
169th YEAR NO. 20 WEDNESDAY, MAY 17, 2023CAPE MAY, N.J. Serving America’s National Historic Landmark City $1.00

c  c  c  c  c  c  c  c  c  c  c  c  c  c  c  c  c  c   
homespun breakfast, lunch & dinner favor i tes   c  c  c  c  c  c  c  c  c  c  c  c  c  c  c  c  c  c

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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Clean Ocean Action argues for pilot farm to gauge effects before large-scale development
By DAVID NAHAN

Cape May Star and Wave

OCEAN CITY —  It wasn’t “until 
the whales and the dolphins started 
washing up that people’s attention 
was able to focus” on the offshore 
wind farms, according to Cindy 
Zipf, and when people looked be-
yond the whales, they realized 
what is happening is “staggering.”

“I don’t think ever in the history 
of mankind have we proposed to 
industrialize an ecosystem this fast 
and at this magnitude,” she said.

Zipf is executive director of 

Clean Ocean Action, a coalition of 
groups dedicated to protecting the 
ocean. 

She said the group is not against 

offshore wind farms but ardently 
believes there should be a pilot 
project to determine their impact 
on the ocean, marine species and 
industries that thrive on the ocean 
rather than a headlong rush to 
place turbines up and down the 
coast not just off New Jersey, but 
from South Carolina to Massachu-
setts.

The project closest to fruition 
here is Ocean Wind 1 by the Dan-
ish company Ørsted. Ocean Wind 1 
plans 98 massive wind turbines 15 
miles off the coast of Atlantic and 
Cape May counties with transmis-

sion cables that would run through 
Ocean City to Beesleys Point in Up-
per Township, where they would 
connect to the power grid. 

Land-based work on that project 
could begin as early as this fall, 
according to company officials, if 
the federal Bureau of Ocean En-
ergy Management (BOEM) gives 
its approval this summer and a 
Construction and Operation Plan 
(COP) and other permits follow 
quickly.

Ørsted already has proposed 
Ocean Wind 2 adjacent to Ocean 
Wind 1 and another project in the 

works is Atlantic Shores just to 
the north. Those are just a few of 
the multiple wind-energy projects 
planned along the coastal U.S.

Zipf acknowledges the pace at 
which the plans are moving for-
ward is making efforts to slow or 
stop them difficult.

“It’s challenging considering 
how fast-tracked everything is and 
how limited the permitting process 
is. It’s kind of under the jurisdic-
tion of two people to make it hap-
pen, President Biden and Gov. 

Zoners deny variance for hotel rooms atop eatery

City approves dune management plan

Group calls scope of wind projects ‘staggering’

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — In a unanimous 
vote, the city’s Zoning Board re-
jected an application for 12 hotels 
rooms on the third and fourth floors 
above a Beach Avenue restaurant.

The building at 429 Beach Ave., 
which now is home to Taco Caballi-
to Tequileria, was operated as a ho-
tel beginning in the late 1800s. An 
addition to the upper floors would 
have accommodated a second 
egress from the building and al-

lowed for two hotel rooms per floor. 
On April 27, attorney Joel Fleish-

man, representing owners Ross 
Hammer and Lauren Cavallo, was 
seeking approval to open 12 hotel 
rooms above the restaurant. He 
said the project received conceptu-
al approval from the city’s Historic 
Preservation Commission.

The applicants were requesting a 
use variance to allow two principal 
uses on the site with a restaurant 
operating on the first and second 
floors and a hotel on the third and 
fourth floors.

Fleishman said the project would 
result in returning the building to 
the historic use that started circa 
1879 when it was built. 

Hammer said Victor Denizot 
built it, the Lafayette Hotel and the 
Iron Pier in Cape May. He said the 
hotel would be named after Deni-
zot. 

Plans called for the hotel to have 
self check-in by phone and a code 
would be provided to allow entry, 
Hammer said. Twelve parking 

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — While the city’s 
sand dunes may not tower above the 
beach like in some other towns, they 
provide a line of defense from flood-
ing and healthy vegetation helps hold 
them together.

However, little attention has been 
paid to Cape May’s dunes and they 
contain non-native plants and poison 
ivy.

On May 2, City Council adopted a 
management plan prepared by the 
Lomax Consulting Group that es-
tablishes a science-based approach 
to evaluating and maintaining dune 

vegetation.
Owner Peter Lomax said he want-

ed to create a plan that could quickly 
and easily be implemented by the 
city’s staff. He said the dunes are a 
responsibility of the community at 
large.

