
A3WEDNESDAY, AUGUST 11, 2021

CLASSIC
AMERICAN FARE

MADE USING
 FARM-FRESH INGREDIENTS 

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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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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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
TheBluePigTavern.com  •   (609)884-6422
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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.

Deviled 
Eggs  13

Beach Plum Farm 
Bacon, Dill

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 

* * *

Grande Center Shopping Mall • Rio Grande, New Jersey
609-889-2000 • www.riostation.com

*8 a.m. - 9 p.m.   After 9 - $7

$2-2-2  2 Eggs, 2 Pancakes, 2 Bacon*
Omelettes & Frittatas

Specialty Pancakes & Benedicts
Morning Mimosas & Marys

Breakfast everyday from 8 a.m. to 3 p.m.
Serving Lunch 11 a.m. to 4 p.m. • Dinner 4 p.m. to 9 p.m.

BEST 
BREAKFAST!

BEST 
BREAKFAST!

Join Team Rio. Come in & Apply Today!

   

Get the
peace of mind 

you want.

And the
continuing care 

you need.

With the right continuum of healthcare, our residents enjoy better days 
and speedier recoveries. For over 30 years, our family-owned and operated 

community has offered senior care with expertise and compassion.
It’s worth the visit – we’re closer than you think.

609-296-9292  |  SeacrestVillageNJ.com609-857-4141  |  TerracesLiving.com

Assisted Living Residences  •  Adult Daytime Care  •  Long-Term Care  •  Respite Care 
Short-Term Rehabilitation  •  Dementia & Alzheimer’s Care  •  Outpatient Rehabilitation

A Quality Adult Healthcare Community

oceanwind.com

New Jersey’s first 
offshore wind farm will 
provide New Jersey with 
clean, reliable energy 
and create new jobs.
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MOON PHASES
First quarter, Aug. 15 • full moon, Aug. 22

CMPD gets new police cruiser: Electric bike
CAPE MAY — The Cape 

May Police Department 
has a new cruiser after 
Cape Island Bikes donated 
an electric bicycle to the 
department.

Owner Tom Roth has 
been a longtime resident 
of Cape May with lineage 
dating back for well more 
than 100 years. 

“The Cape May Police 
Department, the Fire De-
partment, the government, 
the administrators, all of 
Cape May have been great 
to us,” Roth said, noting 
that’s why he and his wife, 
Anita, chose to donate the 
bike. “They have been 
very helpful to us in doz-
ens of circumstances, so 
me being in the business, 
not only in the electric bike 
rental business, but I’m 
also in the wholesale end 
of the business, it made 
sense for me to give back 
a little bit to the town that 
I love so much.”

Roth donated a Haven 
Power Flow Step Over 
with a max speed of 20 
MPH and a range of 40+ 
miles depending on the 

terrain, riding conditions 
and size of rider. 

Joe Volpe, manager at 
Cape Island Bikes, was 
available to provide a rid-
ing lesson to Chief Dekon 
Fashaw and the Cape May 
City Bike Patrol.

“Tom has been gracious 
enough to give us that bike 
this year and we appreci-
ate all of that,” Fashaw 
said. “Tom is a Cape May 
hero. This will go greatly 
against our fi ght to learn 
about the electric bikes 
and to help enforce elec-

tric bike use in Cape May.”
The use of electric bikes 

and electric vehicles con-
tinues to grow in Cape 
May, and with that has 
come more awareness for 
the safety of visitors.

“I’d like this new elec-
tric bicycle to be used for 
our Police Safety Patrol to 
help share with other elec-
tric rides the importance 
of safety and to comply 
with traffi c regulations as 
far as stop signs, traffic 
lights, and the safety not 
to interfere with regular 

motor vehicle traffi c,” City 
Manager Mike Voll said.

Consultant helps Cape May get all four wells online
CAPE MAY — The city 

received approval from 
the state Department of 
Environmental Protection 
(DEP) to put Well #6 back 
in operation.

“I want to thank our Wa-
ter Department for all their 
hard work. When we fi rst 
came into offi ce in January 
of this year, two of our four 
wells were not function-
ing,” Mayor Zack Mullock 
said. “Over the previous 
two summers, the city was 
forced to purchase water 
from Lower Township be-
cause we were unable to 
meet the needs of our resi-
dents and visitors. Water is 
one of government’s most 
basic functions; we moved 

this issue to the top of the 
new City Council’s list of 
priorities.”

According to a news 
release, after a couple of 
months of finger-pointing 
between the engineer, the 
installer and the manufac-
turer, the city engaged an 
independent consultant, 
Dennis Gaughan. 

“We called in an experi-
enced well driller. Dennis 
immediately began work-
ing through the problems, 
potentially saving the city 
millions,” Mullock said. 
“This is the first time in 
years that the city of Cape 
May is fully operational 
with all four wells up and 
running.”

Mullock thanked the 
city’s water department, in 
particular Rob Cummiskey 
and Joe Mendo for doing a 
wonderful job. 

“We owe them a debt of 
gratitude, the mayor said.

Cape May recently re-
ceived a $400,000 grant for 
the installation of a dedi-
cated 12-inch raw water 
main from Well No. 8 to the 
desalination facility to pro-
vide greater operational 
flexibility and improved 
resiliency on the raw water 
supply system. The city 
also recently completed a 
$1 million project bring-
ing a water transmission 
line directly from the wa-
ter plant, across the tidal 

marsh and into the center 
of town.

“Fixing the wells was the 
fi rst step. At the same time 
we have begun planning 
for the future to make sure 
we provide the fi nest water 
possible to our citizens,” 
Mullock said. 

He added that the city has 
hired an engineer to pre-
pare a conceptual site and 
integration plan showing 
alternatives for the expan-
sion identifi ed in a previous 
needs assessment. Pre-
liminary cost estimates for 
each conceptual site plan 
alternative will be a part of 
the report. 

“We have already made 
the necessary changes to 

fund the project and have 
applied for multiple grants. 
When the desalination plant 
was fi rst completed it was 

the envy of every munici-
pality. We look forward to 
returning it to that posi-
tion,” Mullock said.


