
Pizza

Mozzerella, Tomato & Orégano

Vegetarian Supreme   €7,50
Mozzerella, Onion, Green Peppers, Sweetcorn, 
Mushrooms & Tomatoes

Margarita   €6,50 HB

American Hot   €8,50
Mozzerella, Pepperoni, Tomato & Jalapeno Peppers

HB

Hawaiian   €8,00
Mozzerella, Ham & pineapple

HB

Texas BBQ Chicken   €8,00
Mozzerella, Chicken & BBQ sauce

HB

HB

Pizza

Pasta

Tomato & Basil  €6,95
A classic Italian favourite, served with fresh basil and plum 
tomato!

HB

Bolognaise  €8,95
A traditional Italian sauce famous around the world. 
Don t́ forget the parmesan!

HB

Chicken & Bacon Carbonara   €9,95
Chicken & bacon cooked in a creamy white sauce resting 
on a bed of pasta

HB

The Clubhouse Special Pasta  €12.95
King Prawns, Chicken and Mushrooms cooked 
in a Chilli, Garlic and White Wine Sauce resting
 on a bed of Tagliattelle

Beef Lasagne  €8.95
This tasty classic comes served with a lightly 
dressed side salad and crispy garlic bread

Salmon and Prawn Pasta    €11.95 
Salmon and King Prawns in a Creamy White 
Wine and Brandy Sauce resting on a Bed of 
Pasta

Burgers

 
The Clubhouse @ Sunset Harbour Club.

Michelle, Mark and Family have been with the Company for over 
20 years at Los Amigos Beach Club and Sahara Sunset and Sunset 

Harbour. We would like to help Members and Guests have a 
memorable time at The Clubhouse by offering you the Quality of 

Service and Produce expected from a Diamond Resort.
HALF BOARD

We have a fantastic half board option, where you see HB that item is available 
as part of your half board selection. Please ask a team member for further 

details Voted The No 
1. European 

Restaurant within 
Diamond Resorts 

for 2015 

CLUBHOUSET
H
E

À La Carte Menu
Clubhouse Prime Homemade Plain Burger 
served with a lightly toasted bun with a slice 
of tomato and green leaves, garden peas & is 
complemented with our Steakhouse Fries

Top it Off with our fantastic Toppers
 The Choice of Cheese , Bacon,  Egg,  

Chilli , Pineapple , Onion Rings,
 Hash Browns or Blue Cheese.

Toppings €1.00 each.

Trading Standards

People with food allergies have to take great care when eating out to avoid certain foods that could cause
them harm. As a business you have a legal obligation to ensure that any food you produce or prepare is safe.

These are the 14 allergens that you need to find out whether they are in the food that you make. Consumers
may ask about other ingredients, but these are the ones you have a legal obligation to know whether they
are in the foods that you make.

How the information can be supplied
The information can be supplied on the menu, 
on chalk boards, tickets or provided verbally by 
an appropriate member of staff. It must be clear
and conspicuous, not hidden away, easily 
visible, and legible. 

If the information is to be provided verbally by a
member of staff then it is necessary to make it clear
that the information can be obtained by asking a
member of staff by means of a notice, menu, ticket
or label that can easily be seen by customers.

It is no longer enough for businesses to say that they
do not know whether or not a food contains an
allergen and deny any knowledge, nor is it enough

to say that all their foods may contain allergens.
Allergen information must be specific to the food,
complete and accurate.

As a food business operator you cannot refuse
to provide specific allergen information on
foods served. You also cannot give incorrect or
misleading information on a menu or through
verbal communication.

Although there is a legal requirement to give all
information about the allergens that are within the food
you produce, there is no legal requirement to give
details of any cross contamination of allergenic
ingredients. As a business however you have a
responsibility to assess the allergens that are used on
the premises and reduce the likelihood of any cross-
contamination. This leaflet is aiming to help you identify
the allergens that you use as ingredients as well as
reducing cross-contamination in non-allergenic foods.

The risk assessment has been divided into three
sections covering Overall Management & Training,
Kitchen Procedures and Front of House. This will allow
you to assess whether the controls you currently have
in place are effective and if any improvements can
be made to ensure that the food you serve is safe. 

If you are not certain that you can provide food that
is suitable for someone with a food allergy then you
should tell them, so they can then decide whether or
not to eat the foods you provide.

Food Allergen Risk
Assessment For Caterers

Food Allergens

Risk Assessment

From December 2014 there will be a legal obligation to supply information to consumers 
on the allergens that are in the food that you produce.

An example of the wording:
Food Allergies and intolerances:
Please ask a member of staff if you require
information on the ingredients in the food we serve.

