Kulinarais marsruts
= Livonijas garsa“

-y

St mar$ruta apkartné norisinajusies daudzi notikumi, kas tiesi
saistiti ar Latvijas valsts tapSanu un Brivibas cinam. Vésturisko
celu no Rigas uz Liepaju cauri Dobelei, Saldum, Skrundai, Dur-
bei un Grobinai var izsekot jau no seniem laikiem, pat sakot
no 13. gadsimta.

Kurzemé vienmér édusi jaras, upju un ezeru zivis, it ipasi kapi-
natas. Novada édiens ir mala podina gatavota kdpinata men-
ca ar piedevam. Sezonas gardums ir salakas

un véja zivis, bet brétlinas, silkes un lasis

pieejami visu gadu. Saimnieces cep
rudzu ierauga rupjmaizi, saldskab-
maizi un gardus sklandrausus,
ciena ar miezu putraimu skab-
putru vai bukstinputru.

Nozimiga loma ir piena produk-
tiem, Janu sieram un “baltajam
sviestam”. Svaigo govs piena
sieru gatavo art ar dillém un
kiplokiem, tapat gards ir kazas
pienasiers. Edienkarté netrakst
vietéjo majputnu un majlopu
galas eédienu: cepesi, ribinas, de-
sinas, var dabat arT cikas méli un e
bulla pautus. Smalkos krogos piedava a
fazanu un medijumus, papildinatus ar

séném un brukleném, kadikogam un savvalas
garSaugiem.

Kurzemé jas sagaidis ar gardiem piragiem, platsmaizém, magon-
maizitém un medus kdkam, cepumiem ar magoném un
dzérveném, saldédienu no rudzu rivmaizes, brakleném vai
dzérveném un salda kréjuma. lecienttas ir mellenu klimpas.
Neparastaki ir gardumi no savvalas augiem - marmelade no
piladziem, dzérveném un pat skujam. Slapes veldzés smarzi-
gas zalu téjas ar medu. ReibinoSi mirkli piedzivojami pie alus
kausa un majas vinu degustacijas.

Se

Lauku Celotajs
‘Baltic Country Holidays

www.celotajs.Iv/livonia

This route passed along many
places where events directly
related to the emergence of the
Latvian state and to the subse-
qguent freedom battles occurred.
The historical route from Riga to
Liepaja via Dobele, Saldus, Skrunda,
Durbe and Grobina was used as long
ago as the 13th century.

People in the Kurzeme region of Latvia have
always eat sea, river and lake fish, particularly
smoked fish. Potted smoked cod, served in a clay pot,
is a particular delicacy, asare smelts, sea pike, sprats,
herringand salmon, available allyear long. Ladies of
the house bake tasty rye bread, sourdough bread
and tasty carrot buns, and they also cook various

porridges from barley.

Dairy products, Summer Solstice cheese and
“white butter” has an important role. Fresh
goat milk cheese is prepared with dills and gar-

lic, and goat milk cheese is also tasty. Menus will
include local domestic fowl and meat dishes, includ-
ing roasts, ribs, sausages, as well as more exotic dishes
such as pig's tongue and bull testicles. Fancy taverns will
offer pheasant and wild game with mushrooms, lingonber-
ries, juniper berries and wild herbs.

In Kurzeme you will be greeted with delicious pies, sheet
cakes, poppy seed pastries and honey cakes, biscuits
with poppies and cranberries, dessert from rye bread,
lingonberries or cranberries and sweet cream.Black-
berry dumplings are popular. More unusual are marma-
lades made from wild plants such as mountain ash, cran-
berries and even fir needles. Slake your thirst with aromatic
herbal teas with honey and enjoy a mug of beer or some

homemade wine.
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Latvija un aiz tas robezam popularas La¢u maizes cep3a-
nas procesa pielieto no seniem laikiem izkoptas meistaru
zinasanas un prasmes. lespéja doties ekskursija pa cep-
tuvi, veidot un cept maizi, iegadaties sarazoto produkciju,
ieturét maltiti krodzina, kur édiena gatavosana izmanto
»Lacu” produkciju, kombingjot ar sezonaliem un vietéjo
zemnieku produktiem.

