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SYNOPSIS
One of the greatest restaurants in the world is closing and an eclectic mix of international patrons have arrived in beautiful Catalonia for the final dinner service in this witty and delicious ensemble comedy. As the staff prepare and serve an audacious tasting menu, a young couple in the midst of a divorce who made their reservation a year ago (before separating) reunite for this once-in-a-lifetime meal. Can their romance be rekindled with the help of the widowed countess dining with her husband's ashes?  Will the brilliant chef be able to pull off a perfect finale?
An Irish and Spanish co-production, TASTING MENU, like all great ensemble dramedies centered on culinary delights, is a crowd-pleasing mishmash of relationships, feuds, and broken dreams that are mended through the simple act of “breaking bread” and the universal appreciation of great food. Similar in style to foodie classics like Babette’s Feast, Big Night and Chocolat, TASTING MENU will leave you awash in a European sensation of joie de vivre.
DIRECTOR’S STATEMENT – ROGER GUAL 

Eastern societies have always related the act of eating with nourishing the human body and soul at the same time. It’s one of the few universal pleasures, and the only one we can enjoy using the five senses: taste, sight, smell, touch and hearing. As the Brazilian writer Luis Fernando Verissimo once said: “It’s not every day you want to listen to a Bach sonata, or love a woman – but every day you want to eat. Hunger is the only omnipresent need you keep up with. Sight has an end, hearing too, sex finishes, power too. But hunger will always be there.”

 

Ferran Adrià in his book “A Day at elBulli” said: “Our tasting menu is like a movie with its different scenes.” We are going to make these scenes become a unique Tasting Menu and a film to be enjoyed with your five senses.

 

The intention of avant-garde cooking has always been to provoke, to entertain, to make people happy. But above all these things, it’s been to leave those who’ve tried it speechless. And we are in one of its best moments in history, at least in Spain. We are at the forefront of a unique culinary movement that’s showing that with honest and hard work, compensation comes in the end. Right now Spanish cuisine means quality, innovation and creativity. That’s why when I started thinking of making a film that would take place in the best restaurant in the world. I knew it had to be shot in Spain, in Catalunya, in Barcelona.

The idea of having the audience feel like they’ve eaten a 30 dish tasting menu while they are witnessing the stories of the characters who are actually trying the best food they’ve ever eaten was very tempting. How do they feel? What’s going on in their heads? What has actually changed them? If I manage to get those feelings to come through on screen, it will be as if the audience had actually been there that night. And the feelings that this film produces, like empathy, love or friendship, will be theirs forever. It’s the same effect created with the scene in Ratatouille where the food critic experiences a “déjà vu” the moment he eats the food cooked by a rat, and it literally transports him to his childhood when his mom cooked ratatouille in the French countryside.

 

That’s why one of the most important things in this film is trying to make the audience feel something they’ve never felt before. It’s like being in an amusement park when you were little, or like reading a good novel and finding out that in the end there is a twist that surprises the audience. Like avant-garde cuisine, this film is not trying to “please” all audiences. The most important result is the emotion the images create in the audience. It could be happiness, sadness, or a mix of the two. But in the end this film has a feel good ending that will make the audience think, and go home asking themselves some questions, including: “Am I living the life I really want to live?”

  

Also crucial for the film are the subjectivity and community issues. Subjectivity because, who’s the one to say this is the best dinner in the world? It takes two to tango, and in this case, if the one who’s eating the wonderful dinner is not the perfect guest, you have the first point of contradiction. As in any art, what one person may feel as “supreme”, may not be considered so by another. That’s an important issue I try to explore in the film: cooking, as an art is subjective. That’s also true in love: you can be doing something you consider “wonderful” for your partner, but then again, your partner might not experience as wonderful. This is something really interesting to see in a dramedy, because it creates odd situations when there are misunderstandings.

 

On the other hand, perception is also a very unique and solitary exercise. We also want to explore the possibility of creating a community. Eating can only be experienced by one and that reflects the main problem in a restaurant: you can’t turn to another table to discuss the taste of a dish. This is a challenge we wanted to address in our film: the creation of a community. People who are so different, from so many countries and backgrounds having to find ways to participate in a common effort for the good of all. Our characters have to leave their problems and opinions behind and share a moment where everyone counts, everyone is important, and it can’t be done without the contributions of all of them.

