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Around 80,000 buyers visit 
the Central Market daily, while at 
weekends and before holidays the 
number of shoppers can exceed 
100,000, which is about 8% of the total 
Latvian population. •

The total area of the Riga Central 
Market is 100,504 sq. m., which is 
equivalent to 14 football fields. The 
area of the largest pavilion, designated 
for selling meat, could accommodate 12 
basketball courts. •

A basement with an area of 2 hectares 
has been built under the pavilions of the 
Central Market. It includes main streets 
and lateral passages connected by a 337 
metres long traffic passage – from the 
Meat pavilion to Fish pavilion. •

IN ONE 
SENTENCE

Huge market, great architecture
Firstly, I have to say that this has to be the biggest market I have ever seen. 

Loads of fresh produce for sale including fruit, veg, meat, bread and fish 
(some fish is alive in tanks and euthenised to order!). The market is well used 

by the locals, we had coffee and snacks in a market cafe for peanuts. For me 
the most interesting thing about the markets was the architecture - built in 

1920s and the roofs were recycled from Zeppelin hangars.
Robert J. Visited March 2016

Site users recommend!
The best local market I have seen
It was a great experience to visit the central market in Riga. I love visiting markets when abroad, 
and this is no doubt one of the best I have been at. It feels very authentic and has a perfect mix 
of groceries and specialties to private stands with local produce. The history surrounding it all 
with the old zeppelin halls only adds to this market’s special character. A must see when in Riga!
Jane H. Roskilde, Denmark. Visited March 2016

Astonishing...
I have never seen so much food in one place....ever.

This place is incredible, each hangar seems to house 
either meat, fish, cheese or fruit and vegetables, it’s 
definitely worth having a walk around. Vast choice 

of fish particularly, amazing. Would love to have 
something like this at home...

Suzanne R. Sheffield, United Kingdom.
Visited February 2016

Everyone has a story! Stories meet here…
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The most colourful place in 
the city for 85 years!

Architecture of the pavilions
The structures which were rebuilt to become a part of the five majestic trading pavilions of the 

Central Market were originally located in Vaiņode and served as hangars for the German army 
aircraft – Zeppelins – during the First World War. In the 1920s, two huge hangars were disman-
tled and brought by rail to the capital Riga to be used as structural elements for one of the unique 
and the largest European markets, which ended up having five smaller halls. Back in 1983, the 
market pavilions, thanks to their Art Nouveau details and pre-war neoclassical influence, were 
granted the status of architectural monuments. They are elements of architecture that are also a 
hallmark of Riga in the international environment. Besides, there are only a few Zeppelin hang-
ars left in the world today (in France, Germany, the UK, the US and Brazil), and the pavilions of 
the Central Market in Riga are considered to be five of them. 

Market basement
In daily life, we can see merely the trade places in the pavilions and the open area of the Cen-

tral Market, all creating an impression of singularity. Meanwhile, the legendary Central Market 
basement is hidden from the eyes. It would be difficult for an uninitiated person to grasp the ex-
panse. All the pavilions are connected below the surface by a two hectares big underground town 
with main streets and lateral passages linked by a 337 metres long traffic passage. This is home to 
warehouses where the sellers can store different products under various temperature regimes, as 
well as engineering utilities of the market, which can be seen only by those who work here or by 
participants of guided tours.

All this creates a unique and fascinating environment of the intangible cultural heritage, which 
we invite you to enjoy not only as shoppers but also as tourists and discover yet unknown facts of 
the diverse history of the market and legendary places that are otherwise hidden from the eyes.

For information on tourist companies that offer tours and food tastings in the Riga 
Central Market, please visit the website of the Central Market 
https://www.rct.lv/en/for-visitors/guided-tours-at-riga-central-market/

When Riga Central Market was first opened 
on 1930 it was the largest and the most progres-
sive marketplace in Europe. At different times 
Riga Central Market has kept its place in the 
heart of Riga, providing a variety, personal ser-
vice, some gossip and heartfelt stories, fun hag-
gling and bright colours.

At fall the Riga Central Market is full of bright 
harvest of fruits and vegetables given by the Lat-
vian countryside. In addition we are used to find 
a way to preserve delicious bounty of nature dur-
ing the severe winters. The year round there is 

no shortage of milk and meat, you will find the 
largest fish assortment as well as bakery products, 
exotic fruits, spices, honey, nuts and even more. 

