Timothy Galvin

Sommelier at Ardeo+Bardeo

Timothy Galvin is a 14-year veteran of the hospitality industry and while his passion is in beverage and wine management, he has interest and experience in all aspects of restaurant operations. Galvin was appointed as sommelier and restaurant manager at Ardeo+Bardeo in December, 2009. During his tenure the restaurant was named by Wine Enthusiast as “One of DC’s Best Wine Lists.” Prior to joining Ardeo+Bardeo, Galvin was the restaurant manager at the Fourth Estate in the National Press Club from July 2008 until October 2009. 

Galvin also has extensive experience working in some of New York’s notable restaurants.  He served as the general manager at ONE in Irvington, NY from January 2008 until July 2008, which was rated by The New York Times as “Excellent.”  He also worked at the Dressing Room, A Homegrown Restaurant in Westport, CT serving as the wine & beverage director from October 2006 until January 2008.  During his stint at Dressing Room he created a wine program that received Wine Spectator’s “Award of Excellence” in its first year.  Galvin was also the beverage director and restaurant manager for two years at RK an American Brasserie in Rye, NY, which was named to Esquire’s list of “20 Best New Restaurants in America.” 

Galvin graduated from The Culinary Institute of America in Hyde Park, NY with a Bachelor’s Degree in Professional Studies and Culinary Arts Management in 2003. He also received an Associate Degree in Occupational Studies and Culinary Arts from the CIA in 2002. 

