


                  

   

                  

                  

                  

THE FARM 
HOUSE

LEONARDO'S 
ROOM 

LADIES' 
ROOM

KNIGHTS' 
ROOM

THE 
BARN

OUR 
RECIPES

The local is on the right side of the 
Curt di Murnée (millers’ court). It has got 
4 rooms at the first floor: the largest one 
(that once used to be an old barn, and three 
smaller rooms, that until ‘950 were the 
millers’ bedrooms.

The barn’ room, that looks very rustic with a
wooden floor and exposed half-trusses, is
dedicated to art exhibitions and at the 
biggest receptions.

Leonardo’s room, placed above the porch 
of the columns, is characterized by copies 
of some portraits made by the artist which 
stand out on the red painted walls.

The ladies’ room, with violet walls, hold the 
most famous portraits of Renaissance 
women and girls.

The knights’  room, with its light blue walls, 
shows the portraits of famous men and 
nobles of ‘400 and ‘500.

The food served is inspired both to the rural 
local  tradition and to the old recipes of the 
master Martino from Como.
The main food of the local is the polenta , in 
honour of the old mill, where the corn 
(called furmentòn in slang), used to be 
minced.
So the corn is the basic element for many 
recipes which are served with platters of 
cold cuts and cheese or with vegetarian 
dishes typical of the poor farmers’ cooking.



THE DITCH 
AND THE 
MILL

FIND US

THE 
DUCATS

THE 
INNKEEPER

The three wheels of the mill were moved 
by Gallerana ditch water.
Gallerana ditch was built by Fazio Gallerani
in 1476: he was Cecilia’s father, the girl of
Leonardo famous painting “Lady with an 
Ermine”.
The ditch’s water in the beginning came 
from Lambro river, but now are those of 
Villoresi irrigation canal, coming from Ticino 
river.

Owing to this historical link we chose for the 
restaurant the Renaissance theme, with 
copies of Leonardo’s paintings as well as
other famous artists of that period like 
Raffaello,Ghirlandaio and Pollaiuolo…

The restaurant’s brand is a graphic 
stylization of the mill’s wood wheels and it is 
reproduced on the wood ducat used to pay 
for food.

The food is served by an innkeeper wearing 
a typical renaissance dress, (similar to the 
one of homonymous Renaissance painting) 
with two deep pockets where the customers 
can put the money.

You will also find some objects inspired to 
the paintings and to that period.

Find us:
From Monza, at the stadium’s round terrace 
follow road signs for Agrate, at the traffic light of 
Malcantone  go straight ahead for 400 metres 
and at Rancate’s traffic light turn right, continue 
for 1300 metres at the stop turn right in 
Archimede street, go straight ahead for 300 
metres , turn left in Offellera street, cross the thin 
underpass that undergoes the A4,  and at the 
end of the short street turn right in Talete street. 
After 300 meters, on the left, you will find our 
private parking. 
From A4 highway, from Agrate’s tollbooth you 
must drive towards Carugate, after 1200 meters 
turn right,  then after 400 meters, on the top of 
the overpass, turn right and at the 
round terrace turn left in Archimede’s street, go 
straight on for 300 meters, then turn left in 
Offellera’s street and follow the road signs 
“Mulino dell’Offellera”.
From Milan Freeway East: exit Carugate are 2.9 
km: the roundabout follow signs to Carugate 
Castorama, after 400 meters, past the IKEA, at 
the roundabout turn left towards Agrate, 
continue for 700 meters and traffic lights turn left 
on  Galeazza Street. Follow the road that 
crosses the Eastern Freeway to 1,200 meters 
and, after 4 curves, just after the sign 
"Brugherio" turn right in via Pythagoras, after 
another 400 meters after the sign Agrate (just 
before the bridge on the A4) turn right and after 
300 meters you have arrived.



I NOSTRI TAGLIERI 

    

Il nostro motto:

“Si mangia con le mani
e si paga coi ducati”

www.mulinodelloffellera.it
Cascina Offellera –  Talete Street, 2/a – Agrate Brianza (MB) 

Tel. 334.80.73.606 - email: info@mulinodelloffellera.it


