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- [ Shimokita Peninsula Region, Aomori
Prefecture - Travel Brochure
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Hotokegaura
Sai Village, Aomori Prefecture
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Shimokita Peninsula, Aomori Prefecture: The northernmost part of Honshu
A Journey of Unprecedented Adventure
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KFERICRZA2IBEEECAN D, BEIPHREZWVL, ZOETHEL>TLIDIE, BEAMABALRY L., BREIDKER, Follow a gentle path while feeling the presence of Hokkaido in the horizon.Ahead awaits experiences of food and culture nurtured by the sea and land, and moments of inspiration.
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Sea Urchin Rice Bowl Salmon Mi Cuit Ominato Naval Curry Beef Sukiyaki

Tuna Rice Bowl
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The finest bluefin tuna caught in Oma town. The
marbled fat found in its red flesh tastes exquisite.

Monkfish Hot Pot
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Features Kazamaura monkfish known for its
freshness. Apart from eating it in a classic hot pot,
it can also be enjoyed as sashimi.
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The sea urchin rice bowl is a popular dish that
comes into season in the summer. The waters
off the Shimokita Peninsula are rich in seaweed,
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A dish of strait salmon cooked at a low
temperature. The flesh melts in your mouth as
you take a bite.
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Faithfully replicates the taste of curry served
on Japan Maritime Self-Defense Force vessels.
Contains the captain's seal of approval.
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Higashidori beef, a Japanese Black breed, is
recommended for sukiyaki, where you can fully
enjoy the richness of the meat's flavor.

which serves as the main food source for sea
urchins, giving them a characteristic delicate
sweetness.

'f_—:E A X \97]_ w~ 5 A L2 A L ¥ —5— Z T Hr 24 ]‘ jt o8 7‘?4 The hot springs of Shimokita, a soothing retreat for residents and visitors alike.

EPNEELHAVDBRY., MEOHAESALAICRLZ TRSERRIE. BTSALAMIAEDEFEEEDTINET, The coastal hot springs abundant in salt and the sulfur-rich Shimofuro Onsen offer warmth to fishermen returning from the chilly sea.
TADBRICAZ ZET, THIDES LADPXICHMNE ZENTEZDEHBITY . One of the charms of bathing in Shimokita's hot springs is the opportunity to experience the local way of life and culture.
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Dome tents in the park

e

EHBABR 'S VEY TR, \ e " e .
§ﬁ2§iii§fgéégw&if€@ﬂ . 4 3 2 .. BEITHR > REAGRIE—ELODBVE
- e o b g i s« K2 — P HIEDALDINBVPERE. =2 TULATERVEELER,
FL—=5=N\DRPRF=LTY FE%EMR. ; " : : - —F ) o o . .
; : Sea and mountain activities provide lifelong precious memories.
Interacting with locals and experiencing traditions offer unique and
invaluable experiences.

A glamping facility within the park for a view of the starry sky.
The campsite just a short distance from town is convenient for
shopping. Trailer houses and dome tents are also available.
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The heartfelt hospitality of a small inn. e " . { _ i \
Homemade seafood dishes that can be savored only locally.
Heartwarming family-like hospitality.
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Navigating to Shimokita Peninsula, the northernmost part of Honshu

THSEOERKFT OO TLERD DB TRENT 2 DHAEMNTY,
BFE T30, 1Ly BETHIONENIIAI T,

For sightseeing on the Shimokita Peninsula, it's convenient to travel by car
from Shimokita Station in Mutsu City.

It only takes about 30 minutes to reach Osorezan and about 90 minutes
to Hotokegaura.
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@ Using expressways

Approximately 2 hours from the Hachinohe Expressway / Hachinohe IC
Approximately 5 hours and 30 minutes from the Tohoku Expressway / Sendai-Miyagi IC
Approximately 9 hours and 10 minutes from the Joban Expressway / Urawa IC
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By secondary transportation
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@ By railway

Approximately 4 hours and 40 minutes from Tokyo Station to Mutsu City using the
Tohoku Shinkansen, Aoimori Railway, and JR Ominato Line.
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Shin Hakodate Hokuto
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hakodate airport
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Hokkaido Shinkansen

Hakodate
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Mutsu Bay Ferry Kamoshika
(Kanita - Wakinozawa)
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Oma
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Tsugaru Strait Ferry Okamaru
(Hakodate - Oma)
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By ferry
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@ From Hakodate, Hokkaido
Approximately 1 hour and 30 minutes by ferry from Hakodate Port to Oma Terminal.
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@ From Kanita, Aomori
Approximately 1 hour by ferry from Kanita Port to Wakinosawa Port.

/A\ BEHDTZFEA  Accommodation Information
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Accommodation facilities and hot springs
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Small guesthouses in Shimokita

BEIVEDHDE  Inquiries

@ BXDOLEDYE Tourism inquiries

THLERAZEMWET  Shimokita Tourist Information Center
TEL 0175-34-9095

@ /\UTJLvyhDREULEDE Brochure inquiries

—MEIEAN UBEETABIGLIE  Shimokita TABI Assist

B P
TEL O175-31-1270

URL https://shimokita-tabi.jp Mail shimokita@kasamai-shimokita.or.jp
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