
Andri Jamil
Chef Andri Jamil was born in 1976 in Singapore and attended SHATEC in 1993, where many of the best
local chefs were trained.

He started as an apprentice in GOYA Spanish Restaurant at the former Melia at Scotts Hotel, honing his
culinary skills as a cook in both local and Spanish cuisine till 1995.

Chef Andri’s passion for food and cooking led him to explore different cooking methods and cuisines. From
1995 to 1997, Chef Andri worked at several local eateries such as Violet Oon’s Kitchen and Admiralty
Resort Country Club before joining the renown BICE Italian Ristorante in Singapore, working alongside
with famous chefs such as Giacomo Gallina and Roberto Galetti of the Garibaldi Group of Restaurants,
his future mentor and employer.

It was during his working stint at BICE that Chef Andri fell in love with Italian cuisine and all that it has to
offer – from the Italian way of cooking to the pastas, its way of life and the quality fresh produce.

Though his passion for the culinary world was still burning strong within him, Andri decided to explore other
ventures before joining Bernie’s, the American Cajun chain of restaurants, at Changi in 1999. His boss,
impressed with his dedication and passion, gave him full reins in setting up his new outlet at East Coast
Beach. Chef Andri stayed with the restaurant until Bernie left in the year 2000. Thereafter, he was offered
the position of Chef de Partie in China Jump, a popular entertainment-oriented restaurant at Chijmes.

In 2004, Andri returned to his first love – Italian cuisine – and reunited with his mentor Roberto Galetti of
the Garibaldi Group of Restaurants as Chef de Cuisine at Menotti Italian Café & Bar. There, he guided
his team of kitchen chefs with much passion and humility.

Thanks to Chef Andri’s work, Menotti was featured in several gastronomic magazines such as the EXPAT,
Appetite and Wine & Dine. He made use of his unique blend of culinary experience to establish Menotti
as a top-flight dining destination in Singapore.

With the knowledge amassed from the years spent in various kitchens and passion, Chef Andri started
Eleven on Bussorah with a business partner in 2008.

Chef Andri was one of the five finalists of the reality cooking competition show Chef Selebriti in 2007.
Following that, he has been invited to conduct cooking demonstrations and was also featured in local
magazines and newspapers.

Chef Andri is guided by his belief that “good food does not have to mean expensive food.” He will always
hold dear to his heart, the words of his mentor and former employer Chef Roberto Galetti that “the best
food is served when the cooking is done from the heart.”


