
Olivier and Fanny from Cocotte Cuisine are hosting

this Gourmet Weekend at Kodama Lodge in

Hakuba.

Cocotte Cuisine It's been more than 10 years since

Fanny started sharing the authenticity of French

Mediterranean Cuisine in Tokyo trough cooking

classes, events, consulting and as a Bistro Chef.

Now that her childhood friend Chef Olivier joined

her, they provide even more creative and home

made recipes. 

More than amazing food, they will share with you

the renown South of France hospitality.

Kodama Lodge is owned by Geraldine and Simon

from Switzerland. They fell in love with the nature

and the mountains of the Hakuba Valley in 2015. 

Warm and cosy interior with plenty of common area

with an attention to details and a focus on quality

and service.

A big and unique exterior to enjoy activities and

share good times with friends. (pétanque, BBQ)

Y O U R  H O S T S

6 MEALS / 2 NIGHTS ACCOMODATION / 
WINE / COOKING WORKSHOP 

 INCLUDED

FEEL LIKE ESCAPING TO SOUTH OF FRANCE FOR A WEEKEND IN THE JAPANESE ALPS ?

UNIQUE IN JAPAN - GOURMET FRENCH WEEKEND

(INCL. 10% TAX)
45'000 JPY

MAY 7TH - 9TH

BBQ 
WINE 

APERO 
PETANQUE 

FRENCH MUSIC 
HOME MADE FOOD 

COOKING WORKSHOP 



Friday Night

Optional shuttle from Nagano Station 8PM

 

Saturday Morning

Western Breakfast

Morning walk to see the cows

 

Saturday Lunch

Seasonal quiche / Green salad / French Boudin noir
O

Lamb shoulder in Hay with Roasted potatoes
O

Baba au rhum

Saturday Apéro

Friendly pétanque tournament (by Ricard)
O

Duck ham / Pork rillettes / French Cheese

Aioli with assortment of fresh veggies 

Savoury salted Cake

 

Saturday night BBQ

French escargot / Toulouse pork sausage / 

Herbs Camembert / Japanese beef bone marrow
O

Chicken gizzard confit / Quinoa & Veggie Tabbouleh

Pig feet in parsley garlic salad

Home made pain de campagne with seeds

 

Sunday Morning

Western Breakfast
O

Cooking workshop 

Fresh home made cottage cheese with herbs 

Home made butter (omiyage to bring back with you

 in cold ice packaging)

 

Sunday Lunch

Cottage cheese (made during cooking class) tartines

green mixed salad
O

Pistou (provencal whole cooked veggie soup with

basil garlic sauce topping)

Home made pain de campagne with seeds
O

Traditional clafoutis cake

P R O G R A M  -  M E N U

minimum 15 participants / 23 max

Price is per person (shared double room)

Tatami or Western with shared shower and toilets.

Single occupancy in a double room + 7'500JPY for 2 nights

2 bottles of selected french wine and 3 glass of Ricard per person are included. 

Bar with a variety of drinks at Kodama Lodge if you want some more.

 

Full amount will be asked at booking. 50% refundable if cancellation before April 23rd

Bank transfer or credit cards (+3,5%) are accepted for payment

Full refund if we have to cancel the weekend due to not enough participants

C O N D I T I O N S

info@kodamalodge.com

B O O K I N G

Private shuttle from Nagano to Kodama and return

To make the trip smoother, a private shuttle van will wait

for you at Nagano station on the 7th at 8PM. 

Shinkansen from Tokyo Station at 18:24. 

Arrival in Nagano at 19:45

Return on Sunday 9th from Kodama lodge at 15:30.

Shinkansen from Nagano at 17:34. 

Arrival in Tokyo station at 19:12.

5'000 JPY per person round trip.

Western double or twin with private shower 1'000 JPY

extra per person per night.

Single occupancy in a double room + 7'500 JPY for 2

nights.

Triple and quad rooms available for groups.

O P T I O N A L

JP / ENG / FR


