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K I N G  P I G E O N  H I T S  T H E  S L O P E S

Who, or what, I hear you asking,  
is King Pigeon? Sure, in the literal sense,  
it’s the space in which you are currently  

sitting. But more importantly, King Pigeon  
is our protagonist, the inexplicably  

charming, vacant-eyed, bird-brained  
individual you see before you. 

In this, our very first menu, we take  
you to the Swiss alpine village of  

Zermatt, where King Pigeon has just 
flown in for some epic skiing after a  

record breaking storm. The blizzard-like  
conditions have finally subsided, and  

the entire snow-covered town is buzzing 
in anticipation of fresh tracks and 

bluebird days to come. 

C L O U D  9

1 .  E X T .  M O U N T A I N  P E A K  —  S U N R I S E

It’s early morning and King Pigeon is on  
the first gondola to the top of the mountain. 
Squinting through the glass window, all he  

can see is the ascending cable disappearing  
into the white abyss of the valley fog.

Suddenly, the air clears, revealing a 
magnificent view of the summit ahead,  

the imposing jagged peak of the Matterhorn 
towering against a cloudless blue sky. “F*** 
yeah” Pigeon whispers as he takes a swig  

of peppermint schnapps from his hip flask.

Golden sunlight streams through the cabin  
as he breathes in the promise of champagne 

powder and groomed corduroy. The lift 
reaches the peak. King Pigeon clicks into  
his bindings and makes his way to the  

edge, ready to shred the gnar. 



F R E N C H  7 5  1 3 1 3
V I B R A N T ,  L I V E L Y ,  E L E G A N T

Pierre Ferrand 1840 cognac, 
lemon, sparkling wine

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

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

S I C I L I A N  W I N T E R  N A  1 01 0
V I V A C I O U S ,  B I T I N G ,  P L E A S I N G

Ghia NA aperitif, soda, citrus

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

Plum brandy, Pineau des Charentes, 
umeshu, St. Elizabeth’s Allspice Dram, 

Ardbeg 10 year, verjus blanc
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2 .  E X T .  S L O P E S I D E  —  M I D D A Y

After casually dropping a few cliffs and dusting 
off his freestyle moves, King Pigeon spots a 

wicked looking chute. He makes his way down 
to the opening, the steep rocky walls closing in 
on either side until there is no longer enough 
room to turn. With the poise and purpose of a 
fletched arrow, he points his skis straight down 

the mountain and drops in.

Though his downhill racing days were cut short 
after a spectacular final run at the ’98 Winter 
Olympics, from which he was disqualified for 
“indecency and improper use of flight,” King 

Pigeon is still the fastest bird on the mountain. 
Heads turn as he fires out of the chute like a 
cannon and charges full tilt toward the base. 

F U L L  T I LT
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J A C K  R O S E  1 3 1 3
J U I C Y ,  B R A C I N G ,  A U T U M N A L 

Ohio and French apple brandies, 
pomegranate, lemon

B R I G H T  S U N  N A  1 21 2
F R E S H ,  B O T A N I C A L ,  I N V I G O R A T I N G

Seedlip Garden, oleo cordial, lime, aquafaba 

H I B E R N A T I O N  S O U R *  1 4 1 4
B O L D ,  S P I C E D ,  C H E E R F U L

Winter spice Plantation 5-year rum, cherry, 
“aged” egg white, lemon, mole bitters, salt

M O R N I N G  O R C H A R D  1 4 1 4 
T A R T ,  Z I N G Y ,  P L A Y F U L

Powers Three Swallows Irish whiskey, 
Cincinnati Distilling Applejack, Cocchi Americano, 

mastic, green apple, matcha

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

Ardbeg 10-year whisky, Cocchi Americano, 
banana, maple, lemon, ginger smoked salt

M A Ñ A N A  M A R G A R I T A  1 5 1 5 
V E G E T A L ,  T R O P I C A L ,  R O U N D E D

Siete Leguas Blanco tequila, Del Maguey 
Vida mezcal, Ancho Reyes Verde, charred 

pineapple, olive oil, lime, chili drops
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3 .  I N T .  A P R É S  B A R  —  E V E N I N G

After a long day on the slopes, King Pigeon 
heads to the local après bar to meet some  

new friends for a drink. The snow has  
returned and the frigid desolate view from  
the window stands in stark contrast to the 

vibrant energy inside.

