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all started with eggs. Quail eggs,
to be precise, because the owner
of this newly opened and vibrant
garšvieta (meaning ‘flavour/
taste place’ in Latvian) had recently started
raising quails. Being a true enthusiast of
local sourcing, quality, and seasonality, he
travelled across Latvia and got to know
various smaller and larger organic producers.
And he found himself in awe of what was
on offer – so much in such beautiful and
flavourful variety that it simply put the
produce at supermarket chains to shame.
Or at least it would, if only the information
about these local producers was more
available to the average consumer and the
link between the producers and consumers
was better developed.
There’s no quick solution for providing
easily and widely accessible organic and
locally sourced food, but that doesn’t mean
we should not give our best to moving
towards a better, food-wise world. And
that’s just what the owner of Riits has done.

After all, everything good starts close to
home. This statement inspired the owner
when creating the idea of Riits – a friendly,
hospitable, cosy, and vibrant place that
uses the highest quality, mostly locally
sourced seasonal products and turns them
into what could be called the new, modern
Latvian cuisine.
There is a story behind everything, and at
Riits there is story, charm, and also style. The
place looks modern and chic but somehow
very, very cosy at the same time. Do they
manage to pull off the combination because
of their quirkiness? That’s very likely,
because when you feel that you’ve taken
in the view and sit back in a comfortable
seat, you suddenly notice that the walls
are completely covered with hundreds of
egg cartons. When I point this out to the
owner, he laughs – he already said it was all
about eggs! And not just conceptually. The
breakfast menu is right to the point with
the most enticing home-like egg dishes that
an empty stomach could dream of. These

go equally well (and, obviously, not by
accident) with the name of the place –
Riits, which, in the precise spelling rīts,
means ‘morning’ in Latvian. Here, the idea
of morning goes hand in hand with the
words fresh, brisk, lively, sunny, healthy,
and enthusiastic. ‘Everything begins in the
morning,’ says the owner. ‘It’s the idea of
rising and shining in anticipation of what’s
to come.’
The menu at Riits is compact and
seasonal, and the vast majority of their
mains as well as parts of other dishes are
prepared on their star companion – a live
charcoal grill. The coal is exclusively oak,
and the grill is in plain sight, so if you want
to be a bit mesmerised by the view, have a
look around before you sit down to order.
If you want to go all out with Latvian
cuisine, try the pork underbelly with pearl
barley, cooked on the authentic grill that
brings just the right amount of smokiness
to the food. And they cook their morning
omelettes on the grill, too! There are
grilled mains available for all tastes, be
it chicken fillet, fish with a sweet potato
stew, beef steak with root vegetables, or
lamb rump steak with mashed potatoes.
Riits is not just for the carnivores among
us – each menu category caters to
vegetarians as well.
The foods at Riits are hearty and
satisfying but healthy, and the Latvianinspired dessert menu puts the cherry
on the cake. The sweet cottage-cheese
mousse in a berry sauce is full of flavour,
just about sweet enough to be considered
a dessert, and is the perfect finish for
a meal. For the sweeter tooth there is
the mouth-watering chocolate fondant.
Because Riits follows the seasonality of
products and works with small batches
of fresh, locally sourced goods, its team
regularly offers daily specials. They wish
to include the very small producers in the
equation, too, and do not rule out their
produce just because it comes in small
quantities. Riits knows quality when it sees
it. It doesn’t go by quantity, and it plays
with what it has to bring some wonderful,
small-batch foods to our tables.
Come and enjoy the flavours of local,
organic, and seasonal foods at the
ultimate taste-spot – Garšvieta Riits.
We guarantee it will steal your heart at
first bite. BO
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