All of the characters gather on the last evening that Chakula will be open and although they arrive alone they get together from a very specific starting point: their individual personal crises. The dinner is the catalyst that changes everything. By the end of the night, they will have learned how to work together in order to achieve a good for the community. This is a very important issue in the film because it says a lot about mankind nowadays; how different we are from each other, and how often we focus on the things that separate us and not the things that bring us together.

 

I want to emphasize the fact that all of the characters are isolated in their individualism; they each have their own personal crisis and they seem not able to find a way to mend this. They focus on their own problems from their own perspective but when events need them to join together, they go from sounding like 40 different instruments to sounding like a real orchestra. The cuisine that’s showed in the film has the effect of making the diners participate in the process, in the magic, in the game. The events during the night force the diners to come together, to participate, to sound like a harmonic orchestra. They leave their fears, worries and individualism behind, and work towards the common happiness, making the dinner a unique experience. They are the witnesses of the last night of the Best Restaurant in the World, so they have to keep up with the expectations.

 

These are times when we need to focus on how necessary it is to leave our differences behind. TASTING MENU explores this from a comedic point of view. Our community is in need of a common vision where we can all help, be helpful and be appreciated for our own differences.

· Roger Gual 
ABOUT THE COSTA BRAVA 

The Costa Brava (“Wild Coast”) is a unique coastal region in northeastern Spain. It is known for its gorgeous coastline, breath-taking vistas, world-class gastronomy, and a wealth of culture. 
The Costa Brava has hosted and inspired artists such as Salvador Dalí, Truman Capote, Federico Garcia Lorca and Pablo Picasso. As of 2012, 11 restaurants with 15 Michelin stars and five restaurants with six stars can be found along the Costa Brava. Among them are El Celler de Can Roca, the current Best Restaurant in the World, the Miramar Restaurant in Llança and Les Cols de Olot. They follow the legacy of the legendary Spanish restaurant elBulli. 
AVANT-GARDE CUISINE IN TASTING MENU
Eating is a unique experience. It is one of the most universal pleasures in life, besides being the only one that can be enjoyed with all five senses. 

The avant-garde cuisine in Spain is currently at its pinnacle. Today, Catalan and Spanish cuisine are synonymous with quality, innovation and creativity.

The intention in TASTING MENU is for viewers to come away with the feeling of having eaten a 40 dish tasting menu as the diners explain the stories that have happened over the four hours of sitting at a table, eating the most amazing dishes they have ever tasted. How have they felt, what happened to them, what has changed in them? 

In the end, we hope the film leaves you with a good taste and a memorable feeling that goes beyond the movie.

Moreover, the film presents a clear theme: all the characters are experiencing an individual crisis that eventually will forge a collective catharsis. The performance of the dinner itself takes our characters into situations in which they must lose their individuality, the layers that we all acquire as we become adults, in order to become children again and enjoy life – because happiness can be achieved if we stick together.
THE STARS OF TASTING MENU ON FOOD

“Food is another character in the story. It gives a touch of originality to the film because the food is so beautifully presented. Of course, Catalonia’s gastronomy is exquisite and this is very well reflected in the movie" - Fionnulla Flanagan, “The Countess” 
“My working method was to visit the kitchens of chefs who have Michelin stars. I went to multiple restaurants. First I was with Carme Ruscalleda at Can Pau. It was wonderful. I spent the whole day seeing how they worked from within, from early morning until they approached a table and spoke to diners. Then I went to El Celler de Can Roca. I was basically Joan’s handoff. He let me be with him all day, watching, talking to everyone, recording, working... It was a deep dive into avant-garde cuisine and now I can try and cook for friends” - Vicenta N'Dongo, “Chef Mar Vidal” 
“It was a pleasure to participate in a culinary film because I’m a foodie; I was so excited since I’m a huge fan of such films as Tampopo, Babette’s Feast and La Grande Bouffe". - Andrew Tarbet, “Max” 
ABOUT THE CAST 

