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STARGAZER
The owners of 
brunch MVP Sleepy 
Bee spread their 
wings with new 
venture Aster Social 
Sippery, which 
opened in January. 
Coincidentally, 
“aster,” ancient 
Greek for “star,” is 
the genus of flower 
bees pollinate. (Get 
it?)  The laid-back 
lounge on East 
Fourth Street 
between Walnut 
and Vine invites 
friends to meet over 
its buzz-worthy 
herb-infused cock-
tails and snacks.  

 asteronfourth.com 
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THE BIRCH
On any given evening, guests nibble at spicy hum-
mus served with French breakfast radishes and 
pita bread while sipping slightly spumante glasses 
of Spanish txakolina. And while the dinner menu 
reads strictly casual at first glance—soups, salads, 
and sandwiches—the preparation and quality is 
anything but. An endive salad with candied wal-
nuts, Swiss cheese, crispy bacon lardons, and an 
apple vinaigrette surpassed many versions of 
the French bistro classic. And both the Brussels 
sprouts and Sicilian cauliflower sides refused to 
play merely supporting roles. Both were sensa-
tional studies in the balance of sweet, spicy, and 
acidic flavors. 702 Indian Hill Rd., Terrace Park, 
(513) 831-5678, thebirchtp.com. MCC. $

BRONTË BISTRO
You might think this is a lunch-only spot where 
you can nosh on a chicken salad sandwich after 
browsing next door at Joseph-Beth Booksellers. 
But this Norwood eatery feels welcoming after 
work, too. The dinner menu features entrées 
beyond the rotating soup and quiche roster 
that’s popular at noon. Fried chicken? Check. 
Quesadillas and other starters? Yep. An assort-
ment of burgers? Present, including turkey and 
veggie versions. Casual food rules the day but 
the surprise is Brontë Bistro’s lineup of adult 
beverages, which elevates the place above a 
basic bookstore coffeeshop. The regular drinks 
menu includes such mainstays as Hemingway’s 
Daiquiri, a tribute to the author who drank them 
(often to excess). 2692 Madison Rd., Norwood, 
(513) 396-8970. $5–$17. Breakfast, lunch, and din-
ner seven days. MCC. $

BROWN DOG CAFÉ 
If you haven’t had a plate of Shawn McCoy’s  
design set in front of you, it’s about time.  
Many of the menu’s dishes show his knack for the 
plate as a palette. A trio of stout day boat diver 
scallops—exquisitely golden from pan searing—
perch atop individual beds of uniformly diced 
butternut squash, fragments of boar bacon, and 
shavings of Brussels sprout. The eye for detail 

eatery makes comfort food feel a notch more au 
courant, imbuing a true family-friendly philoso-
phy. Its burgers are topped with a generous ladle 
of gooey house-made cheddar sauce and served 
with hand-cut French fries that many a mother 
will filch from her offspring’s plate. Portions—and 
flavors—are generous, eliciting that feeling of be-
ing royally indulged. Similarly, every item on the 
Sunday brunch menu virtually dares you to go 
big or go home. Make a reservation for parties of 
more than four and plan to be spoiled rotten. Then 
plan to take a lengthy nap. 1517 Springfield Pike, 
Wyoming, (513) 407-3947, cwctherestaurant.com. 
Dinner Fri & Sat, brunch Sun. MCC. $ 

THE EAGLE OTR
The revamped post office at 13th and Vine  
feels cozy but not claustrophobic, and it has  
distinguished itself with its stellar fried chicken. 
Even the white meat was pull-apart steamy,  
with just enough peppery batter to pack a piquant 
punch. Diners can order by the quarter, half,  
or whole bird—but whatever you do, don’t  
skimp on the sides. Bacon adds savory mystery 
to crisp corn, green beans, and great northerns 
(not limas) in the succotash, and the crock of  
mac and cheese has the perfect proportion of 
sauce, noodle, and crumb topping. The Eagle 
OTR seems deceptively simple on the surface, 
but behind that simplicity is a secret recipe built 
on deep thought, skill, and love. 1342 Vine St., 
Over-the-Rhine, (513) 802-5007. Lunch and dinner 
seven days.MCC. $ 

EMBERS 
The menu here is built for celebration: poshly 
priced steak and sushi selections are meant to 
suit every special occasion. Appetizers are both 
classic (shrimp cocktail) and Asian-inspired 
(beef satay); fashionable ingredients are name-
checked (micro-greens and black truffles); a 
prominent sushi section (nigiri, sashimi, and 
rolls) precedes a list of archetypal salads; beer-
sodden American Wagyu beef sidles up to steaks 
of corn-fed prime; non-steak entrées (Chilean 
sea bass or seared scallops with wild mush-
room risotto and roasted beets) make for high-
style alternative selections. Talk about a party.  

 8170 Montgomery Rd., Madeira, (513) 984-8090, 
embersrestaurant.com. Dinner seven days. MCC, 
DC, DS. $$$

and contrasts of colors and textures belongs to 
someone who cares for food. 1000 Summit 
Place, Blue Ash, (513) 794-1610, browndogcafe.
com. Breakfast and lunch Mon–Fri, dinner Mon–
Sat. MCC, DS. $$

CABANA ON THE RIVER
Like a big outdoor picnic with a view of the se-
rene hills of Kentucky and the Ohio River rolling 
by, this is one of those places west-siders would 
rather the rest of Cincinnati didn’t know about. 
Its annual debut in late spring marks the official 
beginning of summer for many. People flock to 
the Cabana for good food prepared well: grilled 
mahi-mahi sandwiches, pork barbecue, steak 
on a stick, Angus beef burgers, Italian and steak 
hoagies, white chicken chili, and interesting sal-
ads. While some of the fare is familiar pub grub, 
nothing is sub-standard. Even potato chips are 
made in-house and seasoned with Cajun spices. 

7445 Forbes Rd., Sayler Park, (513) 941-7442, 
cabanaontheriver.com. Lunch and dinner seven 
days. MCC, DS. $

COPPIN’S
With wine on tap and an extensive local beer  
list, Coppin’s is an ideal place to meet for drinks. 
In addition to plenty of Kentucky bourbon,  
much of the produce, meat, and cheese comes 
from local growers and producers. House-cured 
meat and cheese from Kenny’s Farmhouse  
populate the “Grand Mother Board,” which 
dresses up the main attractions with apple butter,  
pickles, fig jam, and mustard. The mussels— 
made with Storm golden cream ale from the  
Braxton Brewing Company and chorizo from 
Napoleon Ridge Farms in Gallatin County— 
were served with a peppery tomato sauce,  
perfect for sopping up with bread. The braised 
short rib with smoked Gouda grits was fall-apart 
good, with roasted vegetables and a nice bright 
bite of horseradish. The strip steak with béar-
naise, truffled potatoes, and green beans is a 
well-executed take on a classic. 683 Madison 
Ave., Covington, (859) 905-6600, hotelcovington.
com/dining/coppins. Breakfast, lunch, and dinner 
seven days. MCC. $$

CWC THE RESTAURANT
Founded by the sister duo behind the culinary 
multimedia platform Cooking with Caitlin, this 


