
Nathan started cooking at the age of 14 with his father (also a chef) in Kent. 
After studying at Thanet College in Broadstairs, Kent, in 1996 Nathan 
obtained a position at the Intercontinental Hyde Park Corner under top 
chef Peter Kronberg. After stints at City Rhodes with Gary Rhodes and 

Chavot with Eric Chavot, Nathan moved to Cornwall for a position at the Seafood 
Restaurant in Padstow under Rick Stein and Paul Ripley. Two years in Cornwall 
were followed by two years in the Cotswolds at the Lord of the Manor under John 
Campbell. A spell helping Paul Ripley open his restaurant in Cornwall was followed by 
head chef positions at the The Vineyard at Stockcross, again with John Campbell.

Given the opportunity to open his own restaurant, Nathan started the Black Pig 
Restaurant in Rock. After only eight months the restaurant had attained a Michelin 
Star when Nathan was only 25 years old. Nathan closed the Black Pig, but resurfaced 
at St Ervan Manor near Padstow and again under one year of opening the restaurant 
received a star in the Michelin Guide. In February 2007 Nathan embarked on his most 
challenging journey yet, opening his signature restaurant – Restaurant Nathan Outlaw 
within the Marina Villa Hotel.

Nathan Outlaw

Saturday 30th January 
2010

                  St Enodoc Hotel, 
                            Rock, 

                Cornwall, 
                PL27 6LA
Tel: 01208 863394

  www.enodoc-hotel.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)

CARDBOARD BOX COMPANY LIMITED
We are a privately owned state of the art corrugated sheet plant offering the 
very best in packaging solutions with a clear commitment to customer service, 
quality and stability.
Petre Road, Clayton Park Enterprise Centre, Clayton-le-Moors, 
Accrington, Lancashire BB5 5JB
Tel: 01254 232223
www.thecardboardbox.co.uk

For their invaluable support our thanks go to this evening’s sponsors
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H GREAVES & SON (MEAT 
PRODUCTS) LIMITED
Family run butchers providing  
high quality produce at competitive prices
1 Chequer Lane, Upholland, 
Skelmersdale, Lancashire  WN8 0DA 
Tel/: 01695 632212
www.hgreaves.co.uk

“I’m very honoured to be asked, especially in the tenth year – 
you look across the list of people, the chefs who have actually 
attended it over the years and there’s some big names there.”

Menu-wise Nathan will be inspired by his local area. “I’m 
going to create a couple of my signature dishes, but a couple of 
dishes I’m going to do for the event will be based on where I’m 
from in the south west and Cornwall. It will be a very seafood 
influenced menu, probably a little bit different from what other 
people have done before. I hope it’ll bring a different angle on my 
night.”

Does Nathan see the event as a challenge? “For me it’s 
definitely going to be a test. I’m doing the Saturday night, the 
main night of the week. It’s a real honour to be asked to do that. 
Hopefully I won’t be under too much pressure!

“It’s great to be asked to come to Northcote and take part 
in Obsession 2010. It’s something I’ve always kept an eye on in 
the past and I was always hoping that I would be asked and now 
I have.”


