
Keum Eun Don Singapore: Menu, Prices & HillV2 Guide

Description

Keum Eun Don Singapore is a Seoul-born Korean barbecue restaurant at HillV2, but the useful
question is not which celebrities may have visited its Korean outlets. It is what you can order,
what the meal may cost and whether the Hillview location suits your group. This guide answers
those questions without presenting a media tasting as an independent review.

The Singapore outlet focuses on table-grilled pork and beef, including aged pork cuts, set menus and
Korean stews. Published menu reports do not all show the same lunch price, so the figures below are
reference points rather than a promise. Confirm the current menu and final price when reserving.

Keum Eun Don Singapore: essential details

Detail What to know
Address 4 Hillview Rise, HillV2, #01-09, Singapore 667979

Opening
hours

Daily, 11.30amâ??2.30pm and 5pmâ??10pm. This is split lunch and dinner service, not
continuous opening.

Telephone +65 6222 0221

Nearest MRT
Hillview on the Downtown Line; allow roughly six to ten minutes on foot, depending on
your route.

Reservations
Use the contact route shown on the restaurantâ??s official Singapore account or call.
Ask for the applicable session and last-order time.

Menu prices: useful examples, with a caveat

Recent published menu examples provide a reasonable planning range, but they are not a substitute
for the restaurantâ??s current menu. A June invited tasting reported an Eun set at S$145 for two to
three diners, including prime beef short rib, pork belly, pork collar, one stew and one drink. Other recent
menu reporting listed pork belly at S$26 for 180g, pork collar at S$27 for 180g, prime beef short rib at
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S$79 including the bone, and soft tofu stew with seafood at S$16.

Example Published price Decision note
Weekday beef
bulgogi lunch set

From S$26 in recent menu
reporting

Check weekday availability, serving size and stew
choice.

Pork belly / pork
collar

About S$26â??S$27 per
180g

A group may need several portions plus rice or stew.

Eun set
S$145 in a June tasting
report

One included drink for a set described for two to three
diners; ask what the current set contains.

Prime beef short rib
S$79 including bone in
recent reporting

Bone-in weight is not the same as edible meat
weight.

Before ordering, ask whether the displayed prices are subject to service charge and GST. For two
diners, compare the set price with the cost of two meat portions, one stew and rice. A set is not
automatically better value if it includes cuts or drinks you would not otherwise choose.

What the restaurant is known for

The restaurantâ??s launch materials describe selected pork cuts as going through wet ageing followed
by dry ageing, with charcoal used in the preparation and grilling process. Treat that as the
restaurantâ??s description of its method, not an independent finding by Little Big Red Dot. The current
menu has also been reported to include pork belly, pork collar, beef short rib, bulgogi, soft tofu stew and
kimchi-based dishes.

If your group has dietary restrictions, call first. This is a pork-focused Korean barbecue restaurant and is
not represented here as halal-certified. Ask about allergens, cross-contact and non-pork options rather
than assuming a stew or side dish is suitable.

Who is it best for?

Good fit: small groups that want a sit-down, table-grilled meal near Hillview and are comfortable
ordering several sharing dishes.
Consider lunch: if you want a lower entry price and can visit during the shorter lunch session.
Check before bringing children: ask about high chairs, stroller space and whether staff assist
with grilling.
Less suitable: diners seeking an all-you-can-eat buffet, a continuous afternoon service or a halal-
certified restaurant.

For a different style of Korean barbecue, compare our Seoul & So dining guide. You can also browse
more current openings in our Singapore food and drink coverage.

Booking checklist
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1. Choose lunch or dinner and confirm the exact reservation time; the restaurant closes between
sessions.

2. Ask for the current menu or set inclusions, especially if a published price is the reason for your
visit.

3. Confirm whether service charge and GST are included.
4. Tell the restaurant about allergies and dietary restrictions before arrival.
5. For a larger group, ask whether all diners must take a set and whether a deposit or cancellation

rule applies.

Reporting note, sources and corrections

Last checked: 15 July 2026. Little Big Red Dot did not independently dine at the restaurant for this
update. Operational details were checked against the restaurantâ??s official account and its supplied
opening material, then cross-checked against a clearly disclosed invited tasting report and separate
current menu coverage. Menu prices can change.

Earlier Little Big Red Dot pages led with claims about celebrity visits. We could not independently verify
every named visit from primary evidence, so those claims have been removed from the decision guide.
Two older duplicate pages have also been consolidated into this canonical URL.
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