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Hachinohe Port Tourist Information 
http://www.mlit.go.jp/kankocho/cruise/ 

Hachinohe Senbei Jiru (Rice Cracker Soup)  
  

Hachinohe Senbei-jiru is local cuisine that has been loved by locals in the Hachinohe region. It is a simmered soup made 

by soaking crumbled nanbu senbei (crackers) made for hot pot in a soup made from meat, fish and vegetables. The senbei 

become doughy after soaking up all the tastiness from the soup. 

  
 

 

Location/View Hachinohe Area 

Access 15 min. via car from port 

Season Year-round 

Related links 
Aomori Gourmet 
http://www.aomori-gourmet.jp/en/hachinohesenbei-jiru.html 

Contact Us[ VISIT HACHINOHE ] 

TEL: 0178-70-1110 

Website : https://visithachinohe.com/en/ 

Hachinohe Maeoki Mackerel  
  

"Hachinohe Maeoki Mackerel" refers to Mackerel caught in fishing grounds from the Sanriku Coast northwards, which are 
brought in to Hachinohe port during a period of time authorized by "The Hachinohe Maeoki Mackerel Promotion Council". 
The Port of Hachinohe is the northernmost main fishing ground of mackerel in Japan. As the sea temperature drops from 
the beginning of autumn, the mackerel in the waters off the Sanriku Coast put on good quality fat, and their meat is highly 
praised for both taste and quality. 

  
 

 

Location/View Hachinohe Area 

Access 15 min. via car from port 

Season Year-round 

Related links 
Hachinohemaeoki Saba Burando Suishin Kyogikai 
http://www.8saba.com/ 

Contact Us[Hachinohemaeoki Saba Burando Suishin Kyogikai ] 

TEL: 0178-43-5111 

Website : http://www.8saba.com/ 

  

Tatehana Wharf Morning Market  
  

The largest morning market in Japan is held at Tatehana Wharf every Sunday. The fishing harbour, which is usually quiet with 
anchored fishing boats waiting to set sail, becomes busy on Sunday from before dawn and fills with more than 300 street vendors, 
as well as the customers who come for the morning market. The market has various things on offer from typical Hachinohe fresh 

seafood and grilled fish to cheap vegetables and meals including Takikomigohan (rice cooked with vegetables) and Udon noodles. 
You can also enjoy talking with the shop staff and warmhearted Hachinohe people. 

  
 

 

Location/View 3, Shimminato, Hachinohe-shi, Aomori, 031-0811  

Access 15 min. via car from port 

Season Every Sunday, middle of March - December 

Related links 
Tatehana Wharf Morning Market 
https://visithachinohe.com/en/stories/tatehanaganpeki-
asaichi/ 

Contact Us[ VISIT HACHINOHE ] 

TEL: 0178-70-1110 

Website : https://visithachinohe.com/en/ 

http://www.aomori-gourmet.jp/en/hachinohesenbei-jiru.html
https://visithachinohe.com/en/
http://www.8saba.com/
http://www.8saba.com/
https://visithachinohe.com/en/stories/tatehanaganpeki-asaichi/
https://visithachinohe.com/en/stories/tatehanaganpeki-asaichi/
https://visithachinohe.com/en/
http://www.google.co.jp/maps/@40.5277653,141.5284599,17z?hl=en
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Mutsu Minato Station Front Morning Market   
  

Mutsu Minato Station Front Morning Market covers the area around the municipal fish and vegetable retail market. Sellers 

in the retail market start putting out fresh seafood and processed food from before dawn. Customers can buy food, eat it 

right at the market, and enjoy their own unique breakfast. “Hachinohe City Seafood And Retail Market” is under 

construction, temporary store is open now. (And will reopen after renovation in 2022) 

  
 

 

Location/View  JR Hachinohe Line / Mutsuminato Station  

Access 15 min. via car from port 

Season Year-round 

Related links 
Breakfast at the Mustuminato Morning Market 
https://visithachinohe.com/en/stories/mutsuminato-ekimae-
asaichi/ 

 Contact Us[Hachinohe City Seafood And Retail Market ] 

TEL: 0178-33-6151 

Website : https://visithachinohe.com/en/ 

 

Tanesashi Coast  
  

The Tanesashi Coast, where white sand and green pines, large and small reefs, and small islands alternate, is the coast 

line to the southeast of Kabushima Island. There is an abundance of both alpine and coastal plants, and various flowers 

including day lilies and Japanese water irises bloom from spring to autumn. The vast natural green lawn is picturesque. 

