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Tapas Barinn

I t  was almost l ike Barcelona.. .

The atmosphere was right. Tapas Barinn, Reykjavik's premiere Spanish eatery, has
"rust ic" down to a tee, beginning with i ts unobtrusive cel lar entrance into a l i t t le
hideaway of dark wooden beams, brass f ixtures, coloured windows and t i led f loors.

The weather was wrong. The lively rhythms and passionate lyrics of Spanish music
fil led the space - but Reykjavik spring was at least l0 degrees too cold to make
these sounds appropriate, even i f  we were seated inside.

St i l l ,  Tapas Barinn is a pretty good attempt at a genuine Spanish experience, even
with the occasional Nordic accent.

The menu is a nightmare for the indecisive: of fer ings include chicken in chi l l i  crumbs
with blue cheese sauce; Spanish omelette; teriyaki beef; scallops and dates wrapped
in bacon (heavenly!) ;  pael la catalana; numerous versions of sal t  f ish; lobster,  squid
and scal lops; lamb in a l iquorice sauce; escargots; f r ied monkf ish; aubergine, fennel
or mushrooms and tomatoes with pesto.

A l i t t le overwhelmed, I  asked my server for recommendations. A shorter Nordic
version of Angel inaJol ie,  she was very knowledgeable about combinat ions and
flavours.

There is also a selection of larger main dishes - but I hope you stay with the spirit of
the place and enjoy the tapas instead. One disappointment is the lack of a Spanish-
style egg custard dessert (like crime Catalan) - it seems every restaurant in town
wants to offer chocolate cake instead. Bravo forthe gr i l led goat 's cheese with honey,
though.

Once the di f f icul t  choices have been made, the experience can also be int imidat ing
for the sel f ish. Of course tapas are meant to be shared, but i f  the thought of s l ic ing
your smal l  wedge of baccalao into four equal port ions is too much, try some of
Tapas Barinn's menu opt ions. You can select themed courses which present you with
about five different tapas, any of which would leave you satisfied.

So satisfied, in fact, it took a while to get Angelina's attention to bring dessert
menus - I  doubt many people would be wi l l ing to attempt a sweet course.

Despite vis i t ing during the ci ty 's f i rst  spr ing heat wave, the only thing I  fel t  was
missing was a bi t  of  Spanish sol .  Tapas Barinn's sole l iabi l i ty for that l ies from when
its owners decided to open their  restaurant at 64 degrees north. I ' l l  forgive them that
- and l ' l l  be back when the sun beckons again.

Vesturgata 3b, l0 l  Reykjavik
Tel .  551 2344
www.tapas.is

(This review was prepared for reykjavikmag, but the magazine folded before its publication.)