BAKERY AND TAVERN “LACI". The popular Laci ancient
Latvian bread baking traditions and skills are used in Latvia
and abroad. You can take a tour in the bakery, bake your
own bread, purchase our products, have a meal in the tavern
where Laci products are used in cooking, combining them
with seasonal and local farmers’ produce.

Gimenes uznémums, kas nodarbojas ar karsti
kupmatu zivju produkcijas razosanu, procesa
izmantojot tikai dabigu alkSnu malku. Piedavajuma
ekskursija - degustacija, kas sniedz i iespéju vérot visu
razo$anas procesu savdm acim un nogarsot
uznémuma gatavotos produktus.

FISH PRODUCTS “REINA ZIVIS”. Family-owned company
specialising in the production of hot smoked fish
products, using only natural alder wood during the
smoking process. Organises tastings for tourists - which
allows you to witness the whole production process with
your own eyes and taste all the products of the company.

Jaunpils pils celta 1301. g. ka Livonijas ordena
cietoksnis, ko no trim pusém apnem dzirnavu dikis.
Krodzina ikdienas édienkarté viduslaiku édieni mijas
ar tradicionalo latvieSu virtuvi.

MEDIEVAL PUB IN JAUNPILS CASTLE.

Jaunpils Castle was built in 1301 as a fortress of the
Livonian Order, surrounded by a mill pond on three
sides. Medieval meals are combined with traditional
Latvian cuisine on the tavern’s daily menu.
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Edinatajs

Vieta, kur 1. pasaules kara laika 1916. g. notika t.s. Ziemassvétku kaujas

starp Krievijas un Vacijas karaspéku, péc kuram latviesu strélnieku drosme
un varoniba aizskangja talu pari valsts robezam. LoZmetéjkalna ir izveidota
pieminas vieta latviesu strélniekiem un atjaunots skatu tornis. lespéja

apmeklet Ziemassvetku kauju muzeja “Mangalu” maju, ierakumus,

fortifikacijas, zemnicas u.c. Mangalu majas atrodas Latvija lielakais kauju

vietu makets, ka arf autentiska vieta rekonstruéts nocietinajumu sistémas

posms - blindaZa un dala no vacu aizsardzibas pirmas linijas t.s. ,Vacu valnis”.

A PARK AND MUSEUM TO COMMEMORATE THE CHRISTMAS BATTLES. The so-called
Christmas battles between the Russian and the German military took place in 1916, during
World War I. Latvian riflemen demonstrated such courage and heroism during these battles
that they became known far beyond Latvia’s borders. Machine Gun Hill now has a memorial
to the Latvian riflemen. The viewing tower on the hill has been restored. You can visit the
Christmas battle museum at the Mangali homestead, as well as trenches, fortifications,
dugouts, etc. The Mangali homestead is home to Latvia’s largest mock-up of a battle site.
The dugout and a part of the so-called “German rampart” that was part of the front line of
the German fortifications has been reconstructed in its original location.

Atrodas Valguma ezera dienvidu krasta. Edienu
pagatavo3sanai tiek izmantotas dabigas garsvielas un
lielakoties Latvijas produkti. Piedava gan izsmalcina-
tus édienus stikla zalé, gan uz ugunskura varttu zupu.
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RESTAURANT ,,VALGUMA PASAULE".

Located on the southern shore of Lake Valgums.
Prepares meals using only natural spices and mostly
Latvian products. Elegant dishes are offered in the glass
room, and soup is cooked on a campfire.
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Biologiska saimnieciba, kas nodarbojas ar lopkopibu,
piena parstradi un lauku tdrismu. Seit iesp&jams
iepazities ar sviesta kulSanas, siera sieSanas un
biezpiena gatavoSanas senajam receptém.
Nosléguma degustacija.

