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169th YEAR NO. 27 WEDNESDAY, JULY 5, 2023CAPE MAY, N.J. Serving America’s National Historic Landmark City $1.00
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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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OEM says towns should prepare
to take advantage of the grants

By JACK FICHTER
Cape May Star and Wave

AVALON — An influx of 
federal funds for flood miti-
gation projects is on its way 
and officials want to ensure 
local municipalities are in 
the position to take advan-
tage of it.

Cape May County Emer-
gency Management Direc-
tor Marty Pagliughi said 
the state Emergency Man-
agement Mitigation Unit 
notified his office in April 
of the federal grant funds. 

“What we want to do is 
have these municipalities 
get ready, have the engi-
neering done, a cost ben-
efit analysis done, ready 
to go to bid, so as soon as 
that notice of funding is in, 
we’re going to be working 
with all 16 municipalities 
to have their grants spe-
cialists or engineers work 

through our office and try 
to get all these projects in 
first in line,” he said. “We 
want to get our fair share in 
Cape May County.”

Pagliughi and the New 
Jersey Coastal Coalition 
held a news conference 
June 27 to announce the 
release of a flooding study 
conducted by the U.S. 
Army Corps of Engineers 
and the state Department 
of Environmental Protec-
tion on the group’s behalf 
and the expected release of 
federal funds for projects.

“This is a roadmap for 
coastal flooding in the 13 
municipalities that par-
ticipated in this venture by 
the Corps and the DEP,” 
Pagliughi said. “It’s very 
detailed, it’s going to help 
these municipalities get 
funding in the future for 

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — If parking 
in the center of town be-
comes expensive enough, 
folks may decide to park 
farther away and use the 
jitney or other forms of 
transportation, suggests a 
writer who threw the book 
at traffic problems.

Henry Grabar, a staff 
writer at Slate and au-
thor of the book “Paved 
Paradise: How Parking 
Explains the World,” fre-
quently writes about hous-
ing, transportation and ur-
ban policy in stories for the 
Atlantic, the Guardian and 
the Wall Street Journal. He 
also was editor of the book 
“The Future of Transporta-
tion.”

At the request of the Star 

and Wave, Grabar turned 
his attention to Cape May’s 
lack of parking spaces, a 
problem this newspaper 
has been covering for 70 
years.

Grabar said a lot of 
thought and forethought 
goes into planning roads 
but that parking tradition-
ally has not been consid-
ered until it becomes a 
problem. 

He said studies estimate 
10 percent to 30 percent of 
downtown traffic in con-
gested areas is caused by 
drivers looking for a park-
ing space. 

“There’s a very easy 
solution to that. If you’ve 
got metered parking spac-
es and they’re all full, it 
means that your parking 

Author: Raise cost
of parking to open
the premium spots

County expects
fed funding for
flood mitigation

DRBA presents preliminary design for new ferry vessels
Battery-powered propulsion, smaller size to boost efficiency

By JACK FICHTER
Cape May Star and Wave

NORTH CAPE MAY — Prog-
ress is being made on the pre-
liminary design for a new ves-
sel for the Cape May-Lewes 
Ferry that will be equipped 
with hybrid propulsion. 

A public information session 
was provided via Zoom on June 
27. 

John Peterson, of Elliot Bay 
Design Group, a marine engi-
neering and naval architectural 
firm, said a master plan for the 
Delaware River and Bay Au-

thority (DRBA) decided how 
many vessels would make up its 
future fleet as well as its size, 
capacity and power require-
ments. 

John Waterhouse, of Elliot 
Bay Design, presented concep-
tual drawings of a new ferry. 
He said the new design is simi-
lar to the current ferries in a 
number of ways.

“This vessel is slightly small-
er, it has a 75-car capacity nom-
inally compared to the nominal 
100-car capacity of the exist-
ing boats, but it has a number 
of features that we think will 

make it a great vessel for the 
operators and for the passen-
gers on the vessel,” he said. 

The new ferry would have a 
battery room for a hybrid pro-
pulsion system. Electric pro-
pulsion motors would drive 
fixed-pitch propellers with rud-
ders, Waterhouse said. 

“A hybrid electric system, 
such as we’re proposing for this 
vessel, has lots of switchgear, 
lots of cabling, so careful atten-
tion has to be paid to how we 
lay out those spaces and figure 
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Celebrating Independence Day
Cape May celebrated Independence Day with a parade July 1. Above, the Hegeman String Band struts down the street. 
Below, the Cape Resorts train transport the Blue Pig mascot.


