
Russian salad with garlic
prawns

Galician-style octopus
Russian salad

Chef’s Russian salad
(Russian salad, truffle mayonnaise, and
kikos)

Red tuna tartar
Russian salad

Assorted Russian salads ⭐️

Seasoned tomato salad
(with avocado and cured melva tuna loin)

Sanlúcar-style seasoned
potatoes

4,80€ | 10,50€

4,30€ | 9,50€

5,20€ | 10,90€

8,50€

13,90€

7,90€

4,70€ | 9,90€

Avocado salmorejo
(with red tuna tartar and
a touch of lime)

House Salad
(warm salad with sweet chili glazed
prawns, avocado, asparagus, and roasted
tomatoes)

Burrata salad with green
sauce and tomatoes

Molcajete guacamole with
nachos

Mexican-style nachos ⭐️
(with shredded BBQ ribs, guacamole,
melted cheese, sour cream, and pico de
gallo)

6,90€

9,50€

8,50€

8,20€

11,90€

⭐️ Red tuna toast 
(truffle mayonnaise, sun-dried tomatoes,
and basil)

⭐️ Assorted Russian salads 

⭐️ Mabú-style Gyozas 
(coated in our coconut, kimchi, and
teriyaki sauce)

⭐️ Tarifa-style shrimp fritter
(shrimp fritter with a guacamole base and
red tuna tartar)

⭐️ Cheek and sirloin rice

⭐️ Mabú-style potatoes
(served with shredded pork
cheek, cheddar, and ranch sauce)

⭐️ Mexican-style nachos 
(with shredded BBQ ribs, guacamole, melted
cheese, sour cream, and pico de gallo)

⭐️ Assorted croquettes 

6,50€

13,90€

5,50€ | 12,50€

6,90€

10,90€

6,50€ | 12,50€

11,90€

12,50€

TO START...

SIGNATURE TAPAS

M E N U



Galician-style octopus toast
(with truffle parmentier)

Patatas bravas
(our chef’s version)

Pistachio potatoes
(made with our carbonara sauce with a
touch of pistachio)

Mabú-style potatoes ⭐️
(served with shredded pork cheek,
cheddar, and ranch sauce)

Oriental chicken wings
(glazed with sweet chili)

Glazed citrus wings
(spicy wings with a citrus touch,
served with our lime mayo sauce)

Garlic prawn
croquettes
(100% homemade)

Pork cheek croquettes
(100% homemade)

Chef’s croquettes
(made with Iberian pork loin)

Assorted croquettes ⭐️

Noodles with sirloin

Noodles with prawns

Noodles with vegetables

Chicken gyozas

Prawn gyozas

Assorted gyozas
(chicken and prawn)

Mabú-style gyozas ⭐️
(topped with our coconut, kimchi and
teriyaki sauce)

6,50€

4,80€ | 9,50€

4,80€ | 9,50€

6,50€ | 12,50€

4,90€ | 10,50€

4,90€ | 10,50€

4,80€ | 10,90€

4,80€ | 10,90€

4,80€ | 10,90€

12,50€

4,90€ | 10,50€

4,90€ | 10,50€

4,90€ | 10,50€

4,80€ | 9,90€

4,80€ | 9,90€

10,50€

5,50€ | 12,50€

Mabú taco
(achiote-marinated sirloin, guacamole,
sour cream, and pico de gallo)

Pork cheek sandwich
(filled with shredded pork cheek,
pickled onion, and basil aioli)

Shredded BBQ rib
sandwich
(lettuce, tomato, onion, and
ranch sauce)

Grilled vegetable
platter
(a delicious mix of vegetables with a
Japanese touch)

Goat cheese roll
(served with passion fruit, cane syrup,
and pistachio)

Octopus leg
(with vegetables)

4,50€

6,90€

6,90€

8,50€

10,50€

14,50€

Pork cheek
(shredded pork cheek with
creamy basil aioli)

Crispy prawn
(with lime mayonnaise)

Mantecaito
(potatoes, sirloin, and our
whisky sauce)

Tuna
(guacamole, lettuce, and kimchi
mayonnaise)

Ribs
(with ranch sauce)

Assorted bao buns
(one of each type)

4,50€ | unit

4,50€ | unit

4,50€ | unit

4,50€ | unit

4,50€ | unit

19,90€

MABÚ TAPAS

BAO BUNS



Red tuna toast ⭐️
(truffle mayonnaise, sun-dried
tomatoes, and basil)

Tartar taco
(diced marinated red tuna, kimchi
sauce, pico de gallo, and a touch of
lime)

Atuntao taco
(seared tuna, guacamole, kimchi sauce,
and pickled onion)

Tarifa-style
shrimp fritter ⭐️
(shrimp fritter with a guacamole base
and red tuna tartar)

Red tuna tataki
(with roasted vegetables)

Red tuna tartar
(with truffled parmentier and
guacamole)

Grilled tuna sirloin

Raw tuna platter
(sashimi, tartar, and tataki)

6,50€

6,50€

4,90€

6,90€

14,90€

14,90€

5,50€ | 14,50€

23,00€

4,90€ | 14,50€

4,90€ | 14,50€

5,50€

18,90€

21,00€

14,90€

Sirloin in whisky sauce
(the classic one)

Sirloin in pistachio
carbonara sauce

Chef’s pork cheek
(with oloroso sherry)

Iberian pork shoulder
(100% Iberian)

Beef striploin
(one of our finest beef cuts for our
customers)

Half BBQ-glazed rack of ribs
(choice of French fries or roasted
vegetables)

Pork cheek and
sirloin rice ⭐️

Black rice with octopus

Pistachio carbonara
risotto

Pork cheek risotto

10,90€

10,90€

4,90€ | 10,90€

4,90€ | 10,90€

MEATS

OUR RICE DISHES

RED ALMADRABA TUNA



Homemade torrija
(our 100% homemade brioche torrija
with vanilla ice cream)

Homemade white chocolate
Happy Hippo torrija

Baked cheesecake
(the traditional classic)

Cheesecake with pistachio
cream

6,50€

6,50€

6,50€

6,50€

Coca-Cola
Coca-Cola Zero
Orange Fanta
Lemon Fanta
Water 50cl
Sparkling water 50cl
Aquarius lemon
Aquarius orange
Fuze Tea lemon
Fuze Tea passion fruit
Sprite
Pineapple juice
Tomato juice
Peach juice
Lemonade
Monster Energy

Cruzcampo, small draught beer
Cruzcampo, draught beer
Cruzcampo, large draught beer
Radler, small draught beer
Radler, draught beer
Radler, large draught beer
Heineken
Heineken 0.0
Amstel 0.0 toasted
Gluten-free Cruzcampo
Cruzcampo 0.0
small draught beer 2€/glass

Ladrón de manzana (apple cider)
Tinto de verano, beer glass
Tinto de verano, cider glass
Royal Bliss original
Royal Bliss grapefruit

DRINKS

2,00€
2,60€
3,10€
2,00€
2,60€
3,10€
2,60€
2,60€
2,70€
2,90€
2,60€

2,60€
2,60€
2,50€
2,20€
2,20€

2,20€
2,20€
2,20€
2,20€
2,50€
2,50€
2,80€
2,80€
2,80€
2,80€
2,20€
2,10€
2,10€
2,10€
2,20€
3,60€

DESSERTS
Allergens

Reservations: 954 34 07 14

Address: Ronda de Triana 14, 41010 Seville

Bread and breadsticks: €1