Impeccably dressed (as usual) and the life  
of the party, Pigeon sips a classic gin martini  

as French house tracks pulse through the 
room. Martinis, especially at altitude, go 

straight to Pigeon’s head and before long,  
he is strutting his stuff and chatting up the DJ. 

A P R È S

K I N G  P I G E O N  H I T S  T H E  S L O P E S
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B R O O K LY N  1 41 4
R O B U S T ,  H E R B A L ,  T I M E L E S S

Rittenhouse Rye, Dolin Blanc vermouth,  
Luxardo Maraschino liqueur,  

Bigallet China-China Amer, orange oil

B O U R B O N  W I N E  1 3 1 3
B I T T E R S W E E T ,  P O T E N T ,  E N T I C I N G 

Elijah Craig Small Batch bourbon,  
cacao, strawberry, wine tannin 

A B I  R O A D  1 41 4
B R I G H T ,  S O P H I S T I C A T E D ,  L A Y E R E D 

St. George Botanivore gin, Cincinnati Distilling 
Applejack, Luxardo Maraschino liqueur,  

lemon, St. George absinthe verte

G L A C I A L  P A S S  1 3 1 3
S I L K Y ,  V I S C O U S ,  R E F I N E D 

Absolut Elyx vodka, Lillet Blanc, aquavit,  
Giffard Crème de Cacao Blanc

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

Plymouth gin, fino sherry, grapefruit bitters, shiso
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4 .  I N T .  L I B R A R Y  —  L A T E  N I G H T

Though King Pigeon isn’t usually the kind 
of bird to cut a party short, the grand 

fireplace in the hotel library is calling his 
name and he decides to say goodbye  

and turn in for a nightcap.

He finds an old favorite book on the shelf  
and curls up in an armchair next to the fire. 
Losing track of time as his sore muscles sink 

into the plush leather seat, one nightcap  
turns into several and Pigeon has an idea. 

F I R E  S I D E 
S I P P I N G
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S A Z E R A C  1 4 1 4 
S T R O N G ,  S H O R T ,  A R O M A T I C 

Rittenhouse Rye, Pierre Ferrand 1840 cognac, 
demerara, absinthe rinse

F A L L E N  L E A F  1 4 1 4 
S M O K Y ,  B I T T E R ,  B A L A N C E D 

Del Maguey Vida mezcal, Campari, tawney port, 
Pierre Ferrand dry curaçao, allspice

U M A M I  O L D  
F A S H I O N E D  1 5 1 5 

S M O O T H ,  H O N E S T ,  I N T R I G U I N G 

Old Forester 100 bourbon, Santa Teresa 1796 rum, 
Pierre Ferrand 1840 cognac, miso, orange bitters

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

Peanut butter “washed” Bulleit bourbon,  
raspberry jam syrup, lemon, whey 
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5 .  E X T .  H O T E L  H O T  T U B  —  E A R L Y  H O U R S

There’s not a soul in sight and the fresh 
mountain air bites at any part of Pigeon 
exposed to the elements, which at the 

moment is just about everything. 

Skinny dipping in the now closed hotel hot 
tub might have felt a bit risqué if King Pigeon 
wasn’t already happily buzzed. Checking the 
coast is clear, he makes a run for it, his bright 

blue feet leaving a trail in the untouched 
snow. Head first, Pigeon leaps into the 

simmering water. 

As he bubbles away, gazing up at the star 
filled sky, a beam of light suddenly cuts 

through the surrounding steam and a voice 
yells out, “Oi! You there!” Pigeon has split 

seconds to escape the angry security guard, 
fleeing stark naked into the chalet.

S T E A M I N ’  & 
D R E A M I N ’
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I R I S H  C O F F E E  1 3 1 3 
I N D U L G E N T ,  S U M P T U O U S ,  W A R M I N G

Jameson Stout Edition Irish whiskey,  
Proud Hound Mexico Miramar Especial coffee, 

demerara, cream, nutmeg

L I Q U I D  T O R R I J A S  1 4 1 4 
T O A S T E D ,  N U T T Y ,  C I T R U S Y

Novo Fogo cachaça, amontillado sherry,  
Hamilton 151 Demerara Overproof rum,  

Giffard Vanille de Madagascar, burnt sugar,  
clove, orange oils

A U T U M N  F I Z Z *  1 4 1 4
R I C H ,  F L U F F Y ,  W O O D S Y 

Cincinnati Distilling Applejack,  
Appleton Estate Jamaican rum, brown butter, 
pecan, wild cherry wood, citrus, egg white,  

cedar bitters, soda
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* 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 .
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