COUNTRY HOME “ROGAS".

Organic farm that is engaged in cattle breeding, dairy
processing and rural tourism. Here you can get
acquainted with ancient recipes of butter, cheese
and cottage cheese making. Tasting at the end.
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Partikas razotajs, kas piedava produktu degustacijas un produktu iegadi

Partikas razotajs un édinatajs

Senakais restorans Jarmala ar 50 gadu vésturi, atro-
das jaras kapu zona, kur mierigi baudit jaras gaisu
un priezu Salkonu. Plasa izvéle grila édieniem, kuri
tiek gatavoti uz atklatas uguns visu gadu. Piedava-
juma édieni un dzérieni atbilstosi sezonalajam dabas
veltém.

RESTAURANT ,, NEPTUNS”. Oldest restaurant in Jurmala
with a 50 year history, situated in the dune zone, where
you can enjoy the sea air and pines soughing. A wide
selection of grilled food prepared on an open fire
throughout the year. We offer meals and drinks
according to seasonal specialities.

Barkanu gimenes izveidots un attistits uznémumes, kurs
nodarbojas ar kvalitativu dzérienu darf$anu no Latvija
audzétiem augliem un ogam. Kurzemé netalu no Sabiles,
tiek kopts un attistits viens no lielakajiem vinogu darziem
Latvija, savukart, Arlavciema, abeldarzu vida, atrodas pati
dzérienu daritava un vina pagrabs. lespéja degustét un
iegadaties dazadus alkoholiskus dzérienus.

ABAVAS FAMILY-OWNED WINERY AND CELLAR. The company

was established and developed by the Barkans family, and
produces premium craft drinks from Latvian grown fruits and
berries. One of the largest vineyards in Latvia is grown and
developed in Courland, close to the town of Sabile, but the cellar
and vinery is based in Arlavciems, in the middle of apple orchards.
You can taste and purchase various alcoholic beverages here.

Atjaunotais 16. gs muizas komplekss atrodas 20

km attaluma no Saldus, piedava dazada rakstura
édinasanas pakalpojumus romantiskam vakarinam,
seminariem un lieliem banketiem, gatavojot lavieSu
&dienus no svaigiem paSmaju produktiem.

SMUKU MANOR. The renovated estate complex from
the 16th century is located 20 km from Saldus,
offering a variety of dining options for romantic
dinners, workshops and large banquets, preparing
Latvian dishes from fresh, home-made products.

Biologiskas partikas - darzenu, garSaugu, ogu, auglu
produkcijas raZotaji, parstradataji un tirgotaji.
Apmeklétajiem piedavajam pasiem salasit un
degustét produkciju uz vietas saimnieciba. Vasaras
sezona iesp&jams pavadit nakti siena kipas.

BIOLOGICAL FARM ,,0SENIEKI”. This biological farm
grows berries such as strawberries and summer and
autumn raspberries, as well as vegetables and grains.
Visitors are offered to pick up and taste their produce on
the farm. During the hay season in summer visitors can
spend the night in bales of hay.

Sertificéta biologiska un vides veselibas saimnieciba,
kas specializéjas kazu audzésana un kazas siera
razoSana. Apmeklétaji var iepazit ganampulku,
iegadaties un degustét sierus.

CHEESE FACTORY “BIRZNIEKI".

Certified organic and environmental health farm
specialising in goat breeding and goat’s cheese
production. Visitors can get acquainted with the herd,
purchase and taste cheeses.

Saimnieciba nodarbojas ar vinu gatavosanu no pasu darza
un savvala ievaktiem augliem un ogam. Piedavajuma
avenu, abolu, érkskogu, mellenu, zemenu, braklenu,
prladzZu, upenu, janogu, plaskoka, korinsu, aroniju, pienenu
Vvini, bet galvenais produkts ir “Avenu dzirksto3ais vins”, kas
gatavots, izmantojot tradicionalo metodi.

