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TINY BUBBLES
Charming and bubbly though she is, 

Meryl Muldoon comes bearing 
shocking news: “The average 

American drinks one-third of a glass 
of Champagne in a year,” she says. 

Still, as the new-in-town Champagne 
specialist for Moët Hennessy USA 

(mhusa.com), she is also a bringer of 
hope and sound advice. “Champagne 

truly is one of the most versatile 
food-pairing wines,” she says, “and 
you have to celebrate every day.“ 

Agreed—and even Muldoon’s own 
path is cause to crack a bottle. After 

a somewhat unlikely start as a 
chemistry major at the University of 
Wisconsin, she got a job at a wine 

store in Boston. That led her to seek 
more training, and she now holds 
prestigious certifi cations from two 

international wine-scholar programs. 
All of the above required extensive 
tastings of some of the world’s great 

wines, including those she touts 
now–varieties from Dom Pérignon, 
Veuve Clicquot, Moët & Chandon, 
Krug and Ruinart. And she seems 
glad to be here. “For me to be an 
ambassador for Champagne has 
really been exciting,”  she says, 

“especially in this culinary epicenter 
that is Chicago.” –Mary Kaleta 

If you, like everyone else in Chicago, have been trying to snag a table at newcomer 
Cindy’s, the gorgeous always-packed rooftop restaurant above the equally stunning 
Chicago Athletic Association Hotel in the Loop, we have some advice. Go for 
weekend brunch, when lines are nonexistent—well, at least for now—and there’s 
plenty of walk-in availability at the bar and countertop tables. Not only are the 
views of Millennium Park just as pretty during the day, but the sunlight streaming 
through the expansive skylight adds to the beach-house vibe. � e only catch? Be 
sure to bring friends since, as at dinner, a majority of the menu items from chef 
Christian Ragano (Guildhall, NoMI) are meant to be shared. With delicious dishes 
such as cast-iron chilaquiles (Indiana corn, chorizo, charred scallions, pickled 

fresno chiles and fried eggs; $29) and Michigan 
summer berry pudding ($18), rallying up some dining 
partners should be easy. But solo diners needn’t 
shy away from brunch here. Some of the platters 
are available in half-orders, including buttermilk 
pancakes ($14) and cinnamon-raisin brioche French 
toast ($12), and there are smaller plates available too 
(although “small” is a relative term here). Ragano’s 
BLAT ($16) is a wonderfully balanced sandwich 
of Nueske’s bacon, crispy bibb lettuce, avocado, 
tomato and a schmear of kicky Japanese mayo. 
Cocktails from Violet Hour vet Nandini Khaund 
include more than the usual suspects—a beer 
mimosa, perhaps?—and that goes for nonalcoholic 
o� erings such as the terri� c locally made kombuchas. 
Good morning, indeed. 12 S. Michigan Ave., 
312.792.3502, cindysrooftop.com –Lisa Shames

EGG HEAD
Cindy’s cast-
iron chilaquiles

SITTING PRETTY
Meryl Muldoon at 
a Veuve Clicquot-
sponsored tasting 
in Chicago

MORNING 
GLORY
The views are only part of the charm of brunch at Cindy’s.

ROOM WITH A VIEW 
The dining room at 
Cindy’s overlooks the lake 
and Millennium Park. 
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BUBBLE BATH 
Veuve Clicquot’s NV
rosé Champagne


