
The word
of the expert
Escape into the cool, lush taste of summer 
with Le Fruit de MONIN Green Melon, a 
thick and smooth fruit mix that captures the 
fresh, mellow sweetness of perfectly 
ripened honeydew melon. Delicately 
fragrant and naturally juicy, this vibrant 
blend adds a refreshing lift to your drinks 
and dishes—from bubble teas and 
lemonades to panna cottas and icy 
desserts.

Crafted for both culinary and beverage 
innovation, Le Fruit de MONIN Green Melon 
offers endless inspiration. Its subtly sweet 
flavour, soft green hue, and satisfyingly rich 
texture make it an elegant choice for 
mixologists, chefs, and anyone looking to 
add a light, fruity dimension to their 
creations.
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Melon

N A T U R A L  F L A V O U R I N G
V E G E T A R I A N
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A L L E R G E N  F R E E



• 30ml Le Fruit de MONIN Green Melon
• 25g Le Frappe de MONIN Matcha Green Tea
• 120ml Fresh milk

• 20ml Le Fruit de MONIN Green Melon
• 200ml Hot oolong kiwi berry tea
• 10ml Lemon juice
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Signature
           Drink

Elegant Green
Combine all ingredients in a 
glass filled with ice. Garnish to 
serve

Kiwi Berry Melon
Brew tea with hot water in a tea 
pot. Mix Le Fruit de MONIN 
Green Melon and lemon juice 
into the brewed tea.

Add all ingredients into a blender 
then add ice. Blitz until smooth 
and creamy. Pour into glass and 
garnish to serve.

• 20ml Le Fruit de MONIN Green Melon
• 10ml MONIN Cucumber Syrup
• 20ml Lime juice
• 150ml Aloe vera juice
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Melon-cha

• 30ml Le Fruit de MONIN Green Melon
• 35ml Concentrated roselle tea
• 120ml Sparkling water

Hibiscus Melon Tea
Combine Le Fruit de MONIN 
Green Melon and sparkling 
water in a glass with ice. Top up 
concentrated roselle tea. 
Garnish to serve.

Green Melon G&T
• 10ml Le Fruit de MONIN Green Melon
• 5ml Lemon juice
• 30ml Gin
• 120ml Tonic

To prepare Green Melon foam
Blend Le Fruit de MONIN Green 
Melon, cooled jasmine tea, 
xanthan gum, and  CMC until 
smooth. Pour into an iSi whipper, 
charge with 1 N₂O cartridge, 
shake, and chill for at least 1 hour.

           Green Melon Foam
• 50ml Le Fruit de MONIN Green Melon
• 400ml Jasmine tea
• 1g Xanthan gum
• 2g Carboxymethyl cellulose (CMC)
• 1 unit N₂O Charger

In a chilled glass, add Le Fruit 
de MONIN Green Melon, lemon 
juice, and gin. Top with tonic 
water, then finish with the green 
melon foam prepared earlier. 

Authentic taste, natural flavourings
Conservation: 1 months after 
opening.
Date of minimum durability: 
18months from production.
Multi-uses: Cocktails, mocktails, 
smoothies, sodas, juices, milkshakes, 
toppings. 

PRODUCT FEATURES

Sugar, water, concentrated honey melon 
juice, natural flavouring, thickeners (pectin, 
calcium chloride), acidity regulators (citric 
acid, sodium citrate), preservative (potassium 
sorbate), emulsifier (mono- and di-glycerides 
of fatty acids), colours (INS 133, natural 
beta-carotene). Contains the equivalent of 
50.4% honey melon juice.

INGREDIENTS

FORMAT: 1L

1 case: 4 bottles 1 pallet: 120 cases

Green Melon Americano
• 20ml Le Fruit de MONIN Green Melon
• 1 shot Espresso
• 120ml Soda water

Mix Le Fruit de MONIN Green 
Melon and soda water in a 
glass then with ice. Extract 
espresso and top and layer 
onto the drink. Garnish to serve. 