DOMESTIC WINERY “TEVINI". The winery makes wine from
berries and fruits collected in the garden and nearby forests
and swamps. The offer includes wines from raspberries,
apples, gooseberries, blueberries, strawberries, lingonberries,
rowanberries, blackcurrants, redcurrants, elderberries, shad-
berries, chokeberries, dandelions. Our brand product is “Rasp-
berry sparkling wine” prepared using traditional methods.
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Te top piena konfektes “Gotina”, Trisi, Serberti,
marmelades un konfeksu krémi no dabigam
izejvielam. Svaigais piens tiek ieglts no viet&jam
zemnieku saimniecibam, bet citas razoSanas procesa
nepiecieSamas izejvielas - tuvakaja apkaimé. Katra
piena konfekte “Gotina” tiek ietita ar rokam.

FOOD FACTORY “SALDUS GOTINA”". The factory produces
milk candy “Gotina”, toffee, sherbet, marmalade and
candy cream from natural ingredients. We obtain fresh
milk from local farms; other ingredients for the
production process are obtained in the surrounding
area. Each piece of candy “Gotina” is hand-wrapped.

Atrodas KalnmuiZas pill. Restorana édienkartes lepnums
ir Abavas senleja augusie zalumi, augli un darzeni, medi-
jumi un sénes no Kurzemes meziem, gala, véZi, foreles
un kazas siers no novada saimniecibam un virtuves
krasnis cepta maize. Edienkarte atkariga no gadalaika.
Piedavajuma sezonai raksturigi édieni.

KALNMUIZAS RESTAURANT. Located in KalnmuiZas Castle.
The pride of the restaurant’s menu are the greens, fruits
and vegetables from the ancient valley of the River Abava,
wild game and mushrooms from Kurzeme forests,
meat, crayfish, trout, goat’s cheese and home-made

bread from the district’s farms. The menu depends

on the season. Offer includes seasonal specialities.

Desu un kdpinajumu razo$ana no saimnieciba
audzétam cukam. Caku bariba saimnieciba izmanto
pasu audzétus graudus, kipinasanas procesa -
dabigo alksna malku. Degustacijas un ekskursijas
pieejamas visu gadu.

FARM ,,RUBULI".

Production of sausages and smoked meat from farmed
pigs. In pig feed, the farm uses its own grain, but in the

smoking process, natural alder firewood. Tastings and

tours are available throughout the year.

No saimnieciba iegtiem produktiem iesp&jams
izbaudit uz uguns gatavotus Livonijas laika édienus
un majas ceptu graudu maizi. Saimniece piedava art
masazas un pirts ritualus.

FARM ,,GINAS".

From farm-based products, you can enjoy Livonian-style
dishes cooked on fire together with homemade grain
bread. The hostess also offers massages and sauna
rituals.

Majrazotajs, kas nodarbojas ar darzenu un garSaugu
audzéanu un Zavétu garSaugu maisjumu, vitaminu
téju razosanu, pamata izmantojot produktus tikai
no pasu saimniecibas. Produkti nesatur sali,

konservantus un partikas piedevas.

HERBS FROM ,,EMBUTES GARSAUGI".

Household producer that cultivates vegetables and
herbs, produces mixtures of dried herbs and vitamin
teas, using products only from their farm. Products do
not contain salt, preservatives and food additives.

Vieta, kur Latvijas brunoto spéku pirmais virspavélnieks pulkvedis

Oskars Kalpaks un citi latviesu karaviri gaja boja 1919.gada 6.marta

kauja. 1922. g. ,Airités” atklaj pieminekli O. Kalpakam un 1936.

gada atklaj Kalpaka bataljona cinam veltitu muzeju. Atmodas laika

(1988. - 1989.) pieminas vietu atjauno, bet 1990. g. 11. novembri no

jauna atklaj O. Kalpaka muze{]u Ekspozicija atklaj O. Kalpaka dzives gaitas

| pasaules kara un Latvijas atbrivo3anas cinas.

