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With a rich culinary heritage, fresh local produce and a growing international reputation, offers visitors a uniquely high-
quality gastronomic experience that bridges centuries-old traditions and modern creativity.

Latvia's food culture is a reflection of its land and history: simple, seasonal, and deeply connected to nature. Over centuries,
Latvians have developed a cuisine based on what the soil, forests and rivers provide. Rye, potatoes, barley, cabbage, onions,
eggs, pork and dairy form the foundation of many dishes, alongside the abundant fish from Latvia’s long Baltic coastline.
Smoked sprats, herring and eel remain local delicacies, and the art of smoking, which is central to Latvian cooking, brings a
rich, distinctive flavor to meats and fish alike.

Traditional dishes are both rustic and comforting. Grey peas with fried bacon and onions, often enjoyed during winter
festivities, are a symbol of abundance. Soups also play a central role: sorrel soup with a boiled egg in spring, or cold beetroot
soup in summer, showcasing how Latvians adapt their cuisine to the rhythm of the seasons. Milk soups, dill-scented broths,
and hearty vegetable stews underline the country’s preference for freshness and balance.

Rye bread — rupjmaize - is perhaps the most recognizable symbol of Latvian gastronomy. Its dark, slightly sweet flavor
accompanies nearly every meal and even features in desserts such as rye bread pudding (maizes zupa). Alongside it, small
savory pastries called piragi, filled with bacon and onions, are served at every family celebration. Local herbs such as dill and
parsley are used generously, while garlic, often added to sour cream sauces or rubbed onto fried rye toast, gives a
characteristic tang found on nearly every Latvian table.

For visitors wishing to experience authentic flavors in a homely setting, “Home Café Days” in regions such as Kuldiga offer a
unique experience. Locals open their doors to guests, serving time-honored dishes prepared from family recipes, giving
travelers a taste of genuine Latvian hospitality.

From local tables to MICHELIN recognition

Latvia's culinary scene today combines this deep-rooted tradition with contemporary flair. In recent years, the development of
tourism has placed a special emphasis on cuisine, now seen as a vital part of Latvia’s cultural image. The capital, ,is
home to numerous restaurants offering both traditional dishes and international influences at accessible prices.

Popular among locals and visitors alike, Lido is known for its wide selection of Latvian dishes served in a welcoming
atmosphere. Nearby, Lidojosa varde in the city’'s Quiet Centre combines Latvian classics with international cuisine,
while Karbonades in Grizinkalns offers inventive versions of traditional chops. For a lively evening of music, dancing and
hearty local fare, ALA Pagrabs provides an unmistakably Latvian experience beneath the city’s cobbled streets.

Outside Riga, the country’s regional restaurants offer both authenticity and innovation. In Valmiera, Akustika and

the ValmiermuiZa Beer Kitchen highlight modern Latvian cooking in atmospheric, historic surroundings. Along the coast in
Jirmala, House of Light and 36. Line Grill Restaurant serve refined, fire-grilled cuisine just steps from the sea, combining local
produce with elegant presentation.

Latvia's growing reputation for excellence has also been recognized internationally. The prestigious MICHELIN Guide now lists
31 restaurants in Latvia, including two with one MICHELIN Star — Max Cekot and JOHN Chef's Hall, both in Riga — each
celebrating seasonal ingredients through meticulously crafted tasting menus. The Bib Gourmand restaurants, such as Mi/da,
bring the warmth of Latvian comfort food to a wider audience, while Pavaru majain Ligatne, holder of a MICHELIN Green Star,
champions sustainability through creative use of local and wild produce.



Further afield, the charming town of Césis is home to Kest and H.E. Vanadzins, where nature-inspired menus reflect northern
Latvia's agricultural heritage. On the coast, MO Liepaja delights guests with dishes ranging from venison burgers to truffle-
infused starters — proof that modern Latvian cuisine can be both refined and approachable.

Today, Latvia’s gastronomic identity is defined by its respect for the past and its confidence in the future. Whether enjoyed in a
family kitchen, a bustling market, or a MICHELIN-starred dining room, Latvian cuisine tells a story of freshness, craftsmanship,
and pride in a culture where good food remains at the heart of everyday life.
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Travel specialists founded the company in 1999 as AC Tours. Since then we have grown and expanded to incorporate
four premier brands with offices in London, Paris and ...