Peanuts Nuts Crustaceans
(Shellfish)

Molluscs
(Shellfish)

Fish Eggs Milk

Cereals
containing

Gluten

Soya Sesame 
seeds

Celery Mustard Lupin Sulphur
Dioxide

Trading Standards

People with food allergies have to take great care when eating out to avoid certain foods that could cause
them harm. As a business you have a legal obligation to ensure that any food you produce or prepare is safe.

These are the 14 allergens that you need to find out whether they are in the food that you make. Consumers
may ask about other ingredients, but these are the ones you have a legal obligation to know whether they
are in the foods that you make.

How the information can be supplied
The information can be supplied on the menu, 
on chalk boards, tickets or provided verbally by 
an appropriate member of staff. It must be clear
and conspicuous, not hidden away, easily 
visible, and legible. 

If the information is to be provided verbally by a
member of staff then it is necessary to make it clear
that the information can be obtained by asking a
member of staff by means of a notice, menu, ticket
or label that can easily be seen by customers.

It is no longer enough for businesses to say that they
do not know whether or not a food contains an
allergen and deny any knowledge, nor is it enough

to say that all their foods may contain allergens.
Allergen information must be specific to the food,
complete and accurate.

As a food business operator you cannot refuse
to provide specific allergen information on
foods served. You also cannot give incorrect or
misleading information on a menu or through
verbal communication.

Although there is a legal requirement to give all
information about the allergens that are within the food
you produce, there is no legal requirement to give
details of any cross contamination of allergenic
ingredients. As a business however you have a
responsibility to assess the allergens that are used on
the premises and reduce the likelihood of any cross-
contamination. This leaflet is aiming to help you identify
the allergens that you use as ingredients as well as
reducing cross-contamination in non-allergenic foods.

The risk assessment has been divided into three
sections covering Overall Management & Training,
Kitchen Procedures and Front of House. This will allow
you to assess whether the controls you currently have
in place are effective and if any improvements can
be made to ensure that the food you serve is safe. 

If you are not certain that you can provide food that
is suitable for someone with a food allergy then you
should tell them, so they can then decide whether or
not to eat the foods you provide.

Food Allergen Risk
Assessment For Caterers

Food Allergens

Risk Assessment

From December 2014 there will be a legal obligation to supply information to consumers 
on the allergens that are in the food that you produce.

An example of the wording:
Food Allergies and intolerances:
Please ask a member of staff if you require
information on the ingredients in the food we serve.

Peanuts Nuts Crustaceans
(Shellfish)

Molluscs
(Shellfish)

Fish Eggs Milk

Cereals
containing

Gluten

Soya Sesame 
seeds

Celery Mustard Lupin Sulphur
Dioxide

Please ask a member of our team about allergens as listed below

Americano    €8.00
Mozzerella, Pepperoni, Tomato

HB

“The Clubhouse” Sunset Harbour Club
C/Valencia 1, Urb. Pueblo Torviscas 38660 

Costa Adeje

Sunset  Bay
Urb. Torviscas Bajo. Calle 

Antonio Navarro nº1,, 38660 
Adeje, Santa Cruz de Tenerife

HB

Clubhouse Burger TopperThe Clubhouse Burger €8.95 HB

Fresh Crispy Salad
Chicken & Bacon Caesar Salad  €8,95 
Char grilled chicken & bacon, stripped with lettuce, shaved 
parmesan, and that famous Caesar dressing

Clubhouse Mixed Salad  €8,95
Fresh mixed leaves tossed with onion, cucumber and tomato 
and topped with Tuna, Ham, and Cheese drizzled with a 
classic Vinaigrette dressing if required

Warm Goats Cheese Salad  €9,95 
Mixed leaves, beetroot, apple and honeyed walnuts, drizzled 
with a balsamic glaze

HB

HB

HB

@Sunset Harbour

Our “Call and Collect Service” is very popular with our guests. Our 
entire menu is available for you to take away. It´s simple, you call 

down on the Internal phone extension 607 place your order, we then 
call you back when your order is ready for collection. 



To Start
Hearty soup made fresh daily, served with crusty bread

Succulent North Atlantic prawns, served 
in a classic way in a Marie Rose 
Smoked Salmon & Prawn plate €8,25 
With a dill & lime mayonnaise & served with brown bread
Chicken Wings  €5,95
Simply served with a celery & blue cheese or BBQ dip

Chicken liver paté made by our chef  and served with 
toast & homemade red onion marmalade

Seasonal fruits with a fresh fruit coulis

Homemade Soup of the Day  €3,50  HB

Prawn Cocktail  €5,95 HB

Fresh Fruit Plate  €4,95 HB

Homemade Farmhouse Paté  €5,95 HB

Fresh mushrooms in a creamy garlic & white wine 
sauce,served with crusty bread

Garlic Bread  €3.00 
or topped with a cheese melt   €4.00
Gambas Pil Pil  €7,50
A local favourite of large prawns cooked in garlic olive oil seasoned
with special pil pil spices & served piping hot with crusty bread