THE OSKARS KALPAKS MEMORIAL MUSEUM , AIRITES”. “Airites” is a museum
found at the place where the first commander of the Latvian Armed Forces,

Col Oskars Kalpaks and other Latvian soldiers fell during a battle on March 6,
1919. In 1922 monument for O. Kalpaks was unveiled, and in 1936, a museum,
dedicated to the Kalpak Battalion, was opened. The memorial was restored
during the national Renaissance in 1988 and 1989, and on November 11, 1990,
the museum was reopened. The exhibits speak to Kalpaks' life during World War
I'and Latvia’s liberation battles.



Apmekl&jums ieprieks japiesaka

Skrundas muiza atrodas Rigas - Liepajas autocela
mala. Restorans izmanto Latvija audzétus un vietéjo
zemnieku razotos produktus. Augsti tiek vértéts
Latvijas kulinarijas mantojums, to piedavajot viesiem
atbilstosa veida.

+SKRUNDA MANOR” RESTAURANT.

Skrunda Manor is located along the Riga - Liepaja
highway. The restaurant makes seasonal dishes
exclusively from local products and produce of local
farmers in Latvia. We value Latvian cuisine and offer
it to our guests in a contemporary form.
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Vieta ar konkrétu darba laiku, kas janoskaidro ieprieks

Kafejnica “Jumis” atrodas Rigas - Liepajas autocela
(A9) mala. Gatavo kulinarijas, konditorejas izstradaju-
mus bez E vielam, ko iesp&jams iegadaties arT blakus
esoSaja veikala. Kafejnica ir plasas telpas un no koka
darinats interjers.

CAFE . JUMIS",

Jumis Cafe is located on the Riga - Liepaja motorway
(A9). Prepares culinary products and pastry without
E-substances, that is also available at the nearby shop.
The café has spacious rooms and wooden interior.

% Apmeklétajus pienem ,no-lidz gada ménesiem”

Naktsmitne

Sena lauku muiza Kurzemé 35 km no Kuldigas.
Saimnieciba ka pirma Latvija saka nodarboties ar
Sitaki sénu audzésanu un dara to vél aizvien. Piedava-
juma izzino3a ekskursija. lespéja pasatit maltites,
kuru sastava ir Sitaki sénes, ka arT iegadaties sénu
produktus.

GUEST HOUSE ,, GARIKAS".

An old baron estate in Kurzeme, 35 km from Kuldiga.
The first farm in Latvia to start cultivating shiitake
mushrooms and does so until now. Offers an insightful
excursion. Option to order meals with shiitake mush-
rooms and to purchase mushroom produce.

Latvija lielakaja strausu ferma, kas atrodas netalu no
Kuldigas, iespéja iegadaties veseligus un augstveérti-
gus strausa galas produktus un doties ekskursija

pa strausu un kazu fermu. Piedavajuma édinasanas
pakalpojumi.
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OSTRICH FARM ,,NORNIEKI".

The biggest ostrich farm in Latvia, located near Kuldiga,
provides the opportunity to purchase healthy and
valuable ostrich meat products and go on an excursion
in the ostrich and goat farm. Catering services available.

Saimnieciba izveidota uz 1847. gada vacu barona fon
Hana bavétam tdens dzirnavam, kuru apkaimé biologis-
ki saimniekojot tiek audzéti dambriezi, foreles, augli un
darzeni. Saimnieks ir vindaris, kurs ar izcilu rapibu pieiet
ik vienam darinatajam dzérienam. Piedavajuma édinasa-
nas pakalpojumi, ekskursijas un degustacijas.

GUEST HOUSE ,, MAZSALIJAS".

