
With over 90 years of experience, MONIN has become the brand of choice of the gourmet flavour 
business with over 100 flavours available in more than 100 countries, including the widest range 
of Premium Syrups, a large assortment of Exclusive Liqueurs, Gourmet Sauces and Fruit Purées. 
Tasteful and versatile, MONIN will allow you to meet your customers’ expectations for quality, 
flavour uniqueness, and newness in all applications. 

COLOUR
Vivid green.

TASTE  
Very juicy cucumber taste with a subtle acidity.

APPLICATIONS
  Iced teas, martinis, sodas...

AVAILABLE FORMAT
5 cl & 70 cl.

Cucumber
Concombre

Do you know what “to be cool as a cucumber” 
means? To stay calm, remain relaxed! 

This is not the only sensation you will feel once 
you will have tasted MONIN Cucumber flavour. 

This flavour does not only fit the worldwide 
natural healthy trend, it also gives you  

a refreshing and “good for your body” sensation. 
Even if cucumbers are very popular and available 

in many countries, cucumber juice is delicate  
and has a short shelf life. 

MONIN Cucumber syrup will help professionals  
save time while maintaining the real fresh 

cucumber taste. This appealing flavour complies 
with increasing vegetable trends   

among mixologists. 



MONIN recipe suggestions
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“MONIN Cucumber is 
a trendy syrup, which 
will allow you to realize 
amazing signature 
drinks.  
I particularly like its 
unusual vegetable 
taste. To enhance it, I 
recommend rimming 
your martini or 
margarita glass with 
salt.
You may also garnish 
the inside part of your 
glass with fine slices 
of fresh cucumber. 
This will give another 
dimension to your 
preparation and will 
reinforce its visual 
impact.”

Cocktails Mocktails

Tropical Green Colada
• 20 ml MONIN Cucumber syrup 
• 10 ml MONIN Kiwi syrup 
• 90 ml pineapple juice 
• 60 ml milk
Shake all ingredients and pour in a tall glass, 
filled with ice cubes.

Make it Green!
• 30 ml MONIN Cucumber syrup 
• 40 ml light rum 
• lemonade 
• 1/2 kiwi
Muddle kiwi with MONIN Cucumber syrup. 
Cover up with crushed ice, add rum.  
Top with lemonade.

Tztaziki Martini
• 25 ml MONIN Cucumber syrup 
• 10 ml MONIN Green Apple liqueur 
• 30 ml vodka 
• 20 ml fresh cream
Shake all ingredients and pour in a martini 
glass.

Green Cap
• 35 ml MONIN Cucumber syrup 
• 5 ml MONIN Ginger syrup 
• 10 ml lemon juice
Build in a tall glass filled with ice cubes.  
Top with soda water.

Why Not
• 25 ml MONIN Cucumber syrup 
• 10 ml MONIN Lime syrup 
• 80 ml cranberry juice 
• 80 ml soda water
Build over ice in a tumbler glass.

All Vegetal
• 25 ml MONIN Cucumber syrup 
• 5 ml MONIN Matcha Green Tea syrup 
• 40 ml gin 
• 60 ml iced tea
Build over ice in a tall tumbler glass.

Cucumber Delight
• 10 ml MONIN Cucumber syrup 
• 10 ml MONIN Rantcho 
• 20 ml MONIN Triple Sec Curaçao liqueur 
• 40 ml gin 
• 1/4 cucumber 
• mint leaves
Muddle cucumber with the syrup in the base 
of the shaker. Add rest of ingredients and ice 
cubes. Shake gently and double strain in a 
martini glass. Garnish with mint leaves.

Veggie Spicy Smoothie
• 30 ml MONIN Cucumber syrup 
• 125 g yogurt 
• 0,5 g garlic powder 
• 0,5 g salt 
• spring dill 
• cucumber slices
Blend all ingredients. Garnish with spring  
dills and cucumber.

Cucumber Apple Mojito
• 10 ml MONIN Cucumber syrup 
• 10 ml MONIN Green Apple syrup 
• 40 ml white rum 
• 3 pieces of lime 
• 7-8 mint leaves 
• soda water
Muddle lime and syrups, add rum.  
Top with soda water. Garnish with mint  
leaves.

Iced Cucumber Apple Tea
• 20 ml MONIN Cucumber syrup 
• 10 ml MONIN Green Apple syrup 
• 60 ml apple juice 
• 120 ml jasmine tea
Build in a tall tumbler glass filled with ice 
cubes. Top with cold jasmine tea.


