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Restaurants

The price s just right at
this charmuing restaurant

Poor service and
overpriced food are
things of the past
at The Saracens

ewind four vyears through the
=hropshire Star archives to a
review written by one N Rous, a
man who long since departed restau-
rant critiguing duties in this parish. It
lamented the failings of The Saracens,
at Hadnall, and pointed out two critical

faults.

Firstly, our critic wrota, tha Saracans's
young siafl wara inexpariencad and, thare-
fara, unabla io offar him tha son of sivar sar-
ica haaxpaciad. Sacondly, and less aasy for
tha rastauran 1o amaliorata, is prices wara
too high.

Tha Saracans aparatad the sart of charg-
ing policy that our reviewsar would hawva
axpaciad o find & a fancy dan restaurant
that offarad an amuss bouche and pre-
dassan 2= pan of tha antry faa.

Tha food, incidantally, was spat on.

Mo fast forward do 2011, Thare wara twa
young waitars and an expariancad maira d
working & modaralaly busy dining room

whanmy friand and | anjoyed a midwsaak din-
nar for teea.

Credit

Thea siaff — and | hava no way of knowing
whathar they wara tha samea paopla whao
workad thara in 2007 — wara 2 cradit 1o tha
vanua. Alan Hansan was wrang whan ha
aprad thalt you don't win amdhing with
yoaungstars. Tha twa young wailing staff hava
won Tha Saracans an axira slarn, ansuring il
i upgradad fram thres stars to four

Throughoui our evaning, they wara exam-
plary. Ryan, whosa nams appsaarad an aur
bill, was palitanass parsonifiad; he'd also got
mara than a madicum of frontofhousa shill.
Ha was altartiva and dafarantial throughout,

The Saracens, Hadnall

Inglde the attractive dinlng mom

The Samcens: Shrewsbury Roaad, Hadnall, 5Y4 448G
Telephone: 01238 210877, www.asaracensathadnall.co.uk
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making rapaat visits o our tabla 1o maksa
sura wa wara comant with both faod and
SaEnVIica.

His parinar, & young-ish woman with 2 win-
ning smika, was similarly accomplishad. Thay
waorkad in tandam like a wall-giled machina.
Other dinars mada raquasts of tham: mara
braad, a sida oardar of this or thal, axira
drinks and thay respondad with good gracsa
and pafact mannars. [ftha 2007 prices wara
oo high, tha 2011 pricas wara spot on. Our
dinnar far twa — which wa'll turn 1o presantly
—was axcapional valua at £63 with drinks.

Tha faod was of a high quality, withaut
baing axcaptional, the anviranmanl was con-
vivial and my haart didn't skip a bast whan |
paid for it

In shart, tha two Bsuas dantifiad by our
farmar critic wara rasahead o this dinar's
complale satisfaction. Tha pastis adiffarant

country, of coursa, they do things diffaranthy
thara. And 50 lo dinnar. Tha Saracans i run
by Allizon, from Taxas, and Ban, from Eng-
land, who mat by chancs &l a barbaqua in
tha mounizins of Japan in 1988

They workad togathar far teoyaars in Lon-
dan bafara touching down in Hadnall in
2003, Sinca than, thay'va warkad tiralasshy
to craata ona of Shropshira's betler restau-
ranis. Thair hard wark & paying off. Tha
Saracans has a delightful bar and dining
roam, which are charactarisad by unfussy
dacaraions and nautral lonas.

Chaf Ban has an imprassiva sourcing palk
icy and his ingradiants can be racad back
ta local supphars or his parants’ south
Shrapshira farm. Maira d Allisan, maan-
whila, has a kind and angaging mannar, that
claarly rubs off an har young wailing siaff.

Wa wara shown 1o our lable whara wa

anjyad two vanatiss of hamamads braad
and a dalbcioush-garhcky hummus.

My friand than stariad with the saarad yal-
lorwe fin tuna with & kalamata alive, tomsalo and
capar salad and agad balsamic. |t had baan
cookad a itk oo tharoughly, bult was awall
construciad dish.

| aplad far crayfish tails in & laman and dill
jally with a salad of micra shoats. Tha crayfish
was dalicious and, with mara fearlass sas-
soning, i would hawe bsan 2 mamarabla
dish. My frisnd’s main coursa soan amvad, &
daliciously craamy dish of com-fad chickan.
Sha smilad thraughout and maraliad at tha
quality of chaf Ban's cooking. Tha chickan
wias maisl and dalightfully sawvou ri.r

| aptad for a slow-roastad bally of May-
nard’s pork, with blackpudding, crushad
calariac, apple and sag jus. i was tha finast
desh of tha night. Thara was aslkndar strip of
parfactly crisp crackliing and tha dish was a
winnar. Tha park was cooked wall, sathat tha
fat had randarad through the swasal maat

Thrlling

Tha sanvoury black pudding and sweallacid
appls wara aqually thrilling. Thara was itk
that could have bean dana 1o improvea it.

Far dessar, my friand aplad far thea manga
panacolla with a passion fruit syrup and
sugar snap while | choosa the gingsar and
traacls parkin, with a hat toffes sauca. Theay
wara bath reasonabla, withoul wowing aithar
of us. Our formar critic cancluded his 2007
reniigw by saying deappoinimant raignad
suprama bacauss Saracans had filad tofulfi
its pataniial

Mo doublifha ralurnad, ha'd aal his words,
25 wall as tha dalicious food. Ban and Allson
hawa woarkad hard 1o achigve nolable stan-
dards. Any deficiancias that may hawe axistad
hava bean long sinca ironad oul, carainly in
tarms of tha sarvica and pricing structura.

Tha Saracans 15 unlikaly to aver bacama
anaoftha county’s finast restauranis, il's just
notinthe markat for Michalinstars. s, how-
avar, ana of tha bast valus, middo-uppar
rangé réstaurants thal our counly has. Ban,
Alizan and thair young and prafassional
taam dasanva avary cangratulatian.

Andy Rlchardson




