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The ever popular desse and Dim Sum
courtler, par
tepmanyaki, at The Ling

desire in one single venue, without the causing
the disturbance to relocate to another venue for a
different type of cuising,

(Garibaldi italian Restaurant & Bar, located along
the trendy and popular Purvis Street, provides a fine
gxample of a stylish and modern italian eatery. It is

well known amang the locals as a modem, elegant
yet friendly establishment with a dynamic team of
staff coupled with excellent choice of food. The
contemporary and hip atmosphere that Garibaldi
is well known for has helped to make Garibaldi a
classic Singapore social gathering hotspot

Beppe De Vito, owner and General Manager
of The Garibaldi Restaurant Group, remarked that
the success of Garibaldi is primarily based an
the restaurant serving well-prepared Halian food
gxecuted with explicitness and taste, and served
with flair, care and attention. *0ur ingredients
are only of the best quality, freshest produce and
directly imported from Italy.”

With a seating capacity of 60 pax {40 in
the main room and 20 in the private room), this
cosy yet chic eatery measures up to 2,200 sq
ft. Employing the closed kitchen concept, the
kitchen is approximately 30 per cent of the total
restaurant build-up. “This is an important factor of
Garibaldi as we believe that more atfention aught
to be paid to the kitchen as it forms the “heart” or
the “engine” of the restaurant. Although we are
aware that many establishments are into the trand
of uging open kitchens where the customers can
view the maestros at work, it is imperative for us
that the chef iz able to set about his task without
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