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Raising the bar

A new chef revitalizes the menu and helps
Bar Tartine realize the promise of ils pedigree.
EY JOSH SENS

PHOTOGRAPHS B8Y SHER! GIBLIN

Baking is the bread and buner of Elisabeth Prucies
Business, Since 2002, she and e Tooshbocl, Chad
Roberizon, have run Tantime, the Missaon distrct Tokery
with thie artful crossnts s ecroguee modsiewnrs, Like
Coafee Fanmy in Berkeley, Tartine has schieved thie Kind
of Predd Piper [ollowing thar allows it wo administer
glacul commter service withown aling fs prlrons o
revioln, Apparently, godd pastries are the opiate of the
muasses. A the genury, A few places wall vou find so
meany peophe willing o while away there louone Iy Digesiks
||'“1II'H|“'_"' I'i M I:"':'Il"l.":‘i'\l'!l 1‘.11' Ii.lj\.\—| ||.|"||1'1I :!II." .IH.'.

There are three comenon wiys (o biunld on such
supcdess. i wals '«-illj:l-l.'-llliltlll;‘l:“". in'l'i-i:ﬂ i I]u'il --l'igrlml
|_||||5|_|_i[_ l..'l_F]ir.:l]i'-i[;i seell comae, Al ansasochiesrs redieeer
thiar energics—in this ease, by starting o restnarant.

Pruent and Bobertson, in choosing the List, rebengless
option. st their sights on o oncesscurvy block of Yalen-
cii Serect formerhy given over o dive bars and 20-200m0e-
things m 1he throes of i-:{-l.'l:llh}' crises, The hission now
leas o more maxed demogriphic, awd Bar Thirtime, w hisch
opened List November, attracts it Some diners seem
nmperied From a matioo i:l.1l'|1 ., Others look like they
were bussed in [rom Bussicon Hill.

1t restaurant s beputfully done L in a S-r:l.'ll.' thie
meets the requisites of a neighborheod bisiro: o long,
marrow dining room with hanguettes on one side and
a bar that butts up against an open kitchen on the
othver: dhark, painted wood Boors; and 2 Lirge shared
talabe Glluseinated by an antler chamdeherd thar addds 1o
the oo ol commuml cleer

Tartine Bakery s so popular that s owners o e
bave opened a deneal chinie and been overbooked For
ronst cimals, Thie Gt that they chose to offer olives, fine
cheeses, and well-4eleemed wines, .||l:l!|:|.: wilh a |:||1'.'h:l.l11
place in which to consume them, puarantieed standing
roorn=-nnly eroawds.

In 3ts early months, Bar Tariine gencraied S TTH Lo

Iapt aol Bswngr. Tows manach for its ovwn ].:III'I!III. 1he Eitchen
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anel the stall were overwhelmed, and the dhvilims
el the Havord of the restanrant were ofl. Frociit andd
Riberison have sinoe hired a new chel— Tiesoy MoCeillis,
et rescent by ool Dncsemsto=—amicl sodalressas] thiee <l TR
iil thie service. The result 5 a restiurant thal [unotons
mnisre senwst by than o once did, with food that sirmees
for less but offers morne

It's biare 1is L R T thist emischi hios -:!l-.llr:.:i il lroodin
st veading the menu, Bar Tartine has alwavs hadd
casual intentons, It was a place for duck-Eat Ines and
duck nllctics, a place to make & meal of 2 bowl of mus-
sels washed down with a ghss of siovegnon blanc, Adoog
thie way, though, the kichen tended 1o muddle matiers,
cucrusting o perfectly good pieoe of cod with a geologic
Liver oof black olives, drowming poronm mushroom and
lewutil solod pen san oonnaw e qln--u:nq ihsi o Buerviesd b LT

Noomore, The restavrant has retained its casyvgoing
aura and manvy of s elhows-on-the-table dighes, baor
now Lhiere are o wnnkles amd nio overrea: g A
mical theat opens with a perfect roast pork boon, shoed
dels thin and served with a sweel sidespooning of onkon
marmclade, moves on o an enirde of black boass, 1ts skin
sl LTI riregesd Dy cvtrus saalisd andd caraimeslsed
endive, Calbed asparagus, lounguge hke legey pnsdels
.|.II|| |:|r| Tl II IEE i@ |I:||I||l_'h ||||r hll.u[-l Il||||!n .-|mr ||.|I“||_-\..l|||_
sk upr the sumny yolks of soft-conked epgs. Big. olmky
oy Bomes, lankesd by Gava beans aned oo il
walis l-|,'|1|_-.l|l.||f||-| Cilenite, "-l,l!ll:l like St |1::']H g r|I|I
make lor some of the oty's best eating—a mormeg
tor inlinlgene semplciny.

iy furst eops ro Bar Tartine, e winnesiall wosrkeed
the room like scatered atoms: lots of moton, ke cfoo
Bl samee the chaos ol the carly momtbs bees rocodbel,
the servee appears o lhawve bt sis strule, Whetler mv
opinion can be trusted is another matter. O my linal
wisil, | peglooted (o wear omee of my ilowsand disgmses,
anad 'm Bordy certam thor someonse on the stall pecog-
mised me. That nerhit [ was treated o tae-team semoec
e woidled Lo relill my woter '.;|.|'-'- Aol b b bl o
oy shifting whisms, and o third g fodd my papkin when
I stownl p—whisc by | bl receved before, Sull, when
| ghanoed absout the room, B scemcod 10 me that other
chiners also husd their mapkans fidided for them anal thes
witbier ghisees swaltly relilled |'||||.|.I|I'| and justice can sall
rengun i restanranis, even as they Lul us on the sireet

Ceavien the pedigree of the place, desseris a1 Bar Tar-
e arrmve to loliy expecatons. They don't disappoim
wmony the unBalicringe options, sticky date pusddibing in
a hiw tisfter anee = SRR anid swesel, Dt nest 1o the
el where yvou can't stand i, Shaker lemon tan, an
pwal-shape pastry taken o a shock-and-awe degroee ol
aartmess, Hakes apart i a En'l!l'l.l!l-. |-I||.| ks e Tl
muce. | here was never any going wrong here, |
proflem was, there weren't many olher ways o goimng
||_|_-|||I { ¥l smncwnid s H[LLES Pruen anad quh'nulll Wi
working with a lallen bostro, What they pow have 15 a

e hiborhood restaurant on the nec. @

Tartine
Bakery Is sO
popuiar that
its owners
could have
opened a
dental clinic
and been
overbooked
for root
canals.

Shaker lemon
tart: thie narmo,
bustling dning
FORNTY, AL QUS
salad with solt-

cocked egge.
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