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It’s never been as exciting a time as 
now as we release a new edition of our 
The Roast magazine, to share beautiful 
stories and news on what we have 
been doing, staying true to our core 
while we expand H Proper Coffee 
Roasters.

AA passion project that has grown a 
little, I want to make sure it will grow 
organically and not become a soul-less 
commercialized cafe. My greatest fear 
is actually growing too fast and lose 
our core values as a specialty coffee 
roasters cafe. My fellow coffee snobs 
outout there certainly know what I mean. 

Growing is a challenge: you 
need to train more baristas 
and more team members to 
make sure the quality of 
service is top notch. I am 
adamant that the H Proper 
experience has to be the 
sasame from the time we 
opened our doors for the first 
time all the way to the 
succeeding stores we are 
and will be opening soon.   

You also have to address the 
idea that when some cafes 
serve food, they lose the 
authenticity of the specialty 
coffee experience. We 
consciously keep that in 
mind in building our brand 
anand spaces, which is why we 
make sure we make super 
extra effort that you won’t 
feel the difference.    

By the time  you  read  this,  our   3rd 
HH Proper Coffee Roasters branch 
should be open or just about to in 
Podium Social. The process took a 
while to finish as we make sure 
every H Proper location opened will 
create a unique coffee and feel 
experience be it the interior, lighting 
oror the view while you enjoy your 
coffee or food.  It won’t feel just like a 
restaurant but it will feel like both, a 
cafe and a restaurant.   

THE TRICKY 
PARTS OF GROWTH

A FIRST LOOK at our third branch… H Proper opens in 
Podium Social! See more in Page 37. 

A NOTE FROM MR. H

CHRIS JOSE - RESTAURANT MANAGER

JAY ABAD - BAR SUPERVISOR

PHOTOGRAPHERSEDITOR
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P1080

Gluten may be removed or served on the side.

allergens: dairy, mustard, gluten

P525 Try our bestsellers marked with the H Proper 
coat of arms!



P395

P395P425

P455
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Gluten may be removed or served on the side.

P585
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Gluten may be removed or served on the side.

P1520

P685

dairy, soy, gluten

mustard, dairy, soy, gluten



P735

Pork belly, grilled potatoes, roasted cabbage, 
cucumber and seaweed relish, house gravy

allergens: mustard

Grilled pork chop, creamed potatoes, 
grilled broccoli, green beans, 

olive dressing, almonds, red wine jus

P625



P795

P485P530

allergen: dairy

allergens: dairy, soy, gluten

soy, egg, fish, gluten

H Proper’s take on Indian butter 
chicken with tandoori spice, yogurt, cilantro,

green chillies, and jasmine rice     

Gluten may be removed or served on the side.

P475 P695

DRAGONFRUIT & MALASUGUE CEVICHE
Malasugue, dragon fruit, lime, 

ginger chilies, red onion, 
cilantro and crispy tortilla

allergens: fish, dairy, gluten

PAN SEARED POMPANO
Pompano, glazed carrot, 

adlai relish, fermented fish cream

,

allergens: fish, dairy, gluten
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DRAGONFRUIT & MALASUGUE CEVICHE
Malasugue, dragon fruit, lime, 

ginger chilies, red onion, 
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allergens: fish, dairy, gluten
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Pompano, glazed carrot, 
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,

allergens: fish, dairy, gluten



P455

egg, dairy, nuts, gluten

Gluten may be removed or served on the side.

P385 P455



P475P725

P685P675



Gluten may be removed or served on the side.

