands, comparing 
their strengths and weak-
nesses.  

Mazza and other depart-
ment officers and city fire-
fighters attended training 
with Atlantic Cape Com-
munity College’s aerial pro-
gram. Mazza holds an FAA 
Part 107 license authorizing 
him to fly missions beyond 

recreational use.  
The city has secured fund-

ing to send four other offi-
cers, who have just complet-
ed their flight training with 
the anticipation of testing for 
their FAA Part 107 licenses 
before the end of 2023. 

Having licensed police 
officers and firefighters en-
sures that the UAS can be 
deployed rapidly in the event 
of an emergency.

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — Decora-
tive arches are sched-
uled be installed on the 
Promenade, but Deputy 
Mayor Stacy Sheehan said 
council never approved 
an agreement with a third 
party for the project.

At one time in the past, 
the city’s Promenade, then 
a boardwalk, had arches 
overhead. On Nov. 15, City 
Manager Mike Voll said 
footings have been dug in 
preparation for installa-
tion of the arches.

Sheehan said council 
never approved installing 
arches on the Promenade. 

She said even if there is 
no cost to the city, council 
never approved an agree-
ment with a third party, 
the Fund for Cape May, 
to erect the arches.

“I’m not for the arches 
and the reason is this — 
when you walk on the 
boardwalk, what do you 
like to look at?” Sheehan 
said. “The moonlight and 
the stars, and now you’re 
going to have lights over 
you. You will not be able 

to see the moon or the 
stars.”

Sheehan said the Prom-
enade should offer sol-
itude and a “romantic 
walk.”

With installation of 
arches, pedestrians on 

the Promenade would be 
walking under floodlights, 
she said. 

Sheehan asked what 
control the city has over 
the project.

Mayor Zack Mullock 
said the Fund for Cape 

May is paying for the 
arches. Sheehan said 
council should have ap-
proved an agreement with 
the Fund for Cape May.

“What happens if some-

City considering
making builders
manage drainage

MTRAC: Require all LSVs
be registered with the city

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — City Coun-
cil may require developers 
provide a stormwater drain-
age and grading plan for any 
construction that increases 
impervious coverage by more 
than 200 square feet, includ-
ing garages and swimming 
pools, or when a variance is 
required for lot coverage. 

At a Nov. 15 meeting, coun-
cil introduced the proposed 
ordinance and sent it to the 
Planning Board for their 
comments. 

City solicitor Chris Gillin-
Schwartz said the city’s Plan-
ning Board earlier deemed 
the proposed ordinance con-
sistent with the city’s master 
plan. The Planning Board 
asked if the ordinance could 
be tailored so minor devel-
opment would not need to 
submit a full grading plan.

Deputy Mayor Stacy Shee-
han said some builders raise 
the level of a property dur-
ing construction, creating 
drainage issues on adjacent 
properties. 

“I think there has to be 
some kind of recourse for 
these neighbors to deal with 
the flooding that’s happening 
on their property because 
the builder came in, built the 

house, and then they’re gone 
and there’s no accountability 
on their part,” she said.

Gillin-Schwartz said Sea 
Isle City drainage regula-
tions have an applicability 
provision for an addition to an 
existing structure and/or site 
improvements that increase 
the impervious coverage by 
more than 250 square feet or 
construction of a swimming 
pool or accessory garage 
structure or construction of a 
new principal structure.

“Are you building a new 
house, demoing and building 
new?” he asked. “Then this 
would apply to you.”

The need for a drainage 
plan would apply to those 
constructing a garage or pool 
or a bump out for a bedroom, 
Gillin-Schwartz said.

He said the need for a full 
stormwater drainage and 
grading plan would not ap-
ply to a project less than 200 
square feet of addition. Cre-
ating more than 200 square 
feet of impervious coverage 
would require a drainage and 
grading plan, Gillin-Schwartz 
said.

For a property owner creat-
ing a nuisance drainage issue, 
the city’s code enforcement 
officer would have authority 
even without additional regu-
lations from the city, he said.

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — They are 
seen all over the city — golf 
carts or, as they are known off 
the links, low-speed vehicles 
(LSVs) — yet they are not 
available for rental through 
any business in Cape May. 

How do LSVs get to Cape 
May? They are delivered by 
at least eight businesses lo-
cated outside city limits.

The city’s Municipal Taxa-
tion and Revenue Advisory 
Committee (MTRAC) has 
been looking at LSVs as a 
revenue source for the city. 

MTRAC Chairman Dennis 
Crowley told City Council 
on Nov. 15 that LSVs have 
become a “Cape May institu-
tion.” 

He said MTRAC views 
mercantile license regula-
tions as tools for the city to 
ensure businesses operate in 
a safe and legal manner and 
provide support for parking, 
tourism services and enforce-
ment.

No city codes address LSVs 
and transportation servic-
es other than automobiles, 
Crowley said. In 1997, coun-
cil approved an ordinance 
prohibiting the leasing and 
renting of motor scooters, 
motorbikes and motorcycles, 
he said.

“The council felt they pre-
sented hazards to pedestri-
ans and vehicle traffic and 
presented nuisances and 

distractions to the peaceful 
enjoyment of the residents,” 
Crowley said. 

In 2004, council prohibited 
Segways from city streets. 

In 2019, the city’s mas-
ter plan recognized the fact 
that between 1997 and 2019, 
things have changed and 
LSVs have become popular, 
he said. The master plan 
states LSVs are vehicles 
regulated by the state Motor 
Vehicle commission, Crowley 
said.

“They also thought it was 
a great idea to promote the 
use of these things in Cape 
May because of the environ-
mental impact they had — it’s 
much cleaner and much more 
refreshing to use an electric 
vehicle anywhere in town,” 
he said.

Crowley said the city has 
promoted use of the vehicles 
including providing parking 
spaces designated for LSVs. 
He said LSVs affect munici-
pal services that need to be 
properly funded.

Through lowering speed 
limits in the city, LSVs can 
now be operated on most 
streets, Crowley said.

“You can go all over south 
of the canal legally using a 
low-speed vehicle,” he said. 

Councilman Shaine Meier 
asked Crowley, who identi-
fied himself as an owner of a 
LSV, if the vehicles can reach 
a speed of 35 mph, which is 

This postcard from the collection of Richard Gibbs shows the Cape May boardwalk circa 
1910, when arches stretched 15 to 17 feet across the wooden way.


