
Okazaki Saryo Mameda

Okazaki Saryo Mameda
岡崎茶寮 豆狸

Kyoto cuisine
京料理

Google MAP

⬆Okoto Gozen, ¥2,200, a set of sukiyaki, tempura and Nanzenji tofu. The tempura is served with matcha 
salt or an original sauce with hot mustard.

⬆Counter seats with a view of swimming �shes.

⬆Although this is a room �oored with tatami mats, there are 
chairs to sit on to relax.

149-3 Okazaki Enshoji-cho, 
Sakyo-ku, Kyoto

京都市左京区岡崎円勝寺町149-3
岡崎茶寮 豆狸

TEL: 075-771-0234
OPEN: 11:00 to 22:00 (Closed Mon. 
except during spring and autumn 
seasons)
20 min. from Kyoto Station by taxi

⬅Kyomai Gozen, ¥2,500. A popular 
and visually pleasing menu item; 
namafu wheat gluten with dengaku 
miso sauce and a variety of seasonal 
dishes, unique to Kyoto, are beauti-
fully arranged in a large basket. 
*Comes with rice and miso soup.

*All prices exclude tax.

URL: http://mameda.jp

Okazaki Saryo Mameda restaurant is situated near 
famous tourist spots such as Heian Jingu Shrine and Nan-
zenji Temple. You can enjoy, with both sight and taste, col-
orful Kyoto cuisine as well as sukiyaki and tempura at rea-
sonable prices. Unusual for Kyoto, there is a large fish tank 
inside the restaurant. Seafood delivered directly from the 
fishing grounds can be chosen and prepared for you as 
dishes such as sugata-zukuri, where the whole fish is sliced 
into smaller pieces, then assembled to recreate the shape of 
the original fish. Yudofu (boiled tofu) is a Kyoto cuisine 
dish that is a popular menu item. All the tofu used by 
Mameda is made by a purveyor to Nanzenji Temple. Nan-
zenji tofu is a tofu that has been eaten by Nanzenji Temple 
and the surrounding area since old times, and as it is gentle 
with a smoother taste than regular tofu, it is o�en eaten as 
yudofu or hiyayakko (chilled tofu).

�ere are also plenty of sweets using matcha green tea, so 
it is recommended as a resting place during sightseeing.

�e spacious interior is dotted with 3 Japanese gardens 
called “Hikari no Niwa (Garden of Light)”, “Shochikubai 
(Pine, Bamboo and Plum Trees)” and “Shiki no Utsuroi 
(�e Changing Seasons)”. With modern-looking counter 
seats, comfortable sofas, private rooms and a large banquet 
hall with its own stage, you can choose to suit a variety of 
occasions.

Appreciate directly-delivered seafood and Kyoto cuisine 
with a view of a large �sh tank.
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