CHEF LEOPOLDO
GALLEGOS

With over 10 years of culinary experience, Lopoldo
Gallegos has spent time in renowned restaurants
and hotels throughout the world, including Lima's
Restaurant, Central, declared the Best Restaurant
in South America, ranked as The World's SO Best
restaurants of 2019 in San Pellegrino; Germany's
Aqua Restaurant, bearer of 3 Michelin Stars; South
Africa's Tasting Room in Le Quartier Francoise,
included in the list of San Pellegrino; and Japanese
Restaurant Narisawa, bearer of 2 Michelin Stars.

He has been part of Biko restaurant in Mexico City,
also included in the list of San Pellegrino. Recently
he served as the Executive Chef for El Dorado
Maroma of the Karisma chain in Riviera Maya and
later as the Senior Executive Chef for AM Resorts
in Puerto Vallarta. Now, as the Executive Chef of
Casa Velas, he will contribute his specialized talent
to continue creating personalized  culinary
experiences for guests at Emiliano restaurant, the Private Ocean Club and suite service.
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