JAN CORNET - Marc
Jan Cornet’s (Terrassa, 1982) film debut was in 2005 with La noche del hermano (The Night of the Brother). The same year he participated in a Telecinco production Motivos personales, becoming a very popular actor in Spain. He has starred in such films as Camino (Way), No me pidas que te bese porque te besaré (Don’t Ask Me to Kiss You Because I Will) and Encontrarás Dragones (There will be Dragons). He’s recently worked on Rodrigo Cortés Red Lights alongside Robert De Niro, Sigourney Weaver and Cillian Murphy. His role in Pedro Almodovar’s The Skin I Live In earned him a Goya Award for Best New Actor in 2012.
CLAUDIA BASSOLS – Rachel 
Bassols was born and raised in Barcelona.  She graduated from Barcelona's Coco Comin School of Musical Theatre.  She continued her acting education in North Carolina, Los Angeles, and at Sydney's National Institute of Dramatic Art (NIDA).
She has appeared in some of Spain's most renowned TV series, including "Amar en Tiempos Revueltos," "El Mundo de Chema," "C.L.A. No Somos Angeles," "Mis Adorables Vecinos," "La Riera" and "Gavilanes."

As a trilingual actress (English, Spanish, and Catalan), Bassols has had the opportunity to participate in many international projects.  In 2008 she co-starred alongside Gwyneth Paltrow in the PBS TV series "Spain... On the Road Again."  In 2012 she starred alongside Rob Schneider in the CBS television series "Rob".

She has starred in several features such as The Eagle Path, Emulsion, The Returned and One in the Chamber opposite Academy Award Winner Cuba Gooding Jr.

Her latest feature is TASTING MENU also starring Fionnula Flannagan, Stephen Rea and Jan Cornet.

VICENTA N’DONGO - Chef Mar Vidal

Vicenta N’Dongo (Barcelona, 1968) is a very well know actress who has worked in theatre (“El comte Arnau, Traïció,” “V.O.S.,” “La pata negra,” “El perro del hortelano,” “Ecos y Silencios,” “El especulador,” “Àngels a Amèrica,” “Martes de carnaval,” “Golfus de Roma”), television (Aquí no hay quien viva, Mónica, 7 vidas, Compañeros, Hermanas, Sitges) and cinema (V.O.S., Ar meno un quejío, En el mundo a cada rato, En la ciudad, Sin noticias de dios, Un banco en el parquet, Los lobos de Washington, Airbag, El perquè de tot plegat).
ANDREW TARBET – Max 

Andrew Tarbet (New York, 1971) is an American actor who lives in Barcelona. He studied at the National Theatre School of Montreal. Then he joined the Cirque du Soleil for Saltimbanco and travelled worldwide. He’s also appeared in a number of films such as (Tengo ganas de ti, De mayor quiero ser soldado, el Kaserón, and The Pink Panther.) On television his credits include (“This is Wonderland,” “Doc,” “Missing,” “Infidels”). He recently worked with Ridley Scott on Exodus starring alongside Christian Bale.

STEPHEN REA – Walter 
Stephen Rea (Belfast, 1946) made his film debut with Neil Jordan’s Danny Boy. Rea has continued to work with Jordan throughout his career including the hit film The Crying Game, for which he was nominated for an Oscar for Best Actor in 1992. He’s best known for the films, Michael Collins, Interview with the Vampire and V for Vendetta but has appeared in over 100 films, including Underworld, Blackthorn, Breakfast on Pluto, Control, The Good Shepard, Evelyn, The End of the Affair, and The Butcher Boy. 
FIONNULA FLANAGAN – Countess
Fionnula Flanagan first came to prominence in Ireland in 1965 as a result of her role as Máire in the Telefís Éireann production of the Irish language play, “An Triail,” for which she received the Jacob's Award in Dublin for Outstanding Performance. With her portrayal of Gerty McDowell in the 1967 film version of Ulysses, Flanagan established herself as one of the foremost interpreters of James Joyce.
She made her Broadway debut in 1968 in Brian Friel's “Lovers,” then appeared in “The Incomparable Max” (1971) and such Joycean theatrical projects as “Ulysses in Nighttown” (as Molly Bloom) and James Joyce's “Women” (1977). It was subsequently filmed in 1983, with Flanagan both producing and playing all six main female roles (Joyce's wife, Nora Barnacle, as well as fictional characters Molly Bloom, Gerty McDowell, etc.). A familiar presence in American television, Flanagan has appeared in several made-for-TV movies, among them The Legend of Lizzie Borden (1975) starring Elizabeth Montgomery, Mary White (1977), The Ewok Adventure (1984) and A Winner Never Quits (1986). She won an Emmy for her performance as Clothilde in the 1976 network miniseries Rich Man, Poor Man.
Flanagan's weekly-series stints have included Aunt Molly Culhane in “How the West Was Won” (1977), which earned her a second Emmy Award nomination. She made  multiple appearances on “Murder, She Wrote,” including one as Freida, a secretary aiding Jessica Fletcher in finding a murderer on the episode ‘Steal Me a Story’ (1987). She also played Lt. Guyla Cook in “Hard Copy” (1987), and as Kathleen Meacham, wife of a police chief played by John Mahoney in “H.E.L.P.” (1990). Flanagan made guest appearances in three of the Star Trek spin-offs. She guest starred in the “Star Trek: Deep Space Nine” episode ‘Dax,’ the “Star Trek: The Next Generation” episode ‘Inheritance’ as Data's mother, and she also appeared as the Vulcan Ambassador V'Lar in “Star Trek: Enterprise.” She guest starred in several episodes of “Lost” as Eloise Hawking, a recurring character.
She has appeared in numerous films, most notably The Others opposite Nicole Kidman, The Divine Secrets of the Ya-Ya Sisterhood as the eldest Teensy and Waking Ned Devine. 
More recently she has appeared in many television series and stage productions, including the Emmy-nominated miniseries, “Revelations,” starring Bill Pullman and Natascha McElhone, and in Transamerica, starring Felicity Huffman. From 2006–08, she played Rose Caffee, the matriarch of an Irish-American Rhode Island family on the Showtime drama, “Brotherhood.”
TOGO IGAWA – Ishao 
Togo Igawa is a Japanese actor who has lived in England since 1983. His credits include such films as Le herisson, Revolver, Memoirs of a Geisha, The Last of the Samurais, Code 46 and Eyes Wide Shut, among many others.

