
169th YEAR NO. 31 WEDNESDAY, AUGUST 2, 2023CAPE 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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CLASSIC
AMERICAN FARE
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 FARM-FRESH INGREDIENTS
& A COZY TAVERN ATMOSPHERE 
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OUR BURGERS ARE HOUSE-GROUND,

HAND-PRESSED & SERVED WITH FRENCH FRIES.

Executive ChefCHRIS 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
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SERVED FROM MONDAY - FRIDAY: 11:00AM-2:00PM
SATURDAY & SUNDAY: 11:00AM-3:00PM

* * *
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HPC says wood
poor choice for
seawall project
Board also objects to use
of stamped concrete trim

Wind farm opponents file lawsuit 

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — The 
city’s Historic Preserva-
tion Commission (HPC) de-
bated whether benches on 
a planned extension of the 
seawall and Promenade to 
Wilmington Avenue should 
be trimmed in wood or if the 
wood could become a hazard 
in a hurricane.

Two weeks ago, HPC 
Chairman Warren Coupland 
and solicitor Robert Fine-
berg met with Colliers En-
gineering, which is creating 
plans for an expanded Prom-
enade. 

The bulkhead would be 
replaced and include a veg-
etated sand slope up to the 
seawall. The new wall would 
be constructed on top of the 
current stone and gravel one 
and the view from Beach Av-
enue would be a vegetated 
dune.

Coupland said when he 
saw plans for the seawall, it 
appeared that the bulkhead 

at street level and seating 
were made of timber. He 
said detail on the plan iden-
tifies it as stamped concrete, 
which is not appropriate.

HPC Commissioner Tom 
Carroll said he recalled the 
proposed seating as stamped 
concrete.

Coupland said he doubted 
the state Historic Preserva-
tion Office (SHPO) would 
approve the use of stamped 
concrete. 

“What I had proposed is 
the front of the seating area 
dressed in wood and the seat 
back in Ipe,” he said. 

It would be inappropri-
ate for the HPC to endorse 
the use of stamped concrete, 
Coupland said.

HPC Commissioner Jim 
Testa said seating would be 
built into the seawall. Cou-
pland noted the wood adds 
expense to the project.

Testa said he had con-
cerns about using anything 
that would be detachable 

By DAVID NAHAN
Cape May Star and Wave

TRENTON — Opponents 
of Ocean Wind 1, the wind 
farm planned off the coast 
of Cape May and Atlantic 
counties, filed suit to block 
federal subsidies from go-
ing to Ørsted, the Danish 
company behind the proj-
ect.

Two citizens groups, 
Project Our Coast NJ and 
Defend Brigantine Beach, 
and three Ocean City resi-
dents filed the suit, argu-
ing subsidies from the New 
Jersey Legislature are an 
“unconstitutional state 
giveaway,” according to 
their attorney, Bruce Af-
ran.

The suit was filed in Su-

perior Court in Trenton to 
stop almost a billion dollars 
in federal tax credits given 
to the company in a bill ap-
proved in July in the state 
Legislature and signed by 
Gov. Phil Murphy. The suit 
argues the bill was illegal 
“special” legislation in vio-
lation of the New Jersey 
Constitution.

“The Legislature’s give-
away of federal tax credits 
to Ørsted benefits a single 
company in violation of the 
New Jersey Constitution,” 
Afran said in a release an-
nouncing the lawsuit. “In 
New Jersey, laws that fa-
vor a single private party 
are generally unconstitu-
tional.”

With substantial fanfare 
July 6 at the Paulsboro fa-

cility that is manufactur-
ing the massive monopiles 
that will hold as many as 98 
wind turbines in the Ocean 
Wind 1 project, Murphy 
signed the bill to give 
Ørsted federal tax credits 
to help ensure manufactur-
ing remains in New Jersey 
after New York offered that 
incentive to do the work in 
the Empire State and the 
Maryland governor wants 
a facility there.

Those tax credits would 
have otherwise gone to 
New Jersey ratepayers.

Steve Sweeney, who 
pushed to get the monopile 
plant in Paulsburo while 
he was Senate president, 
had advocated for the tax 
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Parading princesses
The 90th annual Cape May Baby Parade was held July 28 on Beach Avenue. Participants included Lyla and Adelyne Shaw, 
above.

City cracks down on parking permit sharing
By JACK FICHTER

Cape May Star and Wave

CAPE MAY — The city is 
cracking down on holders of 
parking permits for homes 
who are allowing other per-
sons to park in their spaces. 
A sign marks the space as 
reserved parking.