Tomato & Mozzarella  €6,25
Famous Italian cheese sliced and alternated with 
chilled tomato slices, local olives, and drizzled with 
basil & blackpepper dressing

HB

Creamy Garlic Mushrooms  €4,75 HB

Main Courses
Hunters Chicken  €9,95 

Chargrilled chicken breast layered with chedder cheese,  
bacon & BBQ sauce served with creamed potato, 
seasoned chips or jacket potato & seasonal vegetables

A full rack of pork ribs, marinated in our own 
special honey based BBQ sauce, slowly oven cooked
& served with seasoned chips or jacket potato & coleslaw

Served as above
Half Rack BBQ Ribs  €9,95 HB

Roasted Belly Pork  €11,95
A mighty meal ! Slowly roasted pork belly finished 
under the grill to ensure a crispy crackling top laid 
on a bed of creamed potato, with apple sauce, 
seasonal vegetables & rich gravy

Salmon Fillet  €11,95
Topped with asparagus & drizzled with a citrus and dill butter served with a choice of potatoes & seasonal 
vegetables

Grilled Swordfish  €11,95
With or without garlic butter served with a crisp side salad chips or baked potato

   ( Available Sundays & Wednesdays ) Roasts are served with Yorkshire pudding, roast & creamed potato 
with freshly cooked seasonal vegetables finished with a traditional gravy

Choice of - Sirloin of beef, breast of chicken, lamb or pork

Seasoned lamb́ s liver lightly pan fried served on a bed of  creamed potato topped with crispy bacon and 
finished with red wine gravy. Seasonal vegetables complete this
mouth watering dish

Pan Fried Lamb´s Liver  €9,95 HB

Traditional Roast Dinner €8,50 HB

Great Pub Classics

Fish & Chips

Sizzlers
Chicken Sizzler  €12,50 
Delicious juicy chicken served on a sizzling plate, 
with peppers, onions , rice & chefs oriental sauce
Beef Sizzler  €12,50
Succulent beef, served on a sizzling plate, with peppers, 
onions , rice & chefs oriental sauce
King Prawn Sizzler  €14,95
Juicy tiger prawns, served on a sizzling plate,
with peppers, onions , rice & chefs oriental sauce
Vegetable Sizzler  €10,95
Mixed peppers, mushrooms, onions, peas & sweetcorn, 
served with rice & chefs oriental sauce
Mixed  €14,95
A mix of the above

Fillet of cod in a light batter with 
seasoned chips and garden peas

Succulent Cumberland sausage oven cooked, served on 
a bed of creamed potato, with a delicious onion gravy

Homemade in shortcrust pastry, served with
creamed potato and seasonal vegetables

Steak & Ale Pie  €9,95 HB

Beer Battered Fish & Chips  €9,95  HB

Clubhouse Chicken Curry  €8,95
Diced and marinated chicken breast cooked in an 
authentically spiced sauce garnished with fresh corriander, 
served with Pilau rice & poppadoms
Chilli Con Carne  €8,95
Texas style hot and spicy beef dish. Chunky and mouth 
watering with kidney beans. This dish carries a serious kick 
so be warned. Served with lightly boiled long grain rice or 
seasoned chips

HB

HB

Honey BBQ Ribs  €14,95 HB

Extras

Chefs Sauces  €2,00
choose from Peppercorn, Diane, 
Mushroom or Red wine

Seasoned chips €2,50 
side salad €2,50 
garlic bread €3,00, 
beer battered onion rings €2,50 
basket of bread €1,50

Steak & Ale Pie

HB

HB

Breaded Wholetail Scampi     €9.95
Our delicious scampi comes served with chips, 
tartar sauce and garden peas

HB

HBGood Old Sausage & Mash  €9,95 

Sizzler

The Clubhouse Sirloin Steak  €13,50

Clubhouse Mixed Grill  €14,95 
Sirloin steak, Chicken breast, Gammon, Pork sausage, Egg, 
Mushrooms, Steakhouse fries or jacket potato

From the Grill
Gammon & Eggs  €9,95
A weighty horseshoe gammon steak chargrilled and 
served with a pineapple ring or a fried egg with 
chips

A meaty 8/10 oz steak butchered by our chef & cooked 
how you like it. Our chef says it́ s a steak best cooked 
medium, it is served with pan fried  mushrooms, grilled 
tomato, seasoned chips or jacket potato

Why not beef up your meal with a side order of 
beer battered onion rings or one of our chefs sauces

HB

HB ( €3 supplement )


