Chad Robertson and Elisabeth Prueitt’s cult
bakery Tartine (T 487 2600) expanded into
this corner site within the Heath Ceramics
building in 2016. It’s a hi-tech operation,
with two grain mills and a massive German-
built Heuft oven that places the artisanal
process at the heart of this multi-tasking
café, bar, ice-cream shop and restaurant.
Architects Hemminger and LA-based firm
Commune collaborated on the all-purpose

space that resembles a Japanese carpentry
shop, with high windows, industrial details
and a neutral palette. Aside from the quite
exemplary breads and patisserie, lunch
encompasses pizzas, colourful salads and
cobblers, and the dinner service features
quality comfort food like rotisserie chicken,
served on customised Heath tableware.
595 Alabama Street, T 757 0007,
www.tartinemanufactory.com
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