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When you think of
British seafood, what
comes to mind?
Perhaps fish and chips
wrapped in newspaper,
or a humble prawn
cocktail from a bygone
era. For much of the
20th century, British
seafood was often
overlooked,

overshadowed by the
culinary might of
Mediterranean and
Asian coastal cuisines.
But in recent years, a

quiet revolution has
been taking place on
our shores, and at the
heart of this movement
is a chef whose name

has become
synonymous with the
very finest in
sustainable, locally
sourced, and
exquisitely prepared
fish. That chef s

Nathan Outlaw, and his
dedication to Nathan
Outlaws British
Seafood has not only
redefined fine dining in
the UK but has also
championed a new way
of thinking about the
treasures of our
surrounding waters.
This article explores
the philosophy, the
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craft, and the profound
impact of Nathan
Outlaw on the British
seafood landscape,
offering a deep dive
into why his approach
matters for chefs,
home cooks, and the
future of our oceans.

WHO IS NATHAN
OUTLAW? A
BIOGRAPHY OF
COASTAL PASSION

Nathan Outlaw is not
just a chef; he is an
advocate, a
fisherman's ally, and
perhaps the most
influential  voice in
British seafood today.
Born in Kent and raised
with a deep
appreciation for the
sea, Outlaw's journey
began in the kitchens
of some of the UK's
most respected
establishments.

However, it was his
move to Cornwall that
truly shaped his

destiny. The rugged
coastline, the daily
catch from local boats,
and the raw, untamed
flavours of the Atlantic
became his muse.

Unlike many celebrity
chefs who chase global
trends, Outlaw has
remained steadfastly
local. His approach is
defined by a simple but
powerful mantra:
respect the ingredient.
At his flagship two-
Michelin-starred
restaurant, Restaurant
Nathan Outlaw in Port
Isaac, the menu is a
testament to this
philosophy. Every dish
tells a story of
provenance,
seasonality, and
meticulous technique.
The name Nathan
Outlaws British
Seafood is not just a
brand; it is a promise
of quality, integrity,
and an unyielding
commitment to the
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British coastline.

The
Philosoph
y of
Simplicity
and
Respect

Outlaw's cooking is
often described as
"deceptively simple."
He does not mask the
flavour of a perfectly
caught turbot or a
succulent lobster with
heavy sauces or exotic
spices. Instead, he
employs precise
techniques—gentle
poaching, grilling over
coals, or curing with
seaweed—to amplify
the natural essence of
the fish. He famously

believes that if a fish
tastes of the sea, you
should let it taste of
the sea. This
philosophy is the
cornerstone of Nathan
Outlaws British
Seafood and has
inspired a generation
of chefs to look beyond
imported staples and
discover the incredible
variety available right
on their doorstep.

THE RISE OF
BRITISH SEAFOOD:
A CULINARY
RENAISSANCE

To understand the
significance of Nathan
Outlaw's work, we
must first understand
the context of British
seafood culture. For
decades, the UK had a
complicated

relationship with its

own fish. While we
exported much of our
finest catch—like

langoustines and



scallops—to France
and Spain, our
domestic tables were
often limited to cod,
haddock, and salmon.
There was a
widespread
misconception that
British waters lacked
variety or that our
native species were
somehow inferior.

Nathan Outlaw has
been instrumental in
changing this
narrative. Through his
restaurants,

cookbooks, and public
appearances, he has
championed lesser-
known species like

gurnard, pollock,
mackerel, and
cuttlefish. He has
demonstrated that
these fish, often
discarded or

undervalued, can be
every bit as delicious
as their more famous
counterparts when
treated with skill and

respect. The rise of
Nathan Outlaws
British Seafood has
directly contributed to
a broader cultural shift,
where diners are now
actively seeking out
sustainable, locally
caught British fish.