Central squares have changed in many cities. 
A guide often says: “There was a time when there 
used to be a market!” But it is still there in Riga! In 
the city center. Nearby the river Daugava. Where 
the ancient city walls are. At the place of ancient 
trading.

Idea of Riga Central Market
The need for the central market has been 

debated in the City Council for 1909/1910, but 

World War I delayed those plans until the De-
cember 18, 1922.

The announcement was published in “Gov-
ernment Gazette” in 1930: “Riga city announces 
that from November 10, the market near Dau-
gava is closed for trading and merchants are al-
lowed to use trading places given by the Market 
Inspectorate in the new Central Market.”

From the 1930s, Riga inhabitants could boast 
of the largest and modern market in Europe. It 
was comfortable, bright, clean and neat. Farmers 
were glad to bring their products to Riga.

Maids were shopping in the former Daugava 
market, but the new big Riga Central Market 
was visited by hostesses themselves, often with 
their husbands. Sometimes market was visited by 
statesmen and it was a popular excursion place 
for foreign visitors. 

Soviet period
In 1949 the Central Market was renamed as 

the Central Kolkhoz Market, the Soviet press 
praised it as the best market in the Soviet Union.

In 1961 the contracts for regular supply of ag-
ricultural products to the market were concluded 
with 60 kolkhozes (collective farms). Statistics 
shows that 200 000 tons of meat, 768 000 litres of 
milk, about 7 million eggs, more than 9 thousand 
tons of potatoes, more than 8 thousand tons of 
vegetables and nearly 5,000 tons of fruit were sold 
in the market in 1961.

The number of customers ranged from 50 to 
70 thousand on weekdays, and reached 100 thou-
sand on weekends and before holidays. In 1980s 
functioning ammonia refrigeration plants of the 
market were replaced with Freon. The low-pres-
sure steam heating system has been replaced with 
a connection to the city’s central heating system.

Fine and fancy again
Having survived during the harsh realities of 

returning capitalism, Riga Central Market has 
found its place and revived bringing together va-
riety of people. Here, in the very centre of Riga, in 
the most colourful place admired by the guests, 
you can buy almost everything, but especially 
healthy, tasty, colourful and diverse Latvian rural 
goods.

Since 1995, the Central Market has been a joint 
stock company with 100% of shares owned by 
Riga City Council having 72.3 thousand square 
meters of space and over 3000 trade stands each 1 
to 100 square meters large. 

In 1997 the territory of the market and the 
Old Riga were included in the UNESCO World 
Heritage list.

Anatolijs Abramovs on behalf of Rīgas 
Centrāltirgus AS: “A number of significant re-
construction projects will be implemented in the 
Central Market this year. The outdated asphalt 
pavement on Nēģu Street Square will be replaced 
with block pavement, and a recreation area with 
benches will also be set up. Cooling equipment 
and refrigerators in the Fish Pavilion will be re-
constructed. Reconstruction is also planned in 
the heating unit of the Central Market, while 
the doors of all the pavilions will be fitted with 
air curtains. The work will be carried out step 
by step in order to minimize the impact on the 
pedestrian traffic and shopping. We will deeply 
appreciate your understanding for the sake of a 
common goal: to refurbish the legendary Riga 
Central Market and make it more appealing to 
the buyers and tourists.”•

Journey through the Central Market
The Central Market is the largest and most famous shopping place in Latvia, which is visited by 70 
to 100 thousand guests every day. In addition, overseas visitors know the market as a popular tourist 
destination. While we, locals, do not always perceive Europe’s biggest indoor market as a tourist 
attraction, travellers want to see with their own eyes the originality of our products and the local selling 
and buying habits. As a matter of fact, domestic tourism in the Central Market has undergone a rapid 
development in recent years. During the guided tours, the participants get an insight into the market’s 
diverse history and visit the premises and areas of the market which are normally closed to regular 
visitors. What is so fascinating about the history and the present of the market?

