Starters
Spicy Mac ‘N' Cheese Balls

Soft Pretzels

Four hand rolled mac & cheese balls rolled with
jalapenos, tossed in breadcrumbs, deep fried to
perfection and served with chipotle ranch $10

Three warm pretzel sticks served with homemade
beer cheese $9

Chips, Fries, Tots, or Onions Rings

Three Impossible beef tacos, topped with sour cream,
salsa, and shredded cheddar $12

Fake Tacos

Basket full of your choice and served with a side of
ranch $8
Add cheese $1 ● chili cheese $2 ● bacon cheese $2

Scotch Egg
Hard-boiled egg rolled in sausage, coated in
breadcrumbs and deep fried $5

Nachos
Homemade tortilla chips topped with queso, corn
salsa, lettuce, salsa, jalapenos, and sour cream $8
Add chicken $2 ● pulled pork $2 ● chili $2

Grilled Jalapenos
Hand cut and filled with homemade buffalo cream
cheese and topped with crispy bacon $8

Buffalo Dip

Mozz Sticks

Tangy cheese dip with diced chicken, topped with
bleu cheese, baked to a crisp, and served with
homemade tortilla chips $8

Five hand-breaded fresh cut mozzarella sticks, fried
and served with our house marinara $8

Quesadilla

Hot Honey Chips

Choice of chicken or veggies, with shredded cheddar,
corn salsa, served sour cream and mild salsa $10
Substitute Impossible meat $3

Potato chips smothered in creamy bleu cheese and
hot honey, topped with bleu cheese crumbles and
scallions $10

$8 Lunch Specials

(served Monday – Friday 11am to 3pm)

Rally Reuben

Bacon Cheeseburger

Shepherd’s Pie

Pulled Pork Sandwich

Seasoned ground beef and lamb with gravy, peas,
carrots, all topped with mashed potatoes

On brioche bun served with one hushpuppy and
choice of chips, fries, or tots. Try it with a kick!

Buffalo Chicken Salad

Nathan’s Dogs

Corned beef, sauerkraut, swiss cheese, and Thousand
Island dressing on marble rye with chips, fries, or tots

Mixed greens, cucumbers, tomatoes, shredded
cheddar cheese with choice of grilled or fried chicken
and wing sauce

Bacon, cheddar cheese, lettuce, tomato, red onion,
pickles served with chips, fries, or tots

Two hot dogs on locally made hot dog buns served
with chips, fries, or tots. Add chili $1 ● slaw $0.50 ●
cheese $0.50 ● onions $0.25 ● relish $0.25
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Soups and Salads
Buffalo Chicken Salad

Homemade Chili

Mixed greens, cucumbers, tomatoes, shredded
cheddar cheese, and your choice of grilled or fried
chicken and wing sauce $12

Cup $3.50 / Bowl $6

Soup du Jour
Cup $3.50 / Bowl $6

Spring Salad

House Salad

Grilled chicken on top of mixed greens, diced apple,
walnuts, dried cranberries, bleu cheese crumbles. $12

Mixed greens, cucumbers, tomatoes, onions, and
croutons $7
Add chicken $4 ● shrimp $5 ● tuna $6

Arugula Salad

Not a Taco Salad

Grilled chicken, arugula, raspberries, candied walnuts,
red onions, goat cheese, lemon vinaigrette $12

Impossible meat, mixed greens, shredded cheddar,
tomatoes, cucumbers, salsa, sour cream, and
guacamole $13

Side Salad
House or Caesar $3.50

Caesar Salad
Romaine, creamy Caesar dressing, shredded parmesan
cheese, and croutons $7
Add chicken $4 ● shrimp $5 ● tuna $6

DRESSINGS: Balsamic Vinaigrette, Bleu Cheese,
Ranch, Chipotle Ranch, Honey Mustard, Italian,
Thousand Island, Lemon Vinaigrette

Entrees
Chicken Fry

Fish & Chips

Fried chicken breast, mashed potatoes with gravy,
and served with veggies $13 (For a healthier option,
choose grilled chicken)

Beer battered haddock served with homemade tartar
sauce, coleslaw and fries $13

Santa Fe Haddock

Shepherd’s Pie

Grilled and blackened haddock topped with corn
salsa and served over a bed of grilled vegetables $15

Seasoned ground beef and lamb with gravy, peas,
carrots, all topped with mashed potatoes $13

Sesame Crusted Tuna

Pork Platter

Served over grilled vegetables and drizzled with
wasabi dressing $15

Pulled pork, two hushpuppies, coleslaw, and fries
$12 (Try it with a kick!)

Pesto Chicken Pasta
Grilled chicken, creamy pesto and sundried tomatoes
over penne pasta $13. Substitute shrimp, add $1

Salads ● Soups ● Entrees

Handhelds
Served with fries, chips, tots, coleslaw, or onion rings. Substitute soup or salad for $2 ● mixed vegetables or mac ‘n’
cheese balls $3 ● gluten free bun/bread $2

Turkey Triple Club

Smoked turkey, crispy applewood bacon, swiss
cheese, lettuce, tomato, and an avocado spread on
local sourdough $12

Ahi Tuna Wrap

Chicken Bacon Ranch

Fried or grilled, bacon, swiss, lettuce, tomato, topped
with homemade ranch on a brioche bun $12

Philly Cheese

Lettuce, tomato, shredded carrots, drizzled with spicy
thai peanut sauce $12

Beef, chicken, or pork with onions, peppers, and
white American cheese on a local hoagie roll $11 (We
can wrap it!)

