
Lychee 
liqueur

Colour : Clear light pink.

Tasting notes : Very floral and fresh lychee nose.  
Subtle fruity and floral balanced taste of lychee with  
a hint of acidity. Long lasting sweet fruity aftertaste.

Applications : Short and long cocktails.

AVAILABLE FORMAT : 70 cl.

With 100 years of experience, MONIN has become the brand of choice of the gourmet 
flavour business with over 140 flavours available in more than 140 countries, including 
the widest range of Premium Syrups, a large assortment of Exclusive Liqueurs, 
Gourmet Sauces, Frappé Powders, Fruit Smoothie and Cocktail Mixes. Tasteful and 
versatile, MONIN will allow you to meet your customers’ expectations for quality, 
flavour uniqueness, and newness in all applications.

  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 discovered.

  Lychees are excellent eaten fresh‏

or sun-dried as “lychee nuts”.

 MONIN Lychee liqueur respects‏

the complex and distinct fragrance 

of this floral fruit.

 Twist your cocktails with the delicate‏

colour, smell and flavour  

of MONIN Lychee liqueur.



Alexandre Lapierre
MONIN
Beverage Innovation Director 
“With its velvety taste,  
MONIN Lychee liqueur brings  
to any of your favourite  
signature drinks an  
incomparable long lasting  
flavour.
My favourite use is to mix 
it with a drop of sake and 
a hint of lime in a classic 
stirred martini cocktail.
My recommendation is: 
make it yours!”
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Lychee Gum Cooler
• 30 ml MONIN Lychee liqueur
• 5 ml MONIN Gum syrup
• 40 ml apple juice
• 30 ml cranberry juice
• Ginger ale

Pour ingredients except ginger ale in a shaker. 
Fill shaker with ice cubes, and shake vigorously.  
Pour mix into a tall tumbler glass. Top with ginger 
ale.

Lychee Fancy Drink
• 40 ml MONIN Lychee liqueur
• 60 ml carrot juice
• 40 ml orange juice

Pour ingredients in a shaker. Add ice cubes  
and shake vigorously. Pour mix into a tall glass 
filled with ice cubes.

Lychee Mojito
• 30 ml MONIN Lychee liqueur
• 20 ml MONIN Mojito Mint syrup
• 20 ml rum
• Soda water
• 3 pieces of lime
• 8 mint leaves

Mudde mint, lime and MONIN Mojito Mint 
syrup together into a tall tumbler glass.  
Fill glass with ice cubes. Add the remaining 
ingredients. Stir and top with soda water. 
Garnish with fresh lychees and mint leaves.

Lychee Ginger Fancy Drink
• 30 ml MONIN Lychee liqueur
• 5 ml MONIN Ginger syrup
• 25 ml light rum
• Tonic water

In a mixing glass stir gently the first three 
ingredients with ice cubes. Strain into a collins 
glass filled with ice cubes. Top with tonic water.

Lychee Grenadine Fancy Drink
• 30 ml MONIN Lychee liqueur
• 5 ml MONIN Grenadine syrup
• 20 ml vodka
• 40 ml pineapple juice
• 40 ml orange juice

Pour ingredients in a shaker. Cover up with  
ice cubes and shake vigorously. Pour mix  
into a tall glass filled with ice cubes.

Lychee Martini
• 30 ml MONIN Lychee liqueur
• 15 ml 54° Chinese sake
• 80 ml lychee juice (tin juice)

Pour ingredients in a shaker. Fill shaker with  
ice cubes, and shake vigorously.  
Strain into a chilled martini glass.  
Garnish with tapioca pearls.

Lychee Vodka Martini
• 20 ml MONIN Lychee liqueur
• 30 ml vodka
• 60 ml cranberry juice

Pour ingredients in a shaker. Cover up with ice 
cubes and shake vigorously. Strain into a chilled 
martini glass.

Lychee Lime Martini
• 20 ml MONIN Lychee liqueur
• 10 ml MONIN Lime Juice Cordial Mixer
• 30 ml gin

Combine ingredients in a mixing glass filled 
with ice cubes. Stir gently. Strain into a chilled 
martini glass.

Lychee Dark Chocolate  
After Dinner
• 30 ml MONIN Lychee liqueur
• 15 ml MONIN Dark Chocolate sauce
• 40 ml milk

Pour ingredients in a shaker. Fill shaker with ice 
cubes, and shake vigorously. Strain into a chilled 
martini glass. Garnish with chocolate bits.

Lychee Raspberry Martini
• 10 ml MONIN Lychee liqueur
• 10 ml Le Fruit de MONIN Raspberry
• 20 ml vodka
• 40 ml cranberry juice

Pour ingredients in a shaker. Fill shaker with  
ice cubes, and shake vigorously.  
Strain into a chilled martini glass.