Railway platform
Not everyone has noticed a railway platform on the roof of the Meat Pavilion of the Central 

Market. Until the early 1990s, there were rails leading to the platform. In fact, trains could enter 
the Central Market station only until 1942, when the connection between the Riga City passen-
ger station and the market was bombed out. There was a need for a railway branch, as during 
the pre-war time the Central Market served not only as a retail market, but also as a wholesale 
market. For example, the Meat Pavilion was limited only to the wholesale of meat products and 
meat was auctioned at public auctions. Today, the roof of the Meat Pavilion is included in the 
sightseeing route for group tours.

Riga-style selling and buying
There are more than 3,000 sellers, farmers and artisans selling goods in the Riga Central 

Market every day. This means that the market stalls offer the largest range of the local produce 
and handicrafts in the Baltics. At the same time, the Riga Central Market as the standard-
bearer of the Latvian markets takes care to preserve the traditions of the Latvian trade, crafts-
manship and artisanal production, as well as to keep the opportunity for farmers to sell their 
goods in the city, contributing to the conservation of the people’s intangible cultural heritage.

Photo from the collection of the Museum of 
the History of Riga and Navigation
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Wild berries and mushrooms – the 
product range in the Riga Central Market is 
also a re�ection of the close connection of Lat-
vians with nature. Every year, you can choose 
from a variety of wild berries, including black-
berries, cloudberries and wild strawberries as 
well as a wide range of locally harvested mush-
rooms, from chanterelles to boletuses.
*summer and autumn

Real bread – the traditional rye bread 
is an integral part of the Latvian cuisine. At 
Riga Central Market there are loaves up to 8 
kg available. But no worries, you can de�nitely 
ask to cut a smaller piece. *all year

Birch and maple sap – a true spring 
energy elixir designed by nature itself! Its 
delicate sweet taste will appeal to both chil-
dren and adults. �e sap contains natural sug-
ars and microelements, and it can be used to 
strengthen and cleanse the body. *early spring

Honey – pay attention to the great variety 
of colours, �avours and aromas. Spring �ower 
honey is almost white, with a delicate �avour, 
while lime honey has a golden amber hue and 
it creates a cooling sensation on the tongue. In 
turn, heather honey is saturated brown with a 
more zesty �avour. Taste di�erent honeys and 
choose which one to bring home as a souvenir! 
*all year round

Pickled and fermented foods – 
they say that Latvians pickle almost every-
thing, from cabbage to mushrooms and even 
apples. �e Vegetable Pavilion of the Central 
Market has acquired its special spicy aroma 
thanks to the pickled and fermented foods 
sold there. All that remains is to evaluate the 
extensive choice, taste several options and 
choose your favourite delicacy to take away.
 *all year round

Cheese with seasonings – alongside 
the traditional Midsummer (Jāņu) cheese 
with caraway seeds, every cheesemaker in Lat-
via can o�er his/her own cheese recipe with 
a special �avour. In the Central Market, you 
will �nd both so� and hard cheeses with vari-
ous seasonings, such as garlic, tomatoes, sweet 
clover seeds, pumpkin seeds and even nettles. 
*all year round

Smoked �sh – Latvian smoked foods 
traditions date back to the old days. It is no 
accident that the basement of the Riga Cen-
tral Market is home to a smokery. In the Fish 
Pavilion, you are bound to �nd a true smoked 
delicacy to suit every taste.
*all year round, but the variety is larger in autumn and 
winter

Strawberries – there is nothing like the 
ravishing fragrance and tempting taste of 
bright red strawberries. Due to the Latvian 
changing seasons and weather conditions, the 
locally grown strawberries have unique so� 
texture, expressive aroma and saturated �a-
vour. *summer

What to taste...

Where to eat out?

The product range in the Riga Central Market is like an unofficial, but a highly accurate 
calendar: it is a reflection of the change of seasons and seasonality of products. Therefore, 
each time of the year will remain in the memory of the visitors to the Central Market as 
having its own bouquet of colours, smells and tastes.

The Riga Central Market always offers a variety of fresh, seasonal products. This is a place 
where it is virtually impossible not to think of a delicious meal. And if there is an opportunity 
to have something to eat, while leisurely watching conversations between buyers and sellers and 
the trading process, such a meal turns into a real show. Today, we will tell you about two places 
where you can grab a delicious bite to eat and watch the peculiar spectacle of life.

