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Restaurant Review: DA|BA
DA|BA heats up HudsonÕs Warren Street with Scandinavian specialities and nicely
crafted comfort food.

B Y:  B RYA N  J .  M I L L E R  PUBLISHED MAY 20, 2008 AT 12:00 AM

Scandinavian Star

DA|BA lights up the Hudson dining scene with a nice mix of innovative

Nordic fare and down-home comfort food

By Bryan J. Miller

Photo by Michael Nelson

DA|BA isnÕt a Swedish restaurant,Ó declares Daniel Nilsson, the owner and co-chef of this smart and

inventive two-year-old venture on Warren Street in Hudson. ÒItÕs a restaurant with two Swedes in the

kitchen, and we do everything, including some Swedish specialties.Ó

This is probably a wise strategy. The average AmericanÕs perception of things Swedish is largely limited to

Saabs, meatballs, massages, and cheap, spindly furniture from Ikea. Images of Scandinavian cuisine may

be woefully, and understandably, outdated, and with some justification. I visited Stockholm about eigh t

years ago, and after the fourth meal it became evident that the main difference from one place to another

was the design of the cutlery. I ate a lot of herring. Swedish cuisine today is as imaginative and refined as

you will find in Europe Ñ lamentably, it just hasnÕt caught on here.

Nilsson, a soft-spoken 29-year-old, and his executive chef, Ola Svedman, 27, have forged an extraordinary

menu that is contemporary, winsomely presented, and rife with surprises. The first time I went to DA|B A I

arrived embarrassingly early on a Friday evening (unintentionally), and decided, along with my dining

companion, to take a place at the long mahogany bar that separates the front and rear dining rooms. (Ask

to be seated in the front; itÕs more attractive and has two tall windows facing the sidewalk.) Nilsson took

over a space formerly occupied by a longtime family-style restaurant called Paramount Grill. DA|BAÕs

design is minimalist, swathed in shades of beige and dusty rose, with modern brass sconces that cast

flattering filtered light. Tables with bent-cane chairs are well spaced, and the cool piped-in jazz does not

intrude.

While the restaurantÕs name might suggest a Scandinavian rock band, the acronym stands for Daniel, the

owner, and Barbro, his mother and a financial partner. Nilsson, who does not look particularly Swedish

(itÕs partly the dark hair), arrived at his mŽtier in a roundabout fashion. Upon completing high school in

Connecticut in 1997, he moved to Sweden for a year, and then returned to attend culinary school in Florida.

After a brief cooking stint in Tribeca, he was persuaded to swap the apron for a suit-and-tie job, having to

do with commercial property management, in Manhattan.

ÒI took the job to get a better understanding of the real estate industry. I was thinking about buying a

building,Ó he told me in a telephone interview. A year after taking the job, he came to the Valley to pursue

his cooking passion, in the process purchasing the three-story, clapboard-fronted building on lower

Warren Street. As the restaurant was taking shape he recruited Mr. Svedman, an acquaintance from

Sweden. ÒMy idea was to serve simple fare like steaks, fish, and chicken,Ó Nilsson recalled. ÒOla wanted to

do something more challenging Ñ he raised the bar to where we are today.Ó

After 45 minutes and an excellent bottle of 2005 Hugel Gewurztraminer, I noticed that the dining room

was still uncongested by paying customers. Rather than sit alone Ñ being the only occupants in a dining

room gives me the creeps Ñ we opted to dine at the bar.

ÒWhen the weather gets warm, people dine a lot later,Ó remarked a pleasant young bartender named

Rebecca. As we chatted it turned out that she was another dark-haired Swede, without a hint of a Fiord

accent.

ÒEvery weekday we offer a traditional Swedish dish as a special,Ó she explained. These might include

Swedish meatballs (not a fond childhood recollection), herring samplers, Scandinavian steak tartare, or Ñ
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