P590P465P465

FULL ENGLISH BREAKFAST
Pork sausage, thick-cut bacon, black pudding,

 fried eggs, roast potatoes, baked beans, 
roasted tomatoes, grilled sourdough

allergens: egg, dairy, gluten 

P785
P460



Gluten may be removed or served on the side.
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Pork sausage, thick-cut bacon, black pudding,

 fried eggs, roast potatoes, baked beans, 
roasted tomatoes, grilled sourdough

allergens: egg, dairy, gluten 

P785
P460



P525

P480

dairy

allergens: fish, sesame, soy, egg



P585

P525

allergens: soy, egg



 Croissant, creme anglaise, 
almond brittle

CROISSANT BREAD 
& BUTTER PUDDING

P395

P315

allergens: dairy, egg, gluten

Gluten may be removed or served on the side.
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MATT+SIERRA 
MASTERCLASS

THE TWO-DAY brewing masterclass for Matt and Sierra  
at the mezzanine of the Ayala Triangle Gardens branch 

of H Proper was well attended by brewers, baristas, 
members of the press and influencers.



With her background as a 
Program and Marketing 
Coordinator at the Zurich 
University of Applied Sciences 
Coffee Excellence Center, 
Sierra has built digital learning 
experiences with established 
brbrands, and in fact was the 
coffee specialist for Alpro UK, 
one of the largest plant-based 
brands under Danone, leaning 

 towards how alternative milk is 
quietly reshaping the coffee 
sector worldwide.

IIronically, she’s the one who 
tucks into the portions of 
kare-kare and chicharon 
bulaklak on the table, while 
Matt is vegetarian. “I’ll try 
anything once,” she says, true 
to her Singaporean 
upbupbringing. 

Matt, happy with his rice and a 
selection of steamed 
vegetables straight out of the 
Filipino childhood ditty Bahay 
Kubo, prepares to do what he 
does best for the afternoon 
session:  sharing his 
knknowledge and experience in 
launching successful 
roasteries including MAME, 
Roots&Friends, and Collective 

Bakery, this time to the 
roasters and staff of H Proper.

““We haven’t dipped into the 
ocean on this trip, though,” 
Matt confesses. They had 
rushed from a visit to the H 
Proper OG branch in Cagayan 
de Oro straight to the middle 
of bustling Makati in the Ayala 
TrTriangle Gardens branch. 

Thankfully, there’s always a 
proper open invitation to 
come again. This time in their 
swimsuits.

Sierra Yeo lets out small claps 
when her ube shake arrives. 
“She loves anything ube 
because it reminds her of taro,” 
shares Matt Winton. The pair, 
both Brewers Cup Champions, 
are in the Philippines for the 
vevery first time as guests of H 
Proper. 

So which one is the better 
barista? Both unhesitatingly 
point to Sierra, still deep in her 
ube shake, but with a sly smile 
forming on her lips. “But I 
coached her!” Matt proudly 
adds.

MaMatt, who won World Brewer’s 
Cup Champion in 2021 
representing Switzerland, had 
also previously been hailed as 
the Swedish Barista Champion 
in both 2018 and 2019, and now 
runs Rose Coffee Roasters in 
ZuZurich. In 2022, he coached 
Sierra, herself an accomplished 
coffee writer, licensed 
Q-Arabica grader, 
and—integral to winning the 
competition—a public speaker. 
That year, she became the UK 
BBrewer’s Cup Champion.

Their shared easy demeanor 
and delightfully opposite 
communication profiles (Matt, 
a self-confessed talker which 
he attributes to his Australian 
roots, and Sierra’s thoughtful, 
measured interjections) belie 
ththeir hefty gravitas in the world 
of coffee.

24

THE PROPER PH tour had to kick off at the OG branch of H Proper: Cagayan de Oro!
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COCONUT LATTE WITH MATCHA FOAM
Fresh milk, coconut syrup, 
matcha foam, dessicated coconut

BANANA TURON LATTE
Espresso, banana syrup, fresh milk, 
vanilla foam, caramelized banana

MMACADAMIA COLD BREW 
WITH COLD FOAM
Cold brew, macadamia, vanilla foam, dark chocolate

