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Chris Galvin’s career has spanned thirty years in a variety of restaurants and hotels on both sides of the Atlantic.  
Originally inspired by the cooking of his grandmother, he began 30 years ago working in a neighbourhood restaurant under Antony Worrall-Thompson, later joining the brigade at The Ritz hotel in London led by Michael Quinn. 
Chris teamed up again with Worrall-Thompson in New York as Head Chef at Menage à Trois, before returning to London and working at L’Escargot and The Lanesborough Hotel.

He joined Conran Restaurants where he worked with Sir Terence Conran for ten years; one of the highlights of his time here was the launch of Orrery in 1997 which gained a Michelin star in 2000.  Chris also saw his responsibilities expanded when he was promoted to Chef Director of the group.

In 2003 Chris joined The Wolseley as Executive Chef, where the restaurant earned numerous accolades including Time Out Restaurant of the Year, AA London Restaurant of the Year and inclusion in Restaurant Magazine’s ‘50 Best Restaurants’ for two consecutive years.

Brothers Chris and Jeff Galvin teamed up to open their first solo venture Galvin Bistrot de Luxe in Baker Street in September 2005. Jeff’s previous experience includes six years in Soho’s one Michelin starred L’ Escargot (in the Picasso Room), at 3 Star Michelin Chez Nico at 90 Park Lane, The Greenhouse and 3 Star Michelin The Oak Room with Marco Pierre White. 

Although their culinary backgrounds have a definite Michelin perspective, Galvin is a ‘bistrot de luxe’ showcasing fine, great value French cooking in an informal ambience, reminiscent of the traditional bistrots of France which the brothers first became familiar with on childhood holidays driving through France. 
In May 2006, Chris and Jeff launched Galvin at Windows, on the 28th floor of the London Hilton on Park Lane, with André Garrett (ex-Orrery) as their Head Chef.  

AwardS
Galvin Bistrot de Luxe

Michelin’s Bib Gourmand 2006

Tatler’s Best Newcomer 2006

BMW Square Meal Best Newcomer 2006

Catey Award 2006 – Newcomer of The Year

Charles Campion’s The London Restaurant Guide – Best Newcomer 2006

AA Awards London Restaurant of Year 2007
The Arena 02 Men of the Year Awards 2007 (Chris and Jeff Galvin jointly awarded Chef of the Year)

The Good Food Guide 2007 London Commended

London Restaurant Awards 2008 - French Restaurant of the Year
Harpers Drinking Out Excellence Awards – French Wine Restaurant of the Year 2009 

Galvin at Windows
Remy Martin Restaurant Award November 2006
Best Hotel Restaurant Team of the Year 2007
Michelin Rising Star January 2007 and 2008 
Tatler Best Front of House January 2007
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