Champio
ning
Underutili
sed
Species

One of Outlaw's most
significant

contributions to the
industry is his work

with underutilised
species. The term
"trash fish" is
anathema to his

philosophy. By creating
stunning dishes from
fish like pouting, red
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mullet, and John Dory,
he has created a
market for these
species, reducing
pressure on overfished
stocks like cod and
tuna. This is not just
good cooking; it is
responsible resource
management. The
public's growing
appetite for Nathan
Outlaws British
Seafood has
encouraged fishermen
to diversify their catch,
leading to healthier
marine ecosystems
and more resilient
fishing communities.

SUSTAINABILITY
AT THE CORE:
FISHING FOR THE
FUTURE

No discussion of
Nathan Outlaw would
be complete without a
deep exploration of his
commitment to
sustainability. For
Outlaw, sustainability

is not a marketing
buzzword; it is the very
foundation of his
business. He works
directly with a small
network of trusted
fishermen who share
his values. These
relationships are built
on trust, transparency,
and a shared
understanding that the
ocean's bounty must
be protected for future
generations.

Traceabili
ty and
Local
Sourcing

Every fish that arrives
at Restaurant Nathan
Outlaw comes with a
story. Outlaw knows
the name of the boat it
was caught on, the
skipper who caught it,



and the waters it came
from. This level of
traceability is rare in
the modern food
industry, but it is non-
negotiable for him. By
prioritising local, day-
boat caught fish, he
minimises the carbon
footprint of his supply
chain and ensures that
only the freshest,
highest-quality
ingredients make it to
the plate. This
dedication to local
sourcing is a defining
feature of Nathan
Outlaws British
Seafood and sets a
benchmark for the
entire hospitality
industry.

Seasonali
ty and

Responsi
ble
Harvestin

g

Outlaw's menu
changes constantly,
reflecting the natural
rhythms of the sea. He
does not serve salmon
in winter or mussels in
summer when they are
spawning. This
commitment to
seasonality means his
diners experience fish
at its absolute peak,
both in flavour and
condition. Furthermore,
he only uses fish that
have been caught
using responsible
methods, avoiding
endangered stocks and
destructive fishing
practices. His advocacy
for sustainable fishing
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has made Nathan
Outlaws British
Seafood a trusted
standard for eco-
conscious consumers.

SIGNATURE
TECHNIQUES AND
DISHES IN THE
OUTLAW KITCHEN

The magic of Nathan
Outlaw's cuisine lies in
his mastery of
fundamental
techniques. While the
ingredients are the
stars, the chef's skill is
what elevates them to
something
extraordinary.
Understanding these
techniques can help
home cooks bring a
touch of the Outlaw
philosophy into their
own kitchens.

Gelatin

and Jus:
The Art of
Natural
Flavour

One of Outlaw's
signature techniques is
the extensive use of
fish gelatin and natural
jus. Instead of relying
on butter or cream to
create body and
richness, he reduces
fish stock—made from
bones and heads—to a
natural, flavour-packed
jelly. This technique
intensifies the marine
flavour of a dish
without adding
heaviness. A fillet of
brill, gently cooked and
served with a clear,
shimmering fish jus, is
a pure expression of
Nathan Outlaws
British Seafood.



Curing
and
Pickling:
Preservin
g the
Catch

Outlaw is also a master
of preservation. He
cures fish in salt,
sugar, and herbs,
drawing out moisture
and concentrating
flavour. Mackerel cured
with Cornish sea salt
and fennel seeds is a
classic example. He
also pickles vegetables
and seaweed to create
bright, acidic
counterpoints that cut
through the richness of
oily fish. These
techniques are not only
practical for preserving

the catch but also add
extraordinary depth
and complexity to the
menu.

Coal and
Wood
Grilling: A
Primal
Connectio
n

There is a primal
appeal to cooking fish
over an open flame,
and Outlaw embraces
it wholeheartedly.
Grilling over coal or
wood imparts a smoky,
charred flavour that is
incredibly

complementary to
firm-fleshed fish like
monkfish, tuna, or sea
bass. The technique
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requires precision; the
fish must be cooked
through without drying
out. When done
correctly, it produces a
dish that is both rustic
and refined, a hallmark
of Nathan Outlaws
British Seafood.