The old mill of the German baron Von Hann, built in 1847,
has been turned into a recreation place with organic
farming of fallow-deer, trout, fruits and vegetables.

The owner is a wine maker who pays the utmost
attention to every drink he creates. We offer catering

services, tours and tastings.

Ineses konditorejas ceha no dabiskam un Latvija

iegttam izejvielam cep tortes. Apmeklétaji var iepazities @
ar torsu cepSanas tehnologiju, degustét un iegadaties

tas, ka art veikt individualos pasatijumus.

BAKERY ,,INESES TORTES".

Ineses barey prepares variety of cakes, using only natural
ingredients from Latvia. Visitors can learn how to bake
cakes, taste and purchase them, and order cakes for
themselves.

Saimniece piedava iepazit savvalas augus, eliksirus,
to lietojumu uztura un cilvéku veselibas stiprinasana.
Meistarklase savvalas augu édienu gatavosana.

GIFTS FROM NATURE AT ,,PUERTO VV".

The owner will tell you about wild plants, elixirs, and
explain how to use these gifts from nature for nutritional
purposes and to improve your health. Master classes in
cooking tasty meals with wild plants.

Saimnieciba no biologiski audzétiem arstniecibas
augiem top téjas, bet bisu drava- medus. lespé&ja ﬁ
iegadaties produkciju. ‘

HERBAL TEAS AND HONEY , TURAIDAS".
The farm produces teas from organic herbs, but the
bee apiary - honey. You can buy the produce here.

Atrodas éka ar bagatigu vésturi. Vésturiski, Seit bijis
zivju tirgus, kas ir ietekméjis restorana darbibas
virzienu. Restorana tiek piedavats plass zivju édienu
un jaras delikatesu klasts, ka arT izsmalcinati galas
édieni. Piedavajuma arT bérnu un vegitarie édieni.
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RESTAURANT “LIBAVA”. Situated in a building with a

rich history. Historically a fish market was located here,

which has influenced the activities of the restaurant.

The restaurant offers a vast selection of fish dishes and

seafood, as well as exquisite meat dishes. We also offer a
children’s and vegetarian menu.

Maza maiznica, kura saimniece cep lauku rudzu
saldskabmaizi péc dzimtas ipasuma esosas, |oti senas
receptes. Maize ir ekologisks produkts un tas izjevielas
tiek izaudzétas saimnieciba. Apmeklétajiem iespéja
piedalities maizes cepsana, degustét un iegadaties to,
ka arT apskatit muzeju.

BAKING BREAD AT ,,IEVLEJAS". Small bakery where the
owner bakes sourdough bread according to a very old
family recipe handed down over several generations.
Bread is an organic product, with ingredients grown locally
in the farm. Visitors have the opportunity to take part in
baking and tasting the bread, and can purchase bread and
visit the museum.

Maza raZotné no viet&jiem produktiem un bez kon-
servantiem razo majas vinus, interesantus likierus,
jevarfjumus, auglu un ogu konservus. lespéjama
produkcijas iegade.

,DURBES VELTES".

Small food-processing enterprise producing house wines,
interesting liqueurs, fruit and berry canned food, jams
from local produce, and all without preservatives.

It is possible to purchase the products.

Piedava svaigi ceptus gardumus no sezonaliem,
saviem un viet&jiem produktiem. Klasiskas un tra-
dicionalas, jaunas un inovativas Kurzemes receptes.

CAFE “KRISDOLE".

Offers freshly baked treats from seasonal, own and local
produce. Classic and traditional, new and innovative
recepies from Kurzeme region.

Macibu drava piedava piedzivojumu biSu drava - ieraudzt,

sajust, sagarsot, sadzirdét. Apmeklétajiem ir iespé&ja iepazit

dravnieka arodu, izbaudit veselibas kiri un degustét bisu ‘
naskus, drosmigajiem - Tpasi parsteigumi. Organizé meis-

tarklases “Svecu gatavosana”, “Vaska gleznas”, “Gardédis”,
“Veseliba no bisu dravas”, “Jaunais biskopis”, arT praktiskas
apmacibas un seminarus biskopjiem.

