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C H A P T E R  1

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E

Who, or what, I hear you asking, is King Pigeon?

Sure, in the literal sense, it’s the space in  
which you currently sit. But more importantly, 

King Pigeon is our protagonist, the inexplicably  
charming, vacant-eyed, bird-brained individual 

you see before you. 

In our second menu we take you to an 
undisclosed island somewhere in the Pacific, 

where King Pigeon has taken leave after  
a long and dreary winter. It’s a destination  

he frequents when he can get away — a place 
where he can unwind and recharge. Nothing  

but sun, sea, and sand… and of course,  
a few cocktails.

E A R LY  B I R D

1 .  E X T .  O C E A N  —  S U N R I S E

The sun shines brightly, the water is sparkling,  
and our hero, King Pigeon, is feeling fresh as f*ck.

Pigeon is heading out for his early morning 
swim. No goggles, no swim cap, no bathing suit 
— cheeky. The sea feels like literal magic on his 
slippery feathers as he blurs the line between  

bird and sea creature. 

Like a Bond girl, King Pigeon emerges  
glistening from the ocean, invigorated and  

ready for adventure.



P A L O M A  1 4
V I B R A N T ,  R E F R E S H I N G ,  F U N

Altos Olmeca Blanco tequila,  
Giffard Pamplemousse,  

house grapefruit soda, lime 

C H U T Z P A H  ( H U T ' - S P A ) 
H I G H B A L L  1 4

I N T R I G U I N G ,  T A R T ,  F A M I L I A R 

Elijah Craig Small Batch bourbon,  
house apple and celery soda,  
celery and coriander bitters

T R A I L  L E A D  1 4
L I V E L Y ,  G R A S S Y ,  T O A S T Y

Barsol Pisco, Buffalo Trace White Dog,  
Italicus, Kalani Coconut,  

Kirishima Hojicha green tea, lime, soda 

P E A R D O N  M Y  F R E N C H  1 3
C R I S P ,  R E V I V I N G ,  E F F E R V E S C E N T 

Absolut Elyx vodka, pear eau de vie,  
Neisson rhum Agricole, lime, soda

C H A P T E R  1 E A R L Y  B I R D

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E S U N N Y  S E A S O N  M E N U



C H A P T E R  2

2 .  E X T .  B E A C H S I D E  —  M I D D A Y

The waves are picking up along the coastline.  
Out of the deep emerges a dark shape.  

It gets closer. Fast.

Is it a fish? A mermaid? No! It’s King Pigeon,  
shredding waves like a sick ass boss. 

Barreling through the pipeline, he says things  
like ‘gnarly’, ‘tubular’, and ‘brah’.

The sight raises some eyebrows from the  
onlooking locals, but Pigeon is in the zone.

T O T A L LY 
P I T T E D

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E

Far from the overly sweet, slushy-like version of the drink 
common to beach resorts around the world, the classic 
daiquiri is the epitome of cocktail simplicity and balance. 

Composed of white rum, fresh-squeezed lime juice,  
and cane sugar, it’s a drink that transcends the sum  

of its parts into something unforgettable

C O R E  1 3
B R I G H T ,  L I V E L Y ,  C L A S S I C

Plantation 3 Star (Barbados), lime, simple

A G R I C O L E  1 4
G R A S S Y ,  C I T R U S Y ,  F L O R A L

Neisson Rhum Agricole Blanc (Martinique),  
Flor de Caña Extra Seco (Nicaragua),  

lime, cane sugar syrup

A G E D  1 5
D E E P ,  F U N K Y ,  T R O P I C A L

Plantation 5 Year (Barbados), Barbancourt 8 (Haiti),  
Smith and Cross (Jamaica), Giffard Banane du Bresil,  

lime, simple

I S L A N D  H O P P E R  
F L I G H T  2 5

T H R E E  M I N I  D A I Q U I R I S

Enjoy all three of our daiquiri  
renditions in one flight

D A I Q U I R I



C H A P T E R  2 T O T A L L Y  P I T T E D

C O R P S E  R E V I V E R  N O . 2  1 4
E N L I V E N I N G ,  C O M P L E X ,  D E L I G H T F U L

Tanquerey London dry gin, Kina L'aéro D'or,  
Cointreau, lemon, absinthe

G R E E N  B E E  S O U R *  1 4
F R E S H ,  S O F T ,  V E R D A N T

Hendricks gin, salted cucumber honey,  
lemon, eucalyptus, egg white

P A N D A N  E X P R E S S  1 5
E X O T I C ,  L U S H ,  A R O M A T I C

Siette Leguas Blanco tequila,  
St. George Green Chili vodka, Clairin Sajous rum,  

Kalani Coconut, pandan, lime, lemongrass

E F F L O R E S C E N T  F I Z Z *  1 3
L I G H T ,  B O T A N I C A L ,  F L U F F Y

Fords London Dry Gin, Cocchi Americano,  
lemon, hibiscus, orange blossom, egg white, soda

D I S C O  K I D  N A  1 2
S H A R P ,  S U M M E R Y ,  F O R T I F Y I N G

Hibiscus blueberry tea, fermented summer berry,  
lime, aquafaba, soda 

K E W  G A R D E N S  N A  1 3
R E S T O R A T I V E ,  C O O L I N G ,  G R E E N

Seedlip Garden, salted cucumber honey,  
lemon, snap pea 

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E S U N N Y  S E A S O N  M E N U

N A  =  N O N - A L C O H O L I C

* C O N T A I N S  R A W  E G G .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  
S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .



