
Classic main course and side dish specials ready for pick-up or curbside delivery.
Place your same-day order by phone or in-person; email future orders to catering@yura.nyc.

Tuesday 1/27

Sicilian braised lamb “spezzatino”/
   roasted fingerling potatoes/
    sautéed kale: lemon, anchovy, toasted bread crumbs
roasted basil pesto salmon/
    braised white beans with rosemary/
    garlicky sautéed broccoli rabe

Main courses: by the portion
Parmesan-broccoli roast
Sides:

$9$32

$27

Desserts: by the slice

Saturday 1/31

turkey dinner: roasted turkey breast/good gravy/
    butternut-apple puree/
    French green beans-oyster mushrooms
pork Bolognese lasagna

Main courses: by the portion
baby spinach/orange/
    Medjool date salad

Sides:
$9$32

$25

chocolate layer cake 
lemon dream pie
sour cherry pie
rice pudding

Desserts: by the slice

YURA'S MEALS TO GO

Pick-up before 4 p.m. or delivery to the UES/UWS.

212-860-1707
1350 Madison Avenue

212-879-5832
50 East End Avenue

Monday 1/26

bbq-glazed grilled tofu/smoky braised kale-tomatoes/
    pimento mac ’n’ cheese/Memphis chopped slaw
roasted Asian sea bass/lemon curry butter/
    lemongrass-scented rice/
    broccoli-shiitake-red pepper sauté

Main courses: by the portion
Mediterranean couscous salad

Sides:
$9$27

$28

“Joy’s” layer cake
   (devil’s food layers/caramel soak/
   coconut buttercream/chocolate glaze)

sour cherry pie
coconut custard pie 
rum-raisin bread pudding

Desserts: by the slice
Wednesday 1/28

Thursday 1/29

vegetable burrito/roasted tomato salsa/
    jalapeño potato salad
pan-seared hake/roasted tomato “vinaigrette”/
    Greek spinach-rice-feta gratin

Main courses: by the portion
kale salad/
    Romano-pecan crumble

Sides:
$11$26

$28

“Raspberry Party” layer cake
   (white layers/raspberry buttercream)

double-crust apple pie
“Bananayama” sweet potato pie 
chocolate-orange bread pudding

Desserts: by the slice
Friday 1/30

$6.95
$6.50
$6.50
$6.95

$6.95

$6.50
$6.50
$6.95

$6.95

$6.50
$6.50
$6.95

$6.95
$6.50
$6.50
$5.95

turkey-kale meatloaf/pan gravy/
    chive-mashed potatoes/sugar snap-cauliflower sauté
Penne Tucci: penne, spinach, slow-roasted tomatoes, 
   Fontina mornay, Parmesan, sun-dried tomatoes

Main courses: by the portion
sugar snap/cauliflower sauté

Sides:
$11$28

$24

Desserts: by the slice
coconut layer cake 
pumpkin pie
lemon “hold the meringue” pie
tiramisu

$6.95
$6.50
$6.50
$6.95

carrot layer cake
cool cranberry pie
double-crust apple pie
chocolate mousse

CLOSED DUE TO THE STORM.
REOPENING TUESDAY.


