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In the last seven years, Angela Hartnett has emerged as 
one of Britain’s most successful and best-loved chefs. After 
launching Gordon Ramsay’s Amaryllis in Scotland 2001, 
Angela turned her attention to the launch of Verre in Dubai. 

She returned to England to open M E N U and The Grill Room 
at The Connaught.  Angela went from strength to strength and 
in January 2004 she was awarded her first Michelin star.  The 
restaurant also reached number 27 in Restaurant Magazine Top 
50 restaurants in 2005.

In May 2004 Angela won a legion of new fans appearing 
alongside her mentor Gordon Ramsay in ITV’s highly successful 
series ‘Hell’s Kitchen’. Angela returned to the TV screen in early 
2006 when she appeared in ‘The Great British Menu’ on BBC2.

2007 proved to be another busy year for Angela and in 
January she was awarded an MBE for her service to the industry. 
May saw the publication of Angela’s first book, Angela Hartnett’s 
Cucina, Three Generations of Italian Family Cooking. In August 
Angela’s first television project, ‘Kitchen Criminals’, aired on 
BBC2 to top viewing figures. 

2008 saw the launch of two exciting projects for Angela. In 
August Angela opened Murano, a fine-dining Italian restaurant in 
the heart of London’s Mayfair. Serving modern cuisine with an 
Italian accent, Murano has recently been awarded a Michelin star 
in the 2009 guide and also won Best Newcomer in the Harden’s 
London Restaurant Guide 2010 and the Zagat London Restaurant 
Guide 2010. 

Situated on the edge of London’s Regents Park, York & 
Albany opened in September 2008, where Angela oversees both 
the restaurant dining and the delicatessen.

In July 2009 Angela was the first woman to be awarded the 
coveted Chef of the Year at the Catey Awards. She also won 
Newcomer of the Year at the Harper’s Bazaar Women of the Year 
awards in September 2009.

In 2000 Lisa Allen 
spent nearly two 
years working at 
Holbeck Ghyll 

in the Lake District 
and the two-Michelin-
starred Le Champignon 
Sauvage in Cheltenham, 
Gloucestershire. In 2001 
she took a demi-chef-
de-partie position at 
Northcote, where a series 
of annual promotions 
resulted in her attaining 
the role of head chef in 
April 2005, under the 
direction of chef-patron 
Nigel Haworth. At just 
23 Lisa was one of the 
first women to rise to 
the ranks of head chef 
in the Michelin-starred 
Northcote.

BEGBIES TRAYNOR GROUP
Begbies Traynor Group is a specialist professional services organisation 
providing advice and solutions to businesses, financial institutions, the 
accountancy professions and individuals in related areas of expertise.
340 Deansgate, Manchester M3 4LY
Tel: 0161 837 1700
www.begbies-traynor.com

DUNBIA
Dunbia Sawley, Castill Laithe,  
Sawley, Clitheroe, Lancashire BB7 4LH
Tel: 01200 415000
www.dunbia.com

Naturally better…
Innovative supplier of 
quality meat products

Lisa Allen, Northcote, 
Northcote Road, 
Langho, Blackburn, 
Lancs BB6 8BE
Tel: 01254 240555
www.northcote.com

Angela Hartnett, 
Murano
20 Queen Street, 
London W1J 5PR
Tel: 020 7592 1222

York & Albany, 
127-129 Parkway, 
London NW1 7PS
Tel: 020 7388 3344
www.www.gordonramsay.com/
yorkandalbany
www.angelahartnett.co.uk

7.30pm for 8.00pm
Louis Roederer Brut Premier & Canapé 
Reception
5-Course Signature Menu
£100.00 per person 
Wines to complement every dish are 
chosen specially by Craig Bancroft from 
Northcote’s cellars, please enquire for an 
exclusive wine package price

A gift of Obsession’s Celebration 
cookbook, signed by Nigel – Over 100 
recipes by more than 50 chefs of the last 
10 years (value £30 per couple)


