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Tagonoura Port
= Famous for its very fresh shirasu (young anchovies) caught in Suruga Bay

= You can enjoy excellent shirasu dishes at Tagonoura Port Fish Market, which is open

from 10:30 to 13:30 from Apr. to Dec.
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Satoshi Mochizuki
- Captain of Daihachi Shinkai-maru Ship -
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“Shirasu (young anchovies)” is a blessing of Suruga Bay.

Tagonoura Port, on Suruga Bay, is the nearest port to Mt. Fuji. Tagonoura Shirasu is
known as extremely fresh and tasty shirasu. We use only one boat to catch shirasu
even though usually two boats are used to pull a shirasu fishing net. Using a single
boat significantly shortens the time to catch shirasu, therefore, shirasu will be very
fresh and tasty. This way of catching shirasu is unique to Tagonoura Port. | want
many people to know how tasty shirasuis. | appreciate the blessing of nature and the
opportunity to catch shirasu, looking at Mt. Fuji, and | will deliver fresh shirasuto you.