The passage between the Vegetable Pavilion and the Fish Pavilion of the Riga Central Market 
is home to the café Siļķītes un Dillītes (Herring & Dill). 90% of the available range at the café 
is fish dishes. You can often enjoy fresh-caught fish here, including flounder, trout and vimba 
bream. An open kitchen allows each visitor to make sure that the meal is freshly prepared. Be-
sides, observing the ordered food being cooked is kind of a show.

The principal theme of the interior of the café is fish in addition to some interesting decorative 
elements “with a history of their own”. An interesting tiled wall was found during the construc-
tion work, and there was no slightest doubt that it had to be preserved in its authentic form, com-
plementing it with equally old elements: posters dating back to 1937, a sink and kitchen utensils. •

The cosy tavern Ķirbis (Pumpkin), located in the Vegetable Pavilion, offers you a choice 
of delightful dishes from the breakfast or lunch menu. Fish, meat and cheese platters are also 
available here. All dishes are prepared right in front of you. Every week, you can enjoy a set 
lunch at an affordable price, which includes a soup, a main course and a drink. Traditional 
dishes of the Latvian cuisine have also been introduced into the menu considering the wishes 
of foreign customers. •

Siļķītes 
un 

Dillītes

Tavern ĶIRBIS
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Everything for the 
convenience of our 
customers!

WORKING HOURS:
Open Area: Daily 7.00 – 18.00
Closed Area: Daily 8.00 – 17.00
Meat Pavilion: Daily 7.00 – 18.00 
Vegetable Pavilion: Daily 8.00 – 18.00
Fish Pavilion: Daily 8.00 – 18.00

Dairy Pavilion and Gastronomy Pavilion: 
Mo – Sa 7.30 – 18.00, Su 7.30 – 17.00
Farmers Night Market
Mo – Sat from 17.00 – 7.30
The first Monday of every month is a clean-
up day – all pavillions are open until 15:00 

The Riga Central Market is a place favoured by shoppers and tourists and is always full of 
people; therefore, please keep in mind these two simple recommendations:

• Supervise your children closely: during the bustling trading hours, the market is really 
crowded, so it is quite easy to lose sight of each other, especially if there are small children 
with you. If you happen to lose sight of your child, stay calm and inform the Riga Central 
Market security. The guards will promptly communicate this information to the security 
staff throughout the market, and you will see each other again very soon.

• Keep an eye on your personal belongings: in the hustle and bustle of shopping, pickpock-
ets wait for moments when the attention of shoppers wanders. There is a risk of thefts of 
unwatched wallets and phones in the Riga Central Market, as in any crowded place. 

The security staff of the Riga Central Market wears black uniforms with a yellow inscrip-
tion APSARDZE (SECURITY).

The security staff can be reached 24/7 by calling (+371) 67226026 or (+371) 27710255. •

For more information please call +371 2834707 Gaiz
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FREE WI-FI, BIKE RACKS 
AND ATM

The Riga Central Market is not only focusing on how to expand the range of goods for all 
tastes, but is also thinking about how to create various facilities for the convenience of our 
valued customers. For example, the market has now been equipped with some bike racks. Cur-
rently, bikes can be parked by the Meat Pavilion and the administrative building. 

We have also provided the shoppers with the opportunity to quickly and easily exchange 
money and withdraw cash from their bank account. Money can be exchanged at the branch of 
Norvik Bank, located in the Meat Pavilion, while the ATMs of Citadele Bank can be found in 
the Vegetable and Meat Pavilions.

The Central Market also offers the opportunity to connect to a free Wi-Fi network. There 
are nine free Lattelecom’s Wi-Fi hotspots available in the Fish Pavilion, the Vegetable Pavilion, 
the Grocery Pavilion and the Dairy Pavilion, and in the passage between the Dairy Pavilion 
and the Vegetable Pavilion. Four hotspots have been installed in the Meat Pavilion.

To connect to the free Wi-Fi in the pavilions of the Riga Central Market, please:

• select the network Lattelecom-free on your mobile device,

• connect to the Internet.

A moment later, the Wi-Fi home page will open, allowing you to use the Internet without 
restrictions for half an hour, provided that you view a short 15 second informational message 
at the beginning. To restore the connection to the Internet, you must repeat these steps. •

22–23 June
12–14 August

31 August – 1 September
9–10 November

22–23 December
27–30 December

Making your visit and 
shopping in the Central 

Market a pleasant event