ABOUT THE FILMMAKER

ROGER GAUL – Director 

Roger Gual (Barcelona, 1973) studied design in his hometown before moving to New York, where he began studying film while working in advertising. Then he enrolled at the International Film School of San Antonio de los Baños (Cuba).

With Julio Wallovits, Gual co-wrote and financed his first feature film Smoking Room. The film won three awards at the Malaga Film Festival (Best Screenplay, Best Ensemble Performance and Special Jury Prize). The film was also awarded a Special Jury Mention at the International Festival of Karlovy Vary, as well as a nomination for the Fassbinder Prize award at the European Film Academy and the Goya Award for Best New Director 

In 2003 he directed the play “La Pata Negra” for the Grec Festival of Barcelona and the Mercat de les Flors. In 2005 he wrote and directed his second feature film, Remake, presented at the Festival de Malaga. Later he directed the play “Beyond the Bridge,” starring Marta Torne and Alex Brendemühl.

With TASTING MENU he returns to his roots with the ensemble film, working with many of the actors he has previously directed. 
CREDITS

CAST

Marc…………….. Jan Cornet

Rachel……………Claudia Bassols

Chef Mar Vidal…..Vicenta N’dongo

Max………………Andrew Tarbet

Countess…………Fionnula Flanagan

Walter…………….Stephen Rea

Ishao………………Togo Igawa

Mina………………Marta Torné

Yoshio…………….Akihiko Serikawa

Daniel……………..Timothy Gibbs

Paula……………….Andrea Ros

Ramón……………..Andrés Herrera

Eduardo…………………Iván Morales

Hidalgo……………..Marc Rodríguez

TV Host…………… Santi Millán

Diane………………. Molly Malcolm

Louis……………….. Lukas Peros

Doctor……………… Octavi Pujades

Nurse……………….. Sara Espígul

Butler………………. Myles Purcell

Barman………….. Jose Mantero

Musicians…………… Nancys Rubias

Sommelier…………... Josep  Roca

Cook…………………. Joan Roca
CREW
Directed by Roger Gual

Based on an original idea by Sílvia González Laá

Screenplay Roger Gual and Javier Calvo

Producers: David Matamoros Tristan Orpen-Lynch and Aoife O´Sullivan

Executive Producers: Peter Aalbæk Jensen and Peter Garde

Line Producer: Angeles Hernández

Cinematographer: Emilio Guirao

Editor Alberto de Toro

Music: Stephen McKeon

Casting: Pep Armengol and Luci Lenox

Sound: Eva Valiño
1st Assistant Director: Fernando Trullols

Make-up Artist: Caitlin Acheson

Hair Stylist: Jesús Martos

Production Designer: Stephen Carpinelli

Costume Designer: Coro Mateo  
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