C H A P T E R  3

3 .  E X T .  T H E  B E A C H  C L U B  —  A F T E R N O O N

We find ourselves at the swankiest beach club  
on the island. The air is filled with the rhythmic 
sounds of deep house music, cocktails being  
shaken in the distance, and waves crashing  

on the shore — it’s a total vibe. 

No one can take their eyes off of the 
stunning creature who has just emerged 

on the scene; it’s the exceedingly elegant, 
dangerously dapper King Pigeon.

B E A C H  B A B E

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E



C H A P T E R  3 B E A C H  B A B E
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L U C I E N  G A U D I N  1 4
D E L I C A T E ,  R O M A N T I C ,  B I T T E R S W E E T 

Plymouth gin, St. George Bruto Americano,  
Dolin Dry vermouth, Cointreau

N O R D I C  M A R T I N I  1 4
S T R O N G ,  H E R B A C E O U S ,  C I T R U S Y

Plymouth gin, aquavit, Dolin Blanc vermouth,  
Giffard Rhubarb, lemon verbena, celery bitters

T E M P E S T  1 4
B R I N E Y ,  V E G E T A L ,  M I N E R A L

Absolut Elyx vodka, Dolin dry vermouth,  
samphire, Castilian bitters, lemon oil

P L U T O N I U M  
N E G R O N I U M  1 5

B I T T E R ,  B R I G H T ,  R A D I O A C T I V E

Clairin Sajous rum, Suze, Cocchi Americano, cacao



C H A P T E R  4

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E

4 .  I N T .  B E D R O O M  —  E V E N I N G

The night has taken a surprising turn for  
our feathery friend. After a blur of drinks and  
dancing, King Pigeon has found a bed for the  
night. It seems our pigeon has a weak spot for 

charming birds with colorful beaks. 

Pigeon coos sweet nothings in his lover’s ear,  
but we all know he’ll be on to the next adventure  

when the sun comes up. Pigeon, you heartbreaker!

T O U C A N 
T A N G O



C H A P T E R  4 T O U C A N  T A N G O

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E S U N N Y  S E A S O N  M E N U

V I E U X  C A R R É  1 5
C O M P L E X ,  H E R B A L ,  P O T E N T

Rittenhouse Rye, Pierre Ferrand 1840 cognac,  
Carpano Antica vermouth, Benedictine,  

Peychaud's bitters

P R E S I D E N T  P I G E O N  1 4
D A R K ,  S H O R T ,  S U L T R Y

Santa Teresa 1796 rum, Buffalo Trace bourbon,  
Pierre Ferrand 1840 cognac, orgeat, tonka,  

tobacco bitters 

P B & J  1 4
S I L K Y ,  J A M M Y ,  N O S T A L G I C

Peanut butter "washed" bourbon,  
raspberry jam syrup, lemon, whey



C H A P T E R  5

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E

5 .  E X T .  J U N G L E  —  M I D N I G H T

The night deepens and we find Pigeon  
leaving his lover’s nest. 

He’s drawn to the sound of distant drums  
and ventures deeper and deeper into the jungle.  
He bobs his head and his feet move to the beat, 

doing a little pigeon shuffle as he gets closer. 

In an almost trance-like state, he feels himself  
being pulled towards the captivating sounds  

when all of a sudden, he finds himself  
surrounded. Will he make it out alive?

T I K I  T I M E



C H A P T E R  5 T I K I  T I M E

M A I  T A I  1 4
L A Y E R E D ,  Z E S T Y ,  P U N C H Y

Appleton Estate Jamaican rum, Neisson Blanc 
rhum agricole, Pierre Ferrand Dry Curacao,  

orgeat, demerara, lime 

A  C R I M E  O F  P A S S I O N  1 4
R I C H ,  L U S C I O U S ,  N U T T Y

Plantation 3 Star rum, caramelized white  
chocolate and tonka, passion fruit, orgeat, 

lime, salt solution, nutmeg

B E A C H  F I R E  1 5
E A R T H Y ,  S M O K Y ,  P L A Y F U L

Siete Leguas Reposado tequila, Banhez mezcal,  
creme de cacao, orgeat, coconut water,  

orange blossom, salt solution 

R E D  E Y E  T O  B A R B A D O S  1 5
B O L D ,  R O B U S T ,  S U R P R I S I N G 

Smith and Cross rum, Appleton Estate rum,  
Plantation OFTD, Green Chartreuse,  

Velvet Falernum, Angostura, KP espresso,  
fresh pineapple juice, lemon

S M O K I N G  G U N  N A  1 3
T R O P I C A L ,  S M O K Y ,  C R E A M Y

Lapsang tea, toasted coconut and pineapple oleo,  
guava, coconut cream, lime

K I N G  P I G E O N  •  A  B I R D  I N  P A R A D I S E S U N N Y  S E A S O N  M E N U

N A  =  N O N - A L C O H O L I C



F O L L O W  U S  A T :

K I N G P I G E O N C I N C I . C O M

 @ K I N G P I G E O N C I N C I

T O  B E  C O N T I N U E D . . .


