Francesco Amodeo

General Manager & Beverage Director at Bibiana Osteria-Enoteca

In August 2009, Restaurateur Ashok Bajaj tapped Francesco Amodeo to join the opening team at Bibiana Osteria Enoteca, as sommelier. Amodeo created the wine list and cocktail menu, bringing a passion for his native country of Italy to one of the finest, authentic Italian restaurants in the city. 
Then in September, 2011, Bajaj promoted Amodeo to serve as general manager for Bibiana in addition to spearheading the beverage program for the award-winning restaurant. Under his leadership, Bibiana was named as one of the “100 Very Best” in Washingtonian’s January 2012 issue receiving three stars, and in The Washington Post’s Fall Dining Guide, October 2011, it earned three stars as one of Tom Sietsema’s “40 restaurants where he would like to be a regular.”    
Born and raised in the Amalfi Coast of Italy, Amodeo is also no stranger to Washington, DC. Prior to his appointment at Bibiana, Francesco worked at Café Milano and he also served as the wine director and restaurant manager at Hook Restaurant in Georgetown for two years. 
Before moving to America, Francesco worked, as F&B Director,  at several of the most renowned establishments in some of Italy’s most picturesque resort towns. Amodeo has held posts at Furore Inn Resort, a five-star rated resort in Furore, Italy, Hotel Poseidon, a four-star resort and at Buca di Bacco in Positano, Italy. 

In 2004, Amodeo earned his certificate of Food and Beverage Management from the Centro di Formazione dello Studio JM, in Rimini, Italy following his Certificate of Master Sommelier for the A.I.S. of Napoli, Italy. He also received his Certificate of Qualified Barman for the A.I.B.E.S. in Salerno, Italy in 2003. 
