


Harpers' Hangout, nestled in the historic Old Town of Riga, resides in a 
stunning 1790s building with a breathtaking view of the Parliament. You 
don’t need to be an explorer to become Harpers’ friend; all she asks is 
for curiosity, open-mindedness, and a passion for culture. Committed to 
sustainability and ethical standards, Harper curates a menu that not 
only tantalizes taste buds but also embodies transparency and 
responsibility in ingredient sourcing. Become part of a community that 

values culture and mindful living!

Executive ChefConcept Designer





Co
ld

Au
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ta
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Oysters (3 pcs) / Austeres (3 gab)

Red wine classic sauce | yuzu-passion sauce /

14.50  

Fake Avocado / Viltots Avokado

 

13.00  

Harpers Surf and Turf

 

16.00  

Hidden Stracciatella / 13.00  

Latvian River Eel Smoked for 48 Hours / 14.00  

€

€

€

€

€

Hamachi 17.00  €

Vitello Tonnato  17.00  €

Local oystrich tartar / 16.00  €

Oyster
6x
2x

festival

55€
Oysters / Austeres

Glass of Champagne /
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W
ar
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Si
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Takoyaki Glaze Beef Tongue / 13.00  

Beef Steak Tataki / Liellopa steika Tataki 17.00  

Tempura Vegetable Roll / 14.00  

Calamaretti 18.00  

Grilled Mackerel / 18.00  

€

€

€

€

€

Wild Argentinian Shrimps / 17.00  €

Scallop /   16.00  €
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Lamb Fillet / 21.00  €

Grilled Octopus / 24.00  €

W
ar
m

Duck Fillet / 
uree /

k

23.00  

Local Sturgeon / Store 23.00  

Iberico Pork Tomahawk 
adrón / 

k k

22.00  

Black Cod / 
L

24.00  

Wild Deer / 
L

uree /
uravi | k k k

24.00  

€

€

€

€

€

Rib-Eye Beast 37.00  €

Fake Steak / Viltots steiks
eas 

19.00  €

Si
lt
ai
s
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Management will take no responsibility for the extra calories

gained while indulging in our delicious food.

SORRY ... NOT SORRY

Your opinion is our top seasoning! Sprinkle some thoughts in a review.
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,

60Day DryAged Local Beef Steak (100g) /
(100g)

15.00  

Argentinian Black Angus Grainfed Ribeye (100g) /

 (100g)

16.00  

Uruguayan Black Angus Grainfed Filet (100g) /

(100g)

14.00  

Lamb Chops from New Zealand (100g) /
(100g)

14.00  

Steak Tartare (100g) / Steika tartars 13.00  

€

€

€

€

€

l



Sides / Piedevas 7.00  €

Ex
tr

a
Ek

st
ra

Sauces / 

Dark Beer Sauce

3.00  €



Sw
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t

Sa
ld
ai
s

Caramelized Cheesecake / 10.00  

Napoleon Cream / 9.50  

Latvian Honey Cake Harper Style / 9.00  

Chocolate Stone / 9.50  

€

€

€

€

Grand Dessert 37.00  €

9.50
€Local Cheese Cart /  

(100g)
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Ki
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er
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Chicken Soup with Noodles / 7.00  

/  6.00  

/ 9.00  

Chicken Nuggets with French Fries / 9.00  

Spaghetti with Bolognese / 9.00  

€

€

€

€

€

/ 7.00  €

Cheeseburger / 9.00  €

French Fries / 6.00  €

/ 6.00  €

/ ? 6.00  €

l
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Fake Avocado /
Viltots Avokado

Oysters /
Austeres

Harpers Surf and Turf

Hidden Stracciatella /

Local oystrich tartar /

Takoyaki Glaze Beef Tongue / 

Beef Steak Tataki /
Liellopa steika Tataki

Tempura Vegetable Roll /

Latvian River Eel Smoked for 48 Hours /

Hamachi

Vitello Tonnato

Calamaretti



Wild Deer /

Fake Steak / 
Viltots steiks

Grilled Octopus /

Rib-Eye Beast

Wild Argentinian Shrimps /

Local Sturgeon /
Store 

Black Cod /

Scallop / 

Duck Fillet /

Lamb Fillet /



Caramelized Cheesecake /

Napoleon Cream /

Chocolate Stone /

Latvian Honey Cake Harper Style /



Management will take no responsibility for the extra calories

gained while indulging in our delicious food.

SORRY ... NOT SORRY

Your opinion is our top seasoning! Sprinkle some thoughts in a review.


