
 

 

MAIN COURSE MEALS  
For your convenience Tartine to Take Home is ready for the Oven or to Serve; and many 
of our dishes are freezer friendly and gluten free.  

To provide variety and choice for regular customers and clients we change the daily 
selection from a ‘menu’ of our most popular and requested dishes.  

New items are regularly added, some are as a result of the change of seasons and 
includes, soups, salads, gratins and desserts. These will be posted on the website as 
they become available.  

If you require particular items phone ahead to check availability.  

Larger or catering servings can be ordered by giving 48 hrs advance notice. As a guide 
to cost simply use multiples of our In-Store price e.g. 8 servings of Veal Provencale $98 
The only additional cost would be for delivery, if required.  

For Orders and Quotes phone (03)9822 8849. Email: tartinegourmet@gmail.com  

 (GF) Gluten free  (V) Vegetarian  (F) Freezer friendly 

• Thai Chicken Curry … Tender chicken breast pieces, slowly simmered in aromatic 
coconut milk & chicken stock infused with kaffir lime leaves & lemongrass.   
$28 serves 2  (GF) (F) 

• Chicken Cacciatore … Made to a traditional, homestyle recipe with boneless chicken 
& vegetables, simmered in a tasty “real” tomato sauce. $30 serves 2 (GF) (F) 



 

 

• Italian Meatballs … Tasty prime minced beef meatballs in a robust fresh tomato & 
basil sauce.  $32 Serves 2  (GF) (F) 

• Beef Moussaka … Prime beef mince simmered in white wine, cinnamon & cloves, 
layered with baked potatoes & eggplant, topped with a creamy béchamel sauce, 
croutons & pistachio nuts.  $32 serves 2 (F) 

• Moroccan Chicken Tagine… Tender boneless chicken & slow cooked with preserved 
lemon, fresh coriander, dates & spices. $28 serves 2 (GF) (F) 

• Coq Au Vin … Made with boneless pieces of chicken, eshallots, baby carrots, 
mushrooms, white wine and fresh thyme. $30 serves 2 (GF) (F) 

• Massaman Beef Curry … Tender beef slowly braised in coconut milk & Thai herbs & 
spices. $28 serves 2  (GF) (F) 

• Beef Lasagne … Tender sheets of pasta layered in-between with a  rich meat sauce, 
topped with béchamel sauce & fresh parmesan. $32 serves 2-3 (F) 

• Thai Vegetable Curry … Tender vegetables slowly simmered in aromatic coconut milk 
& vegetable stock infused with kaffir lime leaves & lemongrass.  
$28 Serves 2 (GF) (F) (V) 

• Spinach, Fetta & Ricotta Cannelloni … Baked with béchamel & an authentic 
Napolitana sauce.  $32 serves 2 (F) (V) 



 

 

• Vegetarian Moussaka … Chickpeas, fresh mushrooms & roasted eggplant in a tasty 
tomato & basil sauce topped with a yoghurt and egg yolk sauce.  $32 serves 2. (GF) 
(F) (V) 

• Deluxe Chicken Pie … Tender boneless chicken, leeks in a light veloute sauce made 
with our own chicken stock & baked in a flaky pastry. $36 serves 4 (F) 

• Deluxe Beef Pie … Slow cooked tender beef simmered in fine red  wine with onions 
& fresh mushrooms.  $36 serves 4 (F) 

• Shepherd’s Pie … Prime minced beef, fresh peas, carrots, Worcestershire sauce, 
fresh tomatoes topped with creamy mashed potatoes.  
Small $26 serves 1-2 Large $32 serves 2-3 (GF) (F) 

• Indian Butter Chicken … Indian style curry made with boneless chicken & authentic 
spices.  $28 serves 2 (GF) (F) 

• Beef Ragu … Slow cooked beef in fine red wine with vegetables  
$28 serves (GF) (F) 

• Chilli con carne … Made with prime beef, red kidney beans and chilli. 
$28 serves 2 (GF) (F) 

• Beef Bourguignon … Tender beef pieces, bacon lardons, whole mushrooms, baby 
carrots and baby onions slowly simmered in red wine with fresh bay leaves. 
$30 serves 2 (GF) (F) 



 

 

SOUPS  
…Freshly made & served in our famous, easy to carry, airtight hygienic pails.  

Small $28 Serves 2-3  
Large $40 Serves 4-5  

• Thai Pumpkin, Sweet potato, pumpkin, kaffir lime leaves and lemongrass.  
(GF) (F) (V) 

• Lamb Shank, With peas, barley & winter vegetables.  
(GF) (F) 

• Asian Chicken soup, with corn, fresh chillies & green onion 
(GF) (F) 

• Minestrone, With bacon, & winter vegetables. (GF) (F) 

• Zucchini - with prosciutto, peas & fresh mint. 
(GF) (F) 

• Cauliflower, Potato & Leek 
(GF) (F) (V) 

 
*Due to seasonal factors, the unavailability of ingredients and unforeseen price rises, Tartine reserves the 
right to make changes to the menu and adjust prices where necessary.  
*Please note that a 10% surcharge is applied on Sundays and Public Holidays.  
 


