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Student Lifestyle
Villa De Colombia Dishes Up 

By Elizabeth White
News Editor

Hidden in the back streets of 
downtown Hackensack is Villa 
De Colombia, an authentic 
Colombian restaurant serving 
classic dishes with style.

The scent of tostones greets 
diners as they walk in and 
transports them to the streets 
of Colombia.

The restaurant is beautifully 
decorated in hues of gold and 
red. Artwork dons many of 

the walls. Upon first glance, it 
would appear to be an upscale 
place, but the prices are very 
reasonable for the quality. 

As an appetizer, I ordered 
the tostones villacol, which are 
crispy green plantains served 
with guacamole, sour cream 
and pico de gallo. 

The dish was superb. It 
was the perfect introduction 
to Colombian cuisine. The 
tostones were crunchy on the 
the outside, but the inside had 
the consistency of soft french 

fries. Paired with guacamole, 
sour cream and pico de gallo, 
flavors blended together 
wonderfully. The guacamole 
was fresh, with a hint of lime 
and crunchy tomatoes mixed 
in. I could have eaten three 
plates of tostones villacol.

My main dish was the 
chuleta caleńa. It was 
deep fried pork steak with 
carmelized onions on top, 
served with tostones, sweet 
plantains and yuca fries. 

The pork steak had an 
awesome crispy layer to it 
that made it extra crunchy 
and delicious. The meat was 
tender and juicy. It was the 
perfect combination of meat 
and crunchy breading. The 
carmelized onions added an 
extra kick and paired nicely 
with the pork steak. 

The tostones, sweet 
plantains and yuca fries on 
the side were too much in 
addition to the pork steak. 
Although they each had their 
own individual taste, the 
three paired together were too 
similar. It would have been 
better if only one of the three 
had been served in a larger 
portion with the pork steak. 

The portion sizes were huge, 
but that was not a problem. 
They were tasty leftovers for 
lunch the next day!

For dessert, I got the 
caramel cheese flan, a 
typical Columbian dessert. 
It was served with extra 

caramel, whipped cream, 
and a chocolate sauce. I am 
not usually a flan fan, but I 
loved this dish. Since it was 
cheese flan and not the typical 
flan, it had a similar taste to 
cheesecake. 

The staff was friendly and 
attentive, always offering us 
more food and drinks. Overall, 
the experience was delightful.

Villa De Colombia uses 
traditional seasonings to keep 
the traditional Colombian 
taste alive, and eating just a 
few of their dishes proves that. 

The owners of Villa De 
Colombia have been in 

the restaurant business 
for more than 10 years. In 
addition to the restaurant, 
there is a Colombian bakery 
on premises. It features a 
variety of Colombia baked 
goods, including empanadas, 
bunuelos, arepas, chorizos, 
chicharron, and more. 

Villa De Colombia is located 
at 12 Marcer St. in Hackensack, 
New Jersey.  Interested 
customers can contact them at 
(201) 343-3399.
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Villa de Colombia provides authentic Cloumbian food on 
Mercer Street in the heart of Hackensack.
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The art department of 
University College allows art 
students to showcase their 
talent through a weeklong 
exhibition.  Sarah Gumgumji, a 
graduating senior, showcased 
her art from April 17-21 in 
University Hall.

Her exhibit, “The Flow of 
My Motifs,” was inspired by 
her 2015 trip to Turkey.  The 
main theme of her show was 
about the domes and minarets 
(peaks) found in Islamic 
architecture.

She also served traditional 
Arabic food like Arabic coffe, 
baklava, fatayer and manakish.
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