
URL      http://www.town.hashikami.lg.jp/
e-mail  hashikami01@town.hashikami.lg.jp

O�ce: Hashikami-cho Industry Promotion Division
Hashikami Urikomitai sales team

Phone: 0178-88-2875
(8:15-17:00 on weekdays)

By rail: From JR Tohoku Shinkansen Hachi-
nohe Station, change to the Hachinohe Line. 
48 mins to the Hashikami Station.
By car: Approx. 45 mins from Hachinohe 
Station to Hashikami Station. 
Approx. 50 mins from Hachinohe Interchange 
to Hashikami Station. 
Approx. 30 mins from Nango Interchange to 
Hashikami Station. 
Approx. 5 mins from Hashikami Interchange 
to Hashikami Station.
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Shin Aomori

Hachinohe

Minmaya

Paradise of coastal plants

Azumagiku
(Erigeron thunbergii)

Hamaendo
(Lathyrus japonicus)

Blooming
April to June

Hashikami Coastal Plants
Anglers' paradise

Seasonal �sh

Fishing boats

Greenling, the town �sh

Hashikami's
local

specialty

Northern
Sanriku

Hashikami
Coast

Walk / Eat / Experience

searoad

Hashikami Town, Aomori

Where to eat original ichigoni

Where to eat Hashikami Wase (Hashikami soba)

Minshuku lodge  From 6,300 yen per night with two meals

Spring

Access (to Hashikami Station)

Oe taxi   Phone: 0178-88-2035
Hashikami Taxi  
 Phone: 0178-89-2011

Taxi

Hashikami-cho Town Hall

Sakashita Tsuriguten (�shing gear shop)
Phone: 0178-89-2252

Sakyo Tsuriguten (�shing gear shop)
Phone: 0178-89-2712

Phone: 0178-89-2374

Phone: 0178-88-3311

Phone: 0178-88-2824

Phone: .0120-20-3352

Phone: 0178-88-2836

Phone: 0178-88-1276

5-20 Nijuichi, Dobutsu, Hashikami-cho

1-49 Tentotai, Dobutsu, Hashikami-cho

1-18 Tentotai, Dobutsu, Hashikami-cho

1-9 Mimigahoi, Dobutsu, Hashikami-cho

6-3 Tentotai, Dobutsu, Hashikami-cho

3-3 Mimigahoi, Dobutsu, Hashikami-cho

Fresh sea urchin bowl

Ichigoni

Original ichigoni features more sea urchin and abalone in the soup.

The greenling was designated to be the 
town �sh in March 1994. The �esh is white 
and fatty, and can be served raw, grilled, 
cooked in soup or various other ways. 
Greenlings were supposedly served to 
the shogun family in the Edo period. It 
shows how delicious the �sh is.

 Release greenling smaller than 
20cm and �ounder smaller than 
35cm to protect the marine re-
sources.

 Catching abalone, sea urchin, and 
kombu seaweed on the coast are 
strictly prohibited by law. Berley 
must not be used as part of a �sh-
ing operation. These actions are 
illegal.

 Do not disturb the aquaculture or 
anchoring and operation of rec-
reational �shing boats at station-
ary �shing nets.

 Take extra care when you �sh at 
night or at dangerous sites be-
cause accidents do occur. Make 
sure you put on life jackets.

 Take trash home with you. Keep 
the ocean and coast clean.

Obey the rules 
and enjoy 
�shing.

Ichigoni is a seafood soup using 
sea urchin and abalone. The name 
suggests that the sea urchin in the 
white soup looks like wild strawber-
ries (ichigo) in the morning mist.

Contact 1-87 Tentotai, Dobutsu, Hashikami-cho, 
Sannohe-gun, Aomori 039-1201 Japan

Phone: 0178-88-2111(reception)
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Tatsunamiso
(Scutellaria indica)

Blooming
May to June

Ezofuro
(Geranium yezoense)

Blooming
July to August

Daylily

Blooming
June to August

Blooming
April to August

Ezotsurukinbai
(Potentilla egedei var. grandis)

Blooming
May to July

Ezosukashiyuri
(Lilium maculatum subsp. dauricum)

Blooming
June to August

Tsuriganeninjin
(Adenophora triphylla var. japonic)

Blooming
August to September

Tsugaru Line

Aomori

Morioka

Noheji

Hashikami Fishing Paradise

Enjoy fresh 
sea urchin bowl 
and ichigoni at 
local restaurants

*Available from July to early August when sea urchin is in season.   *Reservation required

Hamayu

Tsuruya Bekkan Rengatei

Linden

Poseidon

Triangle

Azelee (in Michi no Eki Hashikami)

Phone: 0178-89-2374

Phone: 0178-88-3311

Phone: 0178-88-2824

5-20 Nijuichi, Dobutsu, Hashikami-cho

1-49 Tentotai, Dobutsu, Hashikami-cho

1-18 Tentotai, Dobutsu, Hashikami-cho

Hamayu

Tsuruya Bekkan Rengatei

Linden

Phone: 0178-89-2374 5-20 Nijuichi, Dobutsu, Hashikami-choHamayu

Phone: 0178-88-3987

Phone: 0178-88-4449

Phone: 0178-88-1800

Phone: 0178-88-2709

13-1 Terashita, Akabonai, Hashikami-cho

1-2 Okaki, Toyabe, Hashikami-cho

3-3 Mimigahoi, Dobutsu, Hashikami-cho

1-1 Uwamichi, Hiranai, Hashikami-cho

Kannon Chaya Tomon

Forestpia Hashikami

Michi no Eki Hashikami

Wasse Koryu Center

Hashikami-cho boasts varying seas, shores and reefs that 
are home to various seasonal �sh.
The 40m deep reef zone is a popular �shing spot as it 
attracts greenling that are designated as the town �sh.

Japanese smelt, greenling, Japanese 
surfperch, cod

Summer Greenling, Japanese surfperch, 
jacopever, �at�sh, rock�sh, �ounder

Fall Greenling, �at�sh, yellowtail, jacopever, 
�ounder, rock�sh, dark sleeper

Jacopever, Japanese smelt, squid, 
rock�sh, cod, dark sleeper

Winter

Experienced boatman will guide your 
�shing trip.
   Fee: 6,000 yen per person (with tax)
   Time:; 6:00 a.m. to 1:00 p.m.
   Time: All year


