FujiTsuke-Napolitan

This local specialty was originated in Yoshiwara Mall,
Fuji City to revitalize the area. Pasta noodles are
served with a bowl of thick, tomato-based sauce for
dipping. Each shop has its own variation of this
dish.This dish is gaining popularity due to its title of
“B-grade local gourmet”.

[Contact] Fuji Tsukenaporitan Taishikan
) 0545-52-0995 [ http://www.tuke-napo.net/

Road Station Fujikawa Rakuza

Road Station Fujikawa Rakuza, a service area providing
parking, meals and shops, can be accessed from the
adjacent local road as well as the up line (Northbound)
of Tomei Exoressway.Visitors can enjoy shopping for
local products and eating meals while seeing a great
view of Mt. Fuji (through the big windows facing Mt.
Fuji from the upper floor of this facility).Major
attractions available are:"Donbura-an experiential hall
to learn about Fuji-River's natural surroundings and a
giant planetarium dome called “Wai-Wai" Theater.

[Location/Contact]

Fujikawa Machizukuri Co.Ltd, 1488-1 Iwabuchi, Fuji, Shizuoka
({10545-81-5555 [http://www.fujikawarakuza.jp/
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Iwamotoyama Park

Enjoy the magnificent view of Mt.Fuji and early spring
flowers during the Plum(Ume) and Cherry (Sakura)
Blossom Festival from February to April in lwamo-
toyama Park, Fuji City. Plum blossoms start blooming
from February to mid-March and cherry blossoms
from the end of March to early April. Food stalls are
open daily and lots of fun events take place during the
festival period.

[Locatuonl 1605 lwamoto, Fuji, Shizuoka

& http://www.fujisan-kkb.jp/

Fujisan Shirasu Kaido,
Young Sardines Street

Tagonoura Port is famous for Shirasu, young sardines,
caught from Suruga Bay. What makes Tagonoura
Shirasu so fresh and tasty lies in its fishing method.
They are caught by a fishing net haulded by one-boat.
In this way the fish is caught with less damage and
maintains the same freshness as they are caught. The
fish is handed to the local dealers right away at the
port. Close from the port, many Shirasu dealers or
retail shops gather along the street called Fujisan
Shirasu Kaido or Young Sardines Street.

[Contact] Fujisan Tourism & Communication Bureau
(10545-64-3776 (3 http://www.fujisan-kkb.jp/
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Fuji Blueberry,Republic
Some individual blueberry farmers in Fuji City came
together and established the Blueberry Republic in
June 2012. Under the leadership of the President with
the aim to promote tourism, they operate the projects
together which cannot be done individually. Some of
these farmers allow tour buses to come to their farms,
so that tourists may pick blueberries.

[Contact] Fujisan Tourism & Communication Bureau
@ 0545-64-3776

Shirasu-Don
Fujisanmori

Tagonoura Port F|sher|es
Cooperative Casual Dining Comer

From April until November, you can try the fresh
young sardines at Tagonoura Port Fisheries Coopera-
tive Casual Dining Corner. Shirasu-Don is a bowl of rice
topped with young sardines either in a raw or boiled
form, garnished with ground ginger and chopped
chives. In order to further promote this popular local
specialty, local fishermen are trying to accept more
tour buses .
[Location/Contact]
866-6 Maedashinden, Fuji, Shizuoka
Tagonoura Gyogyo Kyodo Kumiai
(Tagonoura Port Fisheries Cooperative)
(il 0545-61-1004 2 http://www.tagonoura-gyokyo,jp/






