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VIRGIN MOJITO
•	 10 ml Mojito Monin 
•	 Add crushed ice and stir well 
•	 Top up with Lipton Ice Tea Green 
•	 Finish with mint garnish 
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SPARKLING PASSION FRUIT
•	 10 ml Passion fruit Monin 
•	 Fill the glass with ice cubes 
•	 Top up with Lipton Ice Tea Sparkling 
•	 Finish with orange and passion 
	 fruit garnish 
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PEACH STRAWBERRY
•	 10 ml Strawberry Monin 
•	 Fill the glass with ice cubes 
•	 Top up with Lipton Ice Tea Peach 
•	 Finish with strawberry garnish 

 



6

DROP OF GINGER
by Hannah Van Ongevalle 

•	 3 slices of ginger 
•	 3 slices of cucumber 
•	 Gently muddle the ginger and cucumber  
	 in the bottom of the glass 
•	 2 cl of honey 
•	 2 cl of fresh lime juice 
•	 Add crushed ice and stir well 
•	 Top up with Lipton Ice Tea Green 
•	 Finish with fresh ginger and cucumber 
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AMONDADA
by Hannah Van Ongevalle 

•	 Muddle 4 fresh raspberries in crushed ice 
•	 Add 3 cl of Orgeat syrup 
•	 2 cl of fresh lime juice 
•	 Stir well 
•	 Top up with Lipton Ice Tea Peach 
•	 Finish with a raspberry sprinkled  
	 with icing sugar 

•	 3 slices of ginger 
•	 3 slices of cucumber 
•	 Gently muddle the ginger and cucumber  
	 in the bottom of the glass 
•	 2 cl of honey 
•	 2 cl of fresh lime juice 
•	 Add crushed ice and stir well 
•	 Top up with Lipton Ice Tea Green 
•	 Finish with fresh ginger and cucumber 
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ROCKET KID

•	 5 cl of fresh orange juice 
•	 2 cl of fresh lemon juice 
•	 3 cl of cranberry juice 
•	 Fill the glass with ice cubes 
•	 Top up with Lipton Ice Tea Original 
•	 Finish with a splash of grenadine

by Hannah Van Ongevalle 
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COCO VERT

•	 1 tablespoon of coconut milk 
•	 2 cl of sugar syrup 
•	 2 cl of fresh lime juice 
•	 Add crushed ice and mix well 
•	 Top up with Lipton Ice Tea Green 
•	 Finish with 2 large spoons of  
	 Carte d’Or lemon sorbet

 

•	 5 cl of fresh orange juice 
•	 2 cl of fresh lemon juice 
•	 3 cl of cranberry juice 
•	 Fill the glass with ice cubes 
•	 Top up with Lipton Ice Tea Original 
•	 Finish with a splash of grenadine

by Hannah Van Ongevalle 
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PASSIONATE GIN & TONIC
•	 Leave a pyramid teabag to infuse in 100 ml  
	 of water (100°C) for 2 to 3 minutes. 
•	 Add 100 g of ice cubes or crushed ice. 
•	 Add 10ml of sugar syrup and some drops  
	 of lemon juice. 
•	 Finish with passion fruit (optional), 1 slightly bruised  
	 sprig of mint and half a slice of lemon. 
•	 Leave the teabag in the water. 
 



GREEN TEA HOT TEMPTATION
•	 Add 20 ml apple juice, and fill your cup with 80ml  
	 of boiling water 
•	 Leave a pyramid teabag to infuse in 100 ml  
	 of water (100°C) for 2 to 3 minutes. 
•	 Top it off with a few drops of lime juice 
•	 Finish with a half spring of mint, 1 thin slice of apple,  
	 1 slightly crushed raspberry and a pinch of pepper 
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HOT SPÉCULOOS
•	 Leave a pyramid teabag to infuse in 100 ml  
	 of water (100°C) for 2 to 3 minutes. 
•	 Add Monin Speculoos Syrup (10 ml)  
	 while the tea is infusing. 
•	 Finish with star anise, a cinnamon stick  
	 and orange peel. 
•	 Leave the teabag in the water.


