
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 3/24

seared salmon/buttery polenta/
   asparagus tip-fava bean-baby sweet pea sauté
Sri Lankan cashew chicken/lemongrass rice/
   wok-seared long beans-red peppers

Main courses: by the portion
pear/fennel/arugula salad
Sides:

$11$27

$27

Desserts: by the slice

Saturday 3/28

dilled salmon cakes/roasted potatoes/coleslaw
Peruvian chicken/green sauce/
   lemon-parmesan roasted potatoes/
   green bean-cauliflower roast

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

Sides:
$9$27

$27
yellow layer cake/
   chocolate frosting
sour cherry pie
lemon dream pie
“Bananas Foster” bread 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 3/23

chicken “Florentine of sorts”/fennel gratin/
   white wine cremini mushrooms-cherry tomatoes
rosemary grilled steak salade Niçoise: 
   potatoes vinaigrette, asparagus, deviled eggs

Chinese long beans/
   oyster mushrooms

$13
Sides:Main courses: by the portion

$27

$30

“Tastes Like Chocolate Ice 
   Cream” layer cake
sour cherry pie
pumpkin pie
apple crisp

$6.95

$6.50
$6.50
$6.95

Desserts: by the slice

deep-dish chicken Cordon Bleu pasta casserole
fried chicken/pickle potato salad/
   broccoli-garlic chips

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

Sides:
$11$25

$27
lemon-lemon layer cake
   (yellow cake/lemon curd filling/
   lemon buttercream frosting)

black bottom pie
sour cherry pie
classic cheesecake

Desserts: by the slice
Wednesday 3/25

Thursday 3/26

turkey-kale meatloaf/really good gravy/
   shiitake-mashed potatoes/rainbow carrot roast
vegetable lasagna

Main courses: by the portion
farro salad

Sides:
$9$28

$25

coconut layer cake
double-crust apple pie
French chocolate silk tart
rice pudding

Desserts: by the slice
Friday 3/27

$6.95
$6.50
$6.50
$6.95

$6.95

$6.50
$6.50
$6.95

$6.95
$6.50
$6.50
$5.95

$6.95

$6.50
$6.50
$6.95

“French” chicken cutlet/roasted Japanese eggplant/
   roasted potatoes-caramelized onions
shallot-thyme salmon/cashew rice/roasted asparagus

Main courses: by the portion
Little Leaf Farm garden salad

Sides:
$9$27

$27

Desserts: by the slice
carrot layer cake
raspberry-lemon “hold the 
   meringue” pie
coconut custard pie
chocolate pudding

$6.95

$6.50

$6.50
$6.95

chocolate layer cake
double-crust apple pie
coconut custard pie 
rum-raisin bread pudding