Lomax said the plan is a descrip-
tive document to help the city under-
stand the state of the dune system and 
what challenges and issues it faces. 
It identifies a series of management 
actions that can be undertaken in a 
manner that prioritizes the ecologi-
cal integrity of the dune system.

He said the document is intended 
to be used as a reference guide in an 
ongoing basis for any work that is to 

be done in and adjacent to the dune 
system, whether that’s being done 
by contractors on behalf of the city, 
by city departments and staff or the 
public in collaboration with the city.

Cape May’s dune system stretches 
from the U.S. Coast Guard base to the 
Cove and Nature Conservancy prop-
erty, he said.

“It doesn’t just protect you when 
the coastal storms arrive, it is a sand 
bank, it is a reserve of sand that when 
that storm passes, that sand is then 
available to redeploy onto the beach,” 
he said. “This happens through a 
natural process whereas dunes are 

Neighbors don’t want
Habitat home in area

West Cape May,
Cape May taxes
up at LCMRHS
Borough residents facing
a 33 percent rate increase

By JACK FICHTER
Cape May Star and Wave

WEST CAPE MAY — 
The borough is under a 
court order to add two af-
fordable housing units and 
considering allowing Habi-
tat for Humanity to build 
two singles on Willow Av-
enue.

However, many of the 
neighbors of the proposed 
site spoke out against al-
lowing affordable housing 
in the area.

During a Borough Com-
mission meeting May 10, 
Council on Affordable 
Housing (COAH) counsel 
Eric Nolan said his firm 
represents more than 80 

municipalities specializing 
in Mount Laurel legislation 
which specified every town 
in the state must deliver 
their fair share of low- and 
moderate-income housing. 

The second Mount Lau-
rel decision of the Supreme 
Court in 1983 created the 
Builders Remedy, which 
allows a developer to con-
tract purchase a site, spot 
zone it and increase the 
density even if it is zoned 
for single-family homes 
and build 50 to 70 units, 
Nolan said. Since towns 
had not created affordable 
housing, developers sued 
municipalities all over the 

By JACK FICHTER
Cape May Star and Wave

ERMA — Cape May and 
West Cape May will see 
their regional school tax-
es increase while Lower 
Township’s will decrease 
under the Lower Cape May 
Regional High School bud-
get for 2023-24.

The local tax levy to-
tals $23.8 million, up 3.1 
percent from last year. 
Total revenue is $2.1 mil-
lion less than prior years 
mainly due to the district 
using up federal funds 
and total federal aid drop-
ping from $4.6 million to 
$1.2 million, a 73.4 per-
cent decrease.

As a regional school dis-
trict, the state calculates 
the share a municipality 
must contribute to funding 
the district based on prop-
erty values and resident 
students.

For 2023, Cape May will 
pay 32.28 percent, up from 
31.59% last year. Lower 
Township will pay 59.18 
percent, down from 61.72 
percent last year. West 
Cape May will fund 8.54 

percent, up from 6.69 per-
cent in 2022.

West Cape May will see 
the largest tax rate in-
crease, rising 33 percent 
from 30.7 cents to 40.3 
cents per $100 of assessed 
value.

The local purpose tax 
rate for Cape May will in-
crease to 27 cents per $100 
of assessed value, up from 
25.7 cents last year. 

Lower Township’s tax 
rate will fall by a half-cent 
to 39.5 cents.

The average tax bill for a 
house assessed at $500,000 
in Cape May would be 
$1,350. In Lower Town-
ship, the average tax bill 
for a house assessed at 
$500,000 would be $1,972.

West Cape May’s aver-
age tax bill for the regional 
school district for a house 
assessed at $500,000 would 
be $2,014. 

State aid is decreasing 
due to state S2 legisla-
tion. State Adjustment Aid 
decreased by $833,306. 
Choice School Aid in-
creased by $296,116. 

Jack Fichter/CAPE MAY STAR AND WAVE

All you can eat
Horseshoe crabs have arrived to spawn on the beaches of Villas, producing a feeding frenzy from sea gulls that gulp down 
their eggs by the thousands. The eggs are a crucial energy source for migrating red knots and ruddy turnstones.

See LCMRHS, Page A4

See Dune, Page A5

See Affordable, Page A3

‘I don’t think ever in the history 
of mankind have we proposed to 
industrialize an ecosystem this 
fast and at this magnitude.’

–Cindy Zipf, 
Clean Ocean Action

See Wind, Page A2

See Hotel rooms, Page A4