COCO ESPRESSO ROCKS
Coconut and fresh milk rocks, 
Americano rocks, espresso

TIRAMISU CREAM
EEspresso, vanilla cream, chocolate

BABYCINO
Fresh milk, cocoa shavings, 
rainbow sprinkles, vanilla whipped cream

P 260

P 260

P 245

P 210

P 245

P 185

P 175
P 190
P 190
P 225
P 210
P 235
PP 230
P 210
P 220
P 220
P 235
P 295
P 305
PP 300
P 275

AMERICANO
CAPPUCCINO
LATTE
MOCHA
DARK CHOCOLATE
ESPRESSO MATCHA LATTE
MMATCHA LATTE
VANILLA LATTE
CARAMEL MACCHIATO
CARAMEL LATTE
STRAWBERRY MACCHIATO
WHITE BREW FLOAT
MATCHA LATTE FLOAT
MMATCHA AFFOGATO
AFFOGATO

P 160
P 160
P 130
P 195

P 175
P 180
PP 180
P 200
P 210
P 210
P 245
P 215
P 210
PP 195
P 180
P 200

AMERICANO
LONG BLACK
ESPRESSO
ESPRESSO FLIGHT
A set of flat white with a 
side of single shot espresso
FFLAT WHITE
LATTE
CAPPUCCINO
VANILLA LATTE
CARAMEL LATTE
CARAMEL MACCHIATO
ESPRESSO MATCHA LATTE
MMATCHA LATTE
MOCHA
DARK CHOCOLATE
FRESH MILK
FORTNUM & MASON TEA
Seasonal flavored hot teas

VANILLA WHITE 
COOKIE MONSTER
COFFEE BEAN 
BLUEBERRY CHEESECAKE 
DOUBLE CHOCOLATE
ESPRESSO CREAM 
MANGO GRAHAMMANGO GRAHAM
MIXED BERRIES  

P 245
P 245
P 265
P 255
P 245
P 285
PP 265
P 255

NITRO BREW
Nitrogen infused black brewed coffee

NITRO ICED TEA
Ask your barista for today’s special flavor!

COLD WHITE BREW
250 mL
3330 mL
500 mL

1 Liter
COLD BLACK BREW

250 mL
330 mL
500 mL

1 Li1 Liter

P 195

P 195

P 190
P 265
P 405
P 715

PP 160
P 205
P 370
P 635

SIGNATURE DRINKS

COCONUT  LATTE 
WITH MATCHA FOAM

MACADAMIA COLD BREW
WITH COLD FOAM

BANANA TURON LATTE

COCO ESPRESSO ROCKS BABYCINO

26 27
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Enjoy this sneak peek at the understated elegance of our 
interiors for the third branch of H Proper in the heart of 
Mandaluyong: We’re in Podium Social!  

Brewing your proper roasts in Ortigas Center.  

HELLO FROM

ORTIGAS!



Matt, the 2021 Brewer's Cup 
Champion of the world, is 
half-Aussie minus the accent. 
He's a well-spoken mate - 
almost like a philosopher. In 
our masterclass, he 
demonstrated the importance 
ofof the contact point theory. He 
showed us the difference 
between having a tool that 
increases the contact points 
inside the brewer versus not 
having it. The experiment 
starts with a volunteer 
wweighing and timing the 
brewer when Matt is pouring 
water onto it. The results were 
remarkable! Without the tool, 
the water passed through in 30 
seconds. With it, it took only 25 
seconds. Those five seconds 
justjust from a change in contact 
points makes a huge 
difference. Why is that any 
good, you ask? If you can make 
water pass through better, it 
helps a lot in getting all the 
coffee grounds wet and that 
willwill achieve an even and 
consistent extraction.  

H Proper’s Head Brewer ALLEN TAN discovers where  poetry and alchemy
meet in making coffee.

AT THE AYALA TRIANGLE GARDENS masterclass: Vicgo Victore Castro , Theodore John Yangco, Sean Timothy Evangelista, Carmela Joy Reyes, Victor Louis Crisostomo, 
Christine Lee, Marwin Joseph Catindig with our partners in new and traditional media.

MATT+SIERRA with this article's author.
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6th flr, Podium Social, The Podium, 
ADB Ave., Ortigas Center, Mandaluyong, 1555

MANDALUYONG