City Manager Mike Voll 
said each parking permit 
carries a number that must 
be displayed on the back of 
the vehicle’s rear-view mir-
ror. The license plate num-
ber must match the number 
on the parking permit.

“It seems to be that peo-
ple that have those signs are 
violating it by having their 
guests park there,” he said. 
“I just want to let the public 
know the police are going to 

start to enforce that; we’re 
getting complaints about it 
all the time.”

He said the enabling ordi-
nance has been in effect for 
13 years with no increase in 
the parking permit fee. The 
fee for a reserved parking 
space from May to October 
is $350 and January to De-
cember is $500.

Voll said police also are 
enforcing low-speed vehicle 
regulations. In addition, 
code enforcement is count-
ing seats in restaurants to 
ensure they do not exceed 
the allowable number as 
stated on their mercantile 
license, he said.

City engineer Paul Diet-
rich said an application for 
expansion of the seawall 
to Wilmington Avenue was 

submitted to the state De-
partment of Environmental 
Protection on June 5 and 
deemed complete. He said 
the final design of the sea-
wall expansion should be 
completed in spring 2024.

Dietrich said the DEP 
and U.S. Army Corps of En-
gineers were cooperating 
and it was likely the Army 
Corps design for the sea-
wall would match the city’s 
design. 

Dietrich said a mechani-
cal engineer would need to 
design the electrical and 
mechanical systems for 
a public restroom on the 
Promenade next to Conven-
tion Hall. He said the city 
hoped to have the project 
ready for bidding in one 
month.

Some funds secured, more pending for desal plant
Engineer recommends Cape May build new facility rather than rehabilitating current one

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — The city needs 
to replace its water desalination 
plant, a project with a price tag 
in the range of $25 million to $30 
million, much of which the city ad-
ministration hopes will come in the 
form of grant money.

At a July 18 meeting, David 
Samuel, managing partner in Con-
sulting and Municipal Engineers 
(CME), updated City Council on 
the project. He has met a number 
of times with the mayor, city man-
ager and city engineer. 

Samuel said one of his focuses 
has been coordination with the 
federal infrastructure bank to get 
additional funds for the project. 

He said he has met with the state 
Department of Environmental 
Protection (DEP) and its commis-
sioner to review it.

“We’re receiving positive input 
from all of those agencies,” Samuel 
said.

The project had a very limited 
authorization to start, so prelimi-
nary plans have not been prepared, 
he said. 

“We’re all waiting for that next 
batch of federal funds that was 
supposed to be authorized,” he 
said. “Then we can bring in the ar-
chitect and complete the building 
design.”

Michael Zumpino, chief execu-
tive officer of grant consultants 
Triad Associates, said his firm sub-
mitted an application for congres-

sional-directed spending as part 
of the federal infrastructure bill, 
and Cape May secured a $600,000 
grant for preliminary design and 
obtaining permits.

Samuel said he anticipated com-
pleting a design for a new desal 
plant by the end of the year. He 
said the project can be completed 
in phases if necessary, depending 
on the financing.

The new plant would be built in 
what is now the parking lot of the 
city’s water plant, Samuel said, 
adding that it would have three re-
verse osmosis units — referred to 
as trains — and an iron-removal 
plant. The system would have two 
large filters, each with a capacity 
to handle 1 million gallons per day.

He displayed schematics and 

concept plans that he said needed 
to be tweaked based on input from 
the city’s water department.

Councilman Mike Yeager asked 
Samuel if he has visited other de-
salination plants in the U.S. 

Samuel said he had not but 
that CME is part of Trillium Flow 
Technologies, which handles such 
plants in Florida. CME has worked 
on 30 water treatment plants in 
New Jersey but not a desal plant, 
Samuel said.

“A desal is nothing more than 
a high-pressure membrane water 
treatment plant,” he said.

Samuel said Cape May’s cur-
rent desal plant has an effective 
capacity of about 68 percent while 
new systems are achieving effec-
tiveness of 75 percent. He said a 

certain percentage of water is lost 
since it is used to backwash the 
system.

The current desal plant has two 
1 million-gallon trains.

“This new plant will have a 3 
MGD (million gallons per day) ca-
pacity but you’re also going to have 
another MGD of water through the 
iron-removal process that you are 
currently feeding to the public 
without iron removal; you’re se-
questering the iron,” Samuel said. 

He said all parties recognize the 
project is a function of how much 
grant funding is received to mini-
mize the cost to the city. 

While the city has two trains in 
the desal plant, it actually has 1 
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