A TYPICAL MENU:
A JOURNEY
THROUGH BRITISH
WATERS

To truly appreciate the
breadth of Outlaw's
work, let us consider
what a typical tasting
menu might look like. It
is not just a meal; it is
a curated journey
around the British
coastline.

¢ Amuse Bouche:
A delicate shot of
smoked haddock
and chive
velouté, served
with a warm,
flaky oatcake.

e Starter: Cured

Cornish mackerel
with pickled
cucumber,
horseradish
cream, and a
dulse seaweed
crumb. The
combination of
rich fish, sharp
acidity, and
oceanic umami is
a perfect
opening.
Intermediate
Course: Scallops
from the Isle of
Skye, seared
golden brown
and served with
a cauliflower
purée, crispy
capers, and a
beurre noisette.
The sweetness of
the scallops
sings.

Main Course:
Fillet of wild
turbot, poached
in a court
bouillon of white
wine and



THE WMPACITSON
served with a
sauce of
mussels, saffron,
and parsley. This
dishis a
masterclass in
subtlety and
elegance.

¢ Pre-Dessert: A
palate-cleansing
granita made
from Cornish
apple and fennel.

¢ Cheese: A
selection of West
Country cheeses,
served with
homemade
quince paste and
oatcakes.

This menu exemplifies
the core tenets of
Nathan Outlaws
British Seafood: local
ingredients, precise
technique, and an
unwavering respect for
the natural world.

THE CULINARY
INDUSTRY AND
HOME COOKING

Nathan Outlaw's
influence extends far
beyond the walls of his
restaurant. He has
inspired a generation
of chefs to take British
seafood seriously.
Many of the UK's most
exciting young chefs
cite him as a primary
influence. Furthermore,

his cookbooks,
particularly "Nathan
Outlaw's British
Seafood," have

brought his techniques
and philosophy into
home kitchens across
the country. Home
cooks are now more
confident in tackling a
whole fish, preparing a
crab, or curing their
own mackerel.
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Initiatives

and

Mentorshi

P

Outlaw is also deeply
committed to
education. He regularly
hosts masterclasses
and works with culinary
schools to train the
next generation. He
understands that the
future of British
seafood depends on
skilled cooks who share
his values. His
mentorship has helped
create a network of
passionate

professionals who
continue to spread the
message of Nathan
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VISITING THE
SOURCE: THE

RESTAURANT
EXPERIENCE IN
PORT ISAAC

For many food lovers, a
pilgrimage to
Restaurant Nathan
Outlaw in Port Isaac is
a bucket-list
experience. The

restaurant itself is a
wonderfully
unassuming space,
allowing the food to
take centre stage. The
views over the harbour
are breathtaking, and
the atmosphere is one
of relaxed
sophistication. The
service is impeccable,
knowledgeable, and
genuinely warm. Every
aspect of the
experience is designed
to enhance your
appreciation of the
food.



Dining there is to
understand the true
meaning of Nathan
Outlaws British
Seafood. It is an
education in flavour, a
celebration of the
British coastline, and a
testament to what can
be achieved when a
chef dedicates his life
to a single, noble
cause: perfecting the
art of cooking fish.

Tips for
Your Visit

1. Book well in
advance: Tables
are highly sought
after, often
months ahead.

. Try the tasting
menu: It is the
best way to
experience the
full range of
Outlaw's
creativity.
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3. Ask about the
fish: The
sommelier or
floor manager
will happily tell
you the story
behind each
catch.

. Pair with
British wines:
The restaurant
offers an
excellent
selection of
English sparkling
and still wines
that pair
beautifully with
seafood.

CONCLUSION: A
LEGACY OF THE
SEA

Nathan Outlaw has
done more than just
create a successful
restaurant; he has
fundamentally changed
the way Britain thinks
about its own seafood.
He has proven that
luxury does not require
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exotic imports, that profitability can go
sustainability and hand in hand
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