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From the very beginning, Myojinmaru has always been based on the taste of fishermen's food, and
we have been particular about the taste and way of eating in a fisherman's town. The process of
grilling bonito on a straw in front of the customers' eyes and offering freshly grilled bonito sprinkled
with sun-dried salt as "Yakitate Salt Tataki" started at Myojinmaru. The freshly grilled "Straw-Baked
Bonito Salt Tataki" originated at Myojinmaru has spread throughout the country and is now
introduced as a staple of Tosa's local cuisine.
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