
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
Bright light gold��.

TASTE� 
Floral and fruity smell; the true, slightly tart 

lychee taste.

APPLICATIONS
Lemonades, sodas, teas, cocktails,  

flavoured milks, smoothies.

AVAILABLE FORMAT
70 cl.������

Lychee
Litchi

Lychees, also known as litchis, are native  
of Asia and have been a prized fruit in China  

for more than two thousand years.

Once the lychee is peeled, a pearly white,  
sweet and firm flesh is found. Lychees  
are excellent eaten fresh or sun-dried  

as “lychee nuts”.

MONIN Lychee combines a sweet,  
exotic flavour with a melon-like aroma  

and a brilliant golden colour. Lychee Martinis  
cross cultures behind the bar, while a MONIN 
Lychee marinade provides a flavourful accent  

to fish or poultry.
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“The taste of this 
amazing fruit syrup 
is sensual, very sweet 
and reminiscent of 
roses and some Muscat 
grapes. 
Asian trends jump with 
full power into the 
cocktail industry, and 
one of my suggestions 
is to combine Lychee 
with Rose and you will 
definitely bring the 
taste of the night of Far 
East cultures.” 

Cocktails Mocktails

Litchi Leiko
• 30 ml MONIN Lychee syrup 
• 10 ml MONIN Vanilla syrup 
• 120 ml orange juice 
• 5 ml lemon juice
Build in a glass filled with ice cubes.  
Stir and serve.

Ginger Lychee Martini
• 20 ml MONIN Lychee syrup 
• 60 ml vodka 
• 30 ml apple Juice 
• 3 pieces of fresh ginger peel 
• 2 lychees (can fruit) 
• mint leaves
Muddle all the ingredients in a shaker glass.
Add some ice cubes and shake well. Serve 
with in a martini glass.

MONIN Lychee Margarita
• 40 ml MONIN Lychee syrup 
• 10 ml MONIN Triple Sec Curaçao 
liqueur 
• 40 ml tequila 
• 40 ml lime juice cordial
Pour all ingredients in a blender cup.  
Cover up with ice. Blend until smooth.  
Pour in a margarita glass.

Lychee Lemonade
• 20 ml MONIN Lychee syrup 
• 120 ml lemonade
Straight in a glass filled with ice cubes.

Japonese Soda
• 30 ml MONIN Lychee syrup 
• 10 ml MONIN Cherry Blossom syrup 
• 20 ml grape juice 
• soda water
Straight in a glass filled with ice cubes.  
Top with soda water.

Clubs Drink
• 25 ml MONIN Lychee syrup 
• 40 ml light rum 
• 60 ml soda water
Straight in a glass filled with ice cubes.

Lychee Mojito
• 20 ml MONIN Lychee syrup 
• 15 ml MONIN Mojito Mint syrup 
• 35 ml light rum  
• soda water 
• 3 pieces of lime 
• 6 mint leaves
Muddle fruit with syrups in a glass.  
Fill glass with ice cubes. Pour other 
ingredients. Top with soda water. Stir.

Amazone
• 30 ml MONIN Lychee syrup 
• 5 ml MONIN Grenadine syrup 
• 120 ml orange juice 
• 10 ml lemon juice
Pour all ingredients in a shaker filled  
with ice cubes. Shake vigorously.  
Pour into a cocktail glass.

Eventail
• 20 ml MONIN Lychee syrup 
• 5 ml MONIN Rose syrup 
• 40 ml vodka 
• 20 ml cranberry juice
Pour all ingredients in a shaker filled  
with ice cubes. Shake vigorously.  
Pour into a cocktail glass.

Exotic Soda Water
• 25 ml MONIN Lychee syrup 
• 5 ml MONIN Mango syrup 
• soda water
Straight in a glass filled with ice cubes.  
Top with soda water.
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