TRAINING APIARY ,STROPS”. The training apiary offers
excursions - to see, to feel, to taste, to hear. Visitors have the %

opportunity to get to know the profession of a beekeeper,
enjoy the healthy and tasty snacks from bee products. Master
classes “Candle making”, “Wax paintings”, “Gourmet”, “Health
from bee apiaries”, “New beekeeper”, also practical trainings
and seminars for beekeepers.
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Cietoksni saka bavét 19. gs. beigas péc Krievijas cara Aleksandra Il
pavéles. Tas sastavéja no kara pilsétinas un fortifikacijas bavem.
1908. g. saskana ar jauno Krievijas aizsardzibas koncepciju cietoksnis

beidza funkcionét, jo ta celtniecibu atzina par stratégisku kladu. Lidz
musdienam saglabajusas atseviskas cietok3na dalas. Biju3a cietok3na

ziemeldala ietver Karostu, kas Padomiju laikos bija slégta zona. Te atrodas daudzi
izcili militaras véstures pieminekli un taristu iecienitais Karostas cietums ar
izglitojosam programmam.

THE LIEPAJA FORTRESS. Construction of the fortress began in the late 19th century on
the basis of a decree by Russian Tsar Alexander Ill. The fortress includes accommoda-
tions and elements of fortifications. In 1908, the fortress was shut down because of
a change in Russia’s defence concept, and the construction of it was declared to have
been a strategic mistake. Until today, some parts of the fortress have survived. The
northern part of the fortress includes the Military Port, which was closed to civilians
During the Soviet years. There are many outstanding monuments to military history.
Tourists love the Karosta prison, which offers educational programmes.

tadus ka “Jaras caka”, “Snicele jara”, rivétas kartupelu

Kafejnica piedava svaigj gatavotus majas édienus,
pankuakas. m

. CAFE 21 & PUTNU DARZS".
The café offers freshly prepared homemade dishes, sush
as “Sea Pig”, “Schnitzel Sea”, grated potato pancakes.

Jauka, omuliga pludmales kafejnica. TreSdienu
vakaros saulrieta mazika- dzivais saksofons, nedélas Lr |
nogalés dziva mazika.

BEACH CAFE ,VEJU DARZS".
Nice, cozy beach cafe. On Wednesday evenings, sunset
music - live saxophone, live music on weekends.

Atrodas 5 min brauciena attaluma no jaras, Vecliepaja
- veca restauréta eka, kura it ka dzivojis un savas
dienas vadijis pastnieks Arvids. Izvietots divos stavos,
kur piedavajuma eiropeiska virtuve ar kurzemniecisku
piesitienu. Darfjuma pusdienas, gimenes svinibas,
banketi un seminari.

RESTAURANT “PASTNIEKA MAJA”. Located 5 minutes’
drive from the sea, in the old part of Liepaja (Vecliepaja)
- in an old renovated building where the postman Arvids
once lived. Located on two floors, offering European
cuisine with a twist of Courland style. Business lunches,
family celebrations, banquets and seminars.

Atrodas Rucavas centra - 19.gs. beigas celtaja un
atjaunotaja koka éka. Piedavajuma tradicionalas
kultaras programmas, kuru laika viesi tiek
iepazistinati ar Rucavas kultdras mantojumu un
tiem tiek dota iespé&ja nobaudit tradicionalos
Kurzemes édienus.

HOUSE OF TRADITIONS ,,ZVANITAJI” IN RUCAVA.
Located in the centre of Rucava - a wooden building that
was built and renovated at the end of the 19th century.
Offers traditional cultural programmes, introducing
guests to Rucava cultural heritage and providing an
opportunity to taste traditional Courland cuisine.
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