  
 

 

Location/View Samemachi, Hachinohe-shi  

Access 30 min. via car from port 

Season Year-round 

Related links 
Tanesashi Coast Infomation Center website 
http://tanesashi.info/ 

Contact Us[ Tanesashi Coast Infomation Center ] 

TEL: 0178-51-8500 

Website : http://tanesashi.info/ 

  

Kabushima Island  
  

Kabushima is designated as a national natural treasure as a breeding ground for black-tailed gulls. Around early March 
every year tens of thousands of black-tailed gulls come to the island and sky is filled with the sound of their calls. In 
addition, around mid-May, you can also enjoy the beautiful contrast of the yellow of the rapeseed blossoms covering the 
island and the white of the black-tailed gulls.  

  
 

 

 

  

Location/View 
56-2, Samemachi, Hachinohe-shi, Aomori, 031-0841 

 

Access 20 min. via car from port 

Season Year-round 

Related links 
Kabushima Shrine 
http://kabushima.com/jinjya/ 

Contact Us[ Kabushima Shrine ] 

TEL: 0178-34-2730 

Website : http://kabushima.com/jinjya/ 

 

 

 

 

https://visithachinohe.com/en/stories/mutsuminato-ekimae-asaichi/
https://visithachinohe.com/en/stories/mutsuminato-ekimae-asaichi/
https://visithachinohe.com/en/
http://tanesashi.info/
http://tanesashi.info/
http://kabushima.com/jinjya/
http://kabushima.com/jinjya/
http://www.google.co.jp/maps/@40.5232171,141.5276409,17z?hl=en
http://www.google.co.jp/maps/@40.5086813,141.6098092,17z?hl=en
http://www.google.co.jp/maps/@40.5387129,141.5576833,17z?hl=en
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Yamano-Gakko  
  

Yamano-Gakko, which repurposes closed elementary and junior high schools, is a facility where you can experience 

various activities whilst mingling with others. You can experience rural life by enjoying making tofu, miso, and soba made 

with Nango-style buckwheat, as well as charcoal making. In soba making classes, where local grandmothers directly teach 

you their secrets, you can enjoy the conversation as well as your own hand-made soba. 

  
 

 

Location/View 
6-2, Azakitanohatake, Nangoku Shimamori, Hachinohe-

shi, 031-0202  

Access 20 min. via car from port 

Season Year-round 

Related links  

Contact Us[ Yamano-Gakko ] 

TEL: 0178-82-2222 

Website : https://www.yamanogakkou.com/ 

 

 

 

 

Grave of Christ  
  

One of Aomori’s more mysterious spots is the Grave of Christ located in Shingo Village.This villages ancient records claim 

that Christ was able to run away to Japan, and eventually pass away in this village. The Takenouchi Documents which explain 

how Jesus came to Japan were discovered here 100 years ago, and now it is the location of a park loved by the locals. 

  
  

Location/View Nozuki-33-1 Herai, Shingo, Sannohe-gun, Aomori 

Access 60 min. via car from port 

Season Year-round 

Related links 
Grave of Christ 
https://visithachinohe.com/en/spot/kirisutonohaka/ 

Contact Us[ Grave of the Christ Memorial Museum ] 

TEL: 0178-78-3741 

Website :https://visithachinohe.com/en/spot/kirisutonohaka/ 

 
 

Kushihiki Hachiman Shirine  
  

Kushihiki Hachiman Shrine is a venerable shrine in Nambu Ichinomiya. It is said that the shrine was built by Mitsuyuki 
Nambu, the founder of the Nambu family, and has a history of about 800 years as the local shrine for the Nambu family. 
Several cultural properties, including national treasures like “Akaito Odoshi Yoroi (armor)” and “Shiroito Odoshi Tsumadori 
Yoroi (armor)”, are preserved in the shrine. 

