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Footprints in the sand
Evidence of past visitors is visible in the sand at The Cove in Cape May, reminding beachgoers of warmer days and sunshine.
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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.
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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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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, 
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City Council approves 25-year 
Nature Center lease extension

Cape May settles
suit with former
engineering fi rm

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — City Council 
authorized a 25-year lease 
agreement with the New Jer-
sey Audubon Society for the 
Nature Center of Cape May at 
1600 Delaware Ave.

“I think we all agree they 
do such a wonderful job,” 
Mayor Zack Mullock said at 
a Nov. 15 council meeting. 
“It’s such an asset to our city, 
we’re proud to do this again.”

The lease notes the city 
owns land abutting Cape May 
Harbor that it obtained with 
a grant and loan from the 
state Department of Envi-
ronmental Protection Green 
Trust in 1995. Use of the 
property is dedicated to non-
profi t organizations and insti-
tutions for the development 
of environmental education, 
conservation and research 
programs about the special 
wildlife habitat in and around 

Cape May Harbor. In 1995, 
the Environmental Commis-
sion recommended the city 
lease the property to the New 
Jersey Audubon Society for 
operation of a nature inter-
pretive center. 

The property contains a 
one-story, 1,344-square-foot 
building renovated by the 
city in 1993 and a two-story 
frame dwelling constructed 
in 1969 and renovated by New 
Jersey Audubon in 2007. That 
building contains about 2,376 
square feet of habitable area 
plus a large deck and porch 
and detached outbuilding/
classroom containing about 
352 square feet plus a stor-
age shed.

The lease with the city 
totals $1 per year. The Na-
ture Center must provide as 
much as $2 million of com-
prehensive general liability 
insurance. The tenant pays 
all utilities and maintenance 
costs.

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — City Council 
approved a $136,818 settle-
ment/release agreement with 
the city’s former contracted 
engineering fi rm, Mott Mac-
Donald, following disputes 
with the fi rm over billing for 
past projects.

At a Nov. 15 meeting, 
city solicitor Chris Gillin-
Schwartz said earlier in the 
year, statements from Mott 
MacDonald were placed on 
council’s list of bills to pay 
but removed indefi nitely.

“In the interim, there’s 
been back and forth with Mott 
MacDonald and the city, and 
the city obviously hired a new 
engineer as of Jan. 1 and re-
quired cooperation and tran-
sition from the old engineer 
to the new engineer,” he said. 

He said it was a common 
occurrence for municipal 
governments to change the 
professionals with which they 
contract. Gillin-Schwartz 
said fi les, plans and maps by 
the engineer were the prop-
erty of the city and needed 
to be transferred to the new 

engineering fi rm.
“I think there was some 

disconnect on transitioning 
those materials and Mott 
MacDonald was not paid 
but the city of Cape May is 
well within its rights not to 
pay bills when they are not 
getting materials,” he said. 
“Instead of sparring about 
this in court, I’ve been go-
ing back and forth with Mott 
MacDonald’s general counsel 
to try and get this resolved 
and what you have before 
you tonight will provide the 
city with the work product 
that our current city engineer 
indicates that they need in 
order to move these projects 
forward, which includes La-
fayette Street Park, the Wel-
come Center and a seawall on 
there as well.”

The bills included in the 
settlement are not new bills, 
Gillin-Schwartz said. He 
called the bills “ancient his-
tory” in terms of invoices. 
Mott MacDonald was waving 
invoicing work on Soldiers 
and Sailors Park from this 
year.

See Cape May, Page A4

See Lawmakers, Page A4

Lower Twp. prepared for inclement weather
Emergency shelters, transportation, warming center available; county has four facilities

By JACK FICHTER
Cape May Star and Wave

VILLAS — Lower Township Of-
fi ce of Emergency Management 
Coordinator Ed Donohue present-
ed his annual report to Township 
Council on Nov. 15.

“We certainly have capable and 
professional fi re chiefs and a police 
chief, and my job is not to tell them 
what to do but to ask them what 
they need,” he said. 

Donohue said one of his proj-
ects this year was updating the 
township’s emergency operations 

plans, which are the size of several 
New York City phonebooks. 

The plans cover police commu-
nications, county dispatch, fi re, po-
lice, rescue and hazmat incidents.

He said another major project 
was hazard mitigation, which 
included identifi ng the munici-
pality’s worst areas for fl ooding. 
Donohue noted flooding was 
mitigated in the Roseann Avenue 
area in North Cape May via the 
installation of a large pumping 
station.