Rally Reuben

Chicken Tenders

Pulled Pork Sandwich

Turkey Cuban

Corned beef, sauerkraut, swiss cheese, and Thousand
Island dressing on local marble rye $10

On brioche bun served with two hushpuppies $10
(Try it with a kick!)

Buffalo Chicken Sandwich

Mild, medium, or hot with lettuce and tomato on a
brioche bun $10 (We can wrap it!)

Classic BLT

5 hand battered chicken tenders served with fries and
a choice of dipping sauce $10

Turkey, pulled pork, swiss cheese, spicy mustard, and
pickles on local pressed hoagie $12

Nathan’s Dogs

Two hot dogs on locally made hot dog buns $8
Add chili $1 ● slaw $0.50 ● cheese $0.50 ● onions
$0.25 ● relish $0.25

On local sourdough with a guacamole spread $9

Burgers
Your choice of blended beef, chicken breast, or Impossible meat (Add $3). Served on a brioche bun with choice of
fries, chips, tots, coleslaw, or onion rings. Substitute soup or salad for $2 ● mixed vegetables or mac ‘n’ cheese balls
$3 ● gluten free bun/bread $2

Bacon Cheese

Carolina

Bacon, cheddar cheese, lettuce, tomato, red onion,
pickles $11

Chili, coleslaw, tomato, and onion $14

The Morning After Burger

Salsa, guacamole, and chipotle mayo $12

Bacon, pepper jack cheese, fried egg, chipotle
mayonnaise $12

Fire Starter Burger

Bacon, pepper jack cheese, tomato, red onion,
jalapenos, chipotle mayo and chipotle BBQ $12

Swissroom

Sautéed mushrooms, swiss cheese, lettuce, tomato,
pickles, and onion $12

Fresh
Bleu

Bleu cheese crumbles, bacon, rally rub, caramelized
onions $13

Cowboy

Two fried onion rings, lettuce, chipotle BBQ sauce,
pepper jack cheese $13

Deep Fried

Cheddar cheese, bacon, and deep fried $11
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Wings
Available as traditional bone-in or battered boneless. Add $2 for all flats or all drums. Add $0.35 for extra sauce,
dressing or celery/carrots.

Single Order (8 wings)- $10 ● Double Order (16 wings)- $19 ● Team Order (32 wings)- $35
Sauces:

Signature Specialty Sauces: (additional $2)

Hot curry - flavorful and spicy
Buffalo - mild, medium, or hot
Funky - peppery mustard with a mild heat
BBQ - Chipotle or Honey
Asian - teriyaki base with a sweet heat
Garlic Parmesan - creamy and garlicy
Mango Habanero - sweet chili with a hot finish

Spicy Thai Peanut - sweet and spicy
Sweet Caroline - drizzled with hot honey and tossed
with Rally Rub

Rubs
Rally Rub - our spiciest rub
Cajun Rub - mild and salty
Old Bay - unique blend of 18 herbs & spices
Lemon Pepper Rub - citrus and pepper rub

Sides
Homemade Fries $3.50
Potato Chips $3.50
Tots $3.50

Onions Rings $3.50
Coleslaw $3.50
Spicy Mac ‘N’ Cheese Balls $5

Grilled Veggies $5
Mashed Potatoes $4

Desserts
Hot Brownie Sundae $7
Ice Cream Sundae $5
Vanilla Ice Cream: Single scoop $3 / double scoop $5

Soft Drinks
All drinks $2.
Coke
Diet Coke
Coke Zero
Sprite

Ginger Ale
Root Beer
Dr. Pepper
Hi C Fruit Punch

Lemonade
Sweet Tea
Unsweet Tea
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Cocktails
The RallyPoint Mule 9

Tito’s Handmade vodka, fresh lime juice, Fever Tree
ginger beer

The Keeper 8

Tito’s Handmade vodka, fresh lime, basil syrup, soda
water

Very Beri Martini 10

Stoli Blueberi vodka, Chambord, Cointreau, cranberry

Classic Negroni 10

Tanqueray gin, sweet Vermouth, Campari, orange
zest

Bartender’s Old Fashioned 10

Strawberry Paloma 8

Larceny bourbon, simple syrup, Angostura bitters,
orange zest served over a single big cube

Lunazul tequila, strawberries, grapefruit, simple syrup,
soda water, salt rim

Pearsonality 8

Blueberi Lemon Drop Martini 10

Absolute Pear, St. Germain, fresh lime, soda water

Stoli Blueberi vodka, lemon, simple syrup, sugar rim

Mezcal Mule 9

Sombra Mezcal, fresh lime, Fever Tree, candied
ginger

Wine
All Wines listed from light to full bodied.
White
Kessler-Zink, Riesling, Germany
Ouro Verde, Vihno Verde, Portugal
Santa Margherita, Pinot Grigio, Italy
Villa Brici, Sauvignon Blanc, Slovenia
Dom Bellevue Touraine, Sauvignon Blanc, France
Bloem White, Chenin Blanc, South Africa
Parle Vouz Chardonnay/Melon de Bourgogne Blend, France.
Vista Point, Chardonnay, California
Champteloup Rose d’Anjou, Rose, France
Red
Contempo, Pinot Nior, Italy
Queen Esther, Pinot Nior, Austria
Ferrari Cerano, Merlot, California
Chateau St Nabor Cotes du Rhone, Blend, France
Castillo de Eneriz M & Z, Tempranillo, Spain
La Celia Reserve, Malbec/Cabernet Franc Blend, Argentina
Vista Point, Cabernet Sauvignon, California
Hayes, Cabernet Sauvignon, California
Peterson, Cabernet Sauvignon, California
Bubbles
Zonin Prosecco
Gouguenheim Malbec Rose
Gérard Bertrand Brut 2016
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