  
 

 

 

  

Location/View 3, Aza Yawatatyou, Yawata, Hachinohe-shi  

Access 20 min. via car from port 

Season Year-round 

Related links 
Kushihiki Hachiman Shrine 
http://www.kushihikihachimangu.com/ 

Contact Us[ Kushihiki Hachiman Shrine ] 

TEL: 0178-27-3053 

Website : http://www.kushihikihachimangu.com/ 

 

https://www.yamanogakkou.com/
https://visithachinohe.com/en/spot/kirisutonohaka/
https://visithachinohe.com/en/spot/kirisutonohaka/
http://www.kushihikihachimangu.com/
http://www.kushihikihachimangu.com/
http://www.google.co.jp/maps/@40.3876305,141.4650590,17z?hl=en
http://www.google.co.jp/maps/@40.4897360,141.4348648,17z?hl=en
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Korekawa Jomon Museum  
  

The Korekawa Jomon Museum introduces Hachinohe's great Jomon period culture through exhibiting unearthed articles 

from the Korekawa and Kazahari ruins. You can see “Gassho Dogu (clay doll joining its hands in prayer),” which is an 

important cultural asset of Korekawa and the Kazahari ruins, as well as one of the five national treasures from the Jomon 

Era in Japan. 

  
 

 

Location/View 1, Aza Yokoyama, Korekawa, Hachinohe-shi  

Access 30 min. via car from port 

Season Year-round 

Related links 
Korekawa Jomonkan  
http://www.korekawa-jomon.jp/ 

Contact Us[ Korekawa Jomonkan ] 

TEL: 0178-38-9511 

Website : http://www.korekawa-jomon.jp/ 

 

 Hachinohe Sansha Taisai Festival  
  

The Hachinohe Sansha Taisai Festival is the biggest festival in the Hachinohe region, with about 300 years of history and 

tradition. In the festival, which is held from July 31 to August 4 every year, Mikoshi (portable shrines) and 27 gorgeous floats 

are carried around the city center. The sound of the Taiko drums and flutes mixing with the cheerful shouts of children 

creates a unique atmosphere. 

  
 

 

Location/View Center of Hachinohe  

Access 15 min. via car from port 

Season 31 July – 4 August 

Related links 
https://visithachinohe.com/en/stories/hachinohe-
sannshataisai/ 

Contact Us[ VISIT HACHINOHE ] 

TEL: 0178-70-1110 

Website : https://visithachinohe.com/en/ 

 
 

Hachinohe Syuzo Sake Brewery  
  

Hachinohe City has long been prospering as a port city. Perfectly expressing that image is Hachinohe Shuzo, a Sake distillery 

established over 240 years ago. Beloved by locals, the Hachinohe Shuzo brand has come to be known throughout Japan for 

bringing new flavors into the sake world. The storehouse, which was built during the Taisho period (1912-1926).The 
brewery offers both a tour and sake tasting experience. 

  
  

 

Location/View 9 Aza Honcho, Oaza Minatomachi, Hachinohe City 

Access 15 min. via car from port 

Season Year-round 

Related links 
Hachinohe Syuzo 
www.mutsu8000.com/en/ 

Contact Us[Hachinohe Syuzo ] 

 TEL: 0178-33-1171 

Website : www.mutsu8000.com/en/ 

 

http://www.korekawa-jomon.jp/
http://www.korekawa-jomon.jp/
https://visithachinohe.com/en/stories/hachinohe-sannshataisai/
https://visithachinohe.com/en/stories/hachinohe-sannshataisai/
https://visithachinohe.com/en/
http://www.mutsu8000.com/en/
http://www.mutsu8000.com/en/
http://www.google.co.jp/maps/@40.4757031,141.4884460,17z?hl=en