A tidal fl ooding issue continues 
on Wilson Drive on Schellenger’s 

Landing that may be resolved by 
elevating the road or installing a 
bulkhead, he said.

Residents are encouraged to 
leave the area during a hurricane. 
Donohue said available shelters 
are limited to three- to seven-day 
stays. The township’s main shelter 
is the Millman Center where a gen-
erator is available, Donohue said.

The back-up shelter is the Lower 
Township Recreation Center, be-
hind Township Hall. He noted the 
rec center does not have a kitchen, 
which would require the township 
to provide food from outside while 

in operation.
Shelters would be staffed by 

recreation department employees 
with a Class II police offi cer on 
duty if an emergency situation ran 
for some time, according to Dono-
hue. As a last resort, the Villas 
and Town Bank fi rehalls could be 
used for shelters since they have 
kitchens and generators.

“The trend has been to get away 
from that because those places are 
going to be used for fi refi ghters and 
fi rst responders,” he said.

The township has a number of 
school buildings that could be used 

but they lack emergency genera-
tors. Some of schools have limited 
generator capacity, Donohue said. 
He said that is an issue to discuss 
with school boards, noting grants 
from Homeland Security or the 
Federal Emergency Management 
Agency may be available to buy 
generators.

For emergencies lasting beyond 
seven days, residents would be 
encouraged to use four county 
shelters, such as the Woodbine De-
velopmental Center that can house 

See Lower, Page A5

Lawmakers seek fl ood insurance reform
Say FEMA’s Risk Rating 2.0 threatens to drive up premium costs

By JACK FICHTER
Cape May Star and Wave

CAPE MAY POINT — 
Flood insurance could be-
come much more expensive 
under the Federal Emer-
gency Management Agen-
cy’s new Risk Rating 2.0.

At a Nov. 22 Borough 
Commission meeting, Dep-
uty Mayor Anita van Heesw-
yk said Risk Rating 2.0 has 
been implemented. She said 
Sen. Robert Menendez (D-
N.J.) attended a focus group 
on the topic in Wildwood 
two years ago. At that time, 
he expressed concerns that 
fl ood insurance rates would 
soar once the changes went 
into effect.

“There’s a congressio-
nal effort to reform the 
program that’s rolling out 
now,” she said. “It is Rob-
ert Menendez and Corey 
Booker along with a bipar-

tisan group of lawmakers 
from coastal states. They 
are worried this is going to 
drive rates up so high that 
people will drop their fl ood 
insurance.”

Menendez discussed oth-
er methods to implement 
the changes without overly 
affecting persons of lesser 
means who live at the shore, 
van Heeswyk said. 

“I think everyone thinks 
it’s just wealthy people that 
have big houses that need 
fl ood insurance and that’s 
not the case,” she said. 

Sen. Bill Cassidy, (R-La.) 
and Menendez introduced 
what they are calling the 
National Flood Insurance 
Program Reauthorization 
and Reform Act, which 
would protect policyholders 
from exorbitant premium 
hikes by capping annual 
increases at 9 percent. 

The act would provide 

a comprehensive means-
tested voucher for millions 
of low-and middle-income 
homeowners if their fl ood 
insurance premium be-
came overly burdensome, 
signifi cantly increasing the 
affordability of the National 
Flood Insurance Program 
(NFIP).

It would also freeze inter-
est payments on the NFIP 
debt and reinvests savings 
toward efforts to restore the 
program to solvency and 
reduce future borrowing.

The act also calls for 
more accurate mapping, 
increasing funding for 
flood mapping to imple-
ment Light Detection and 
Ranging (LiDAR) technol-
ogy for more accurate fl ood 
risk across the country, 
generating data that will 
lead to better building and 
land use.

The borough has some 

small properties that are 
worth a lot of money, van 
Heeswyk said.

“Hopefully, something 
can be done to prevent 
these rates from soaring 
here,” she said. 

More than 5 million 
Americans depend on the 
National Flood Insurance 
Program, including 220,000 
New Jerseyans. U.S. Rep. 
Frank Pallone Jr. (N.J.-06) 
is the prime sponsor of the 
legislation in the House of 
Representatives.

“The new Risk Rating 
program FEMA is unilater-
ally imposing will increase 
premiums for over 170,000 
policy holders in New Jer-
sey,” U.S. Rep. Bill Pascrell 
said. “Our bipartisan bill 
will make the program 
more affordable and fairer. 
Additionally, our legislation 


