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M
y driver finds his way confidently on Montana Highway 38. A 
two lane road, with ever changing topography. Unique rock 
outcroppings, native grasses, and thinned timber cover the 
rolling hills and pasturelands. Occasional springs interrupt the 

flow of grazing cattle. On one such waterway a bald eagle is perched, 
stoic and marvelous. I feel a sense of deliverance the further we trek. 
I’m leaving behind my California routine—day-to-day responsibilities, 
modern life—for another world: Western Montana, deemed Gold 
Country. Halfway between Yellowstone and Glacier National Parks, this 
is a place of immense beauty and palpable isolation. 

Geographically remote, we arrive at The Ranch at Rock Creek, a 6,600 acre 
mountain playground and the first and only Forbes Travel Guide Five-
Star guest ranch. I grew up in an era where “dude ranch” was synonymous 
with City Slickers. An entertaining comedy of inexperienced city boy 
mishaps, midlife crisis and a waning sense of masculinity. Ironically, I 
always played the Indian as a child, I never rode off into the sunset or 
helped my partners wrangle the cattle. I wanted to ride bareback, sleep 
on the ground, and be in harmony with nature. As we enter the Granite 
Lodge an aroma of freshly brewed coffee and glowing warmth greet us. 
I’m just getting acquainted with The Ranch at Rock Creek but I quickly 
realize I may have been heartily missing out this entire time.
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Indians, dude ranches and cowboys aside, the way to my heart has always been craft 
beer. If you truly want to make an impression, give me something unique and local. 
Within minutes of arriving I’m handed a Montana 1 IPA from Philipsburg Brewing 
Company, only 20 miles away. I’m also given a property map before being ushered 
through the lodge past a burning hearth, the bar (we will be better acquainted soon), 
and upstairs to my guest room. The property offers suites, stand-alone log homes, and 
river-side cabins, all of which exude rustic charm accented with luxury on a grand scale. 

The first of many activities on my agenda is pre-dinner social hour. Downstairs the 
bartender quickly offers me another Montana 1, remembering my order even though I 
hadn’t ordered from her. The happy hour includes bottomless popcorn, craft cocktails, 
and a full bar of spirited offerings. Social hour segues smoothly into an eclectic station 
dinner. The highlight being the community of people I eat with, some strangers and 
others instant friends. We make our own path through the dinner. Sampling cured 
pork, oysters with a locally brewed cider, as well as carnitas tacos with yellowtail and 
mezcal—two combinations I’ve never previously enjoyed but I’m sure to seek out from 
now on. The range of flavors after a day of travel is the perfect transition before ending 
the day at the Silver Dollar Saloon. 

This is the hub of the on-property nighttime entertainment, it’s equal parts saloon and 
luxe club. It offers four bowling lanes, a 14-foot movie theater screen, billiards, two 
pool tables, and shuffleboard. Not to mention the bar stools are saddles. Before long we 
are entering quickly acquired nicknames onto the bowling scoreboard and searching 
for our bowling shoes and ball. It only takes three beers to make a good bowler, I tell 
someone after my first strike. Induced primarily by luck and somewhat by the open bar, 
I somehow end the game with the highest score. I retire to my turned down room, the 
heated floors ward off any sense of discomfort and before long I’m fast asleep. 

In the morning, a pleasant aroma of coffee greets me. Downstairs, the first thing I see is 
a large platter of donuts and pastries, I control my first urge and go for the coffee. From 
Black Coffee Roasting Company in Missoula, they call it Jamoka, cowboy speak for 
strong coffee. After a little fireside reading, I enjoy the bird toast breakfast. The simple 
breakfast is the best I’ve had in a long time, the scrambled eggs probably the best I’ve 
eaten. Lucky for me the first activity on the agenda is a cooking class. 
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morels with Key West pink shrimp, and blueberry cobbler. In all truth each course 
deserves mention. The entire meal is paired with a plethora of wines and for once I 
deviate from the Montana 1. 

After dinner we return to the Silver Dollar Saloon and my bowling is not worth 
mentioning, I’ve always been a one-hit wonder at such activities. After an incredibly full 
day I barely make it through the game before I’m ready to be back in my suite. 

In the morning I rise early for a pre-breakfast walk. The air is crisp and a light frost 
gives an ethereal quality to the land. Meandering through the property with no explicit 
destination, I see several woodpeckers eagerly at work, white-tailed deer in a fair number, 
and the morning procession of horses. Rumor has it a moose has been hanging around 
the creek in the mornings but I’m not lucky enough to see her. To go along with the 
aforementioned, guests have the opportunity to see rabbits, prairie dogs, elk, big horn 
sheep, wolves, coyote, beaver, and the occasional bear and mountain lion.

The sunrise creates subtle pink and orange tones and once it’s bright enough I’m ready to 
put the scrambled eggs to a second test. The eggs are potentially better than the first day, 
or maybe I just appreciate them more because I know how they’re done. 

After breakfast a small group of us are taken on an archery excursion. I anticipated 
shooting stationary targets all day yet it is so much more interesting. Our guide Gabe 
takes us through one of their two secluded hillside ranges. Walking from life-size animal 
foam target to target, with varying difficulties of distance. My shot of the day is hitting the 
wolf between the eyes from 35 yards. The social component of this activity and the light 
walk are really enjoyable and allow me to feel a bit more like an Indian. 

THE 
PERFECT 
SCRAMBLED 
EGGS
DIRECTIONS
Whisk eggs well 
Add clarified butter to a 
pan over low heat (just hot 
enough so you can feel it 
with your hand)
Add eggs and a little salt 
Move lightly with a spatula, 
not over disturbing the eggs 
so they’re light and fluffy 
Serve on a warm plate 

ENJOY!

To our surprise Executive Chef Joshua Drage is 
supervising but the breakfast crew is instructing 
us on how to make the perfect scrambled egg. 
This is one of the most practical and enjoyable 
cooking classes I’ve taken and before long I have 
all the instructions needed to make my very own 
best ever eggs. The day has just begun but I feel as 
if I’ve already learned so much. 

After some downtime and lunch, I head to the 
stables for a creekside horseback ride. I’m on a 
slow-moving and easy riding paint, we meander 
through cottonwoods and are able to see the 
lower portion of the property. Before returning 
to the lodge I watch the running of the horses, 
a daily event where the horses ceremoniously 
run out into the pasture for the evening. It’s 
a combination of hoof pounding and heart 
thumping, the highlight being the Clydesdales 
with their flowing manes and sophisticated trots.  

After relaxing in the main lodge we head to an 
8-course dinner, the theme being Mountains, Sea 
and Plains. it’s a collaborative dinner with Chef 
Drage as well as local Santa Barbara guest chefs 
from The Bear and Star, Trenton Shank and John 
Cox. I tend to struggle with tasting menus due to 
the size, but the portions are perfectly balanced. 
Each taste seems to be better than the first. The 
highlights being Montana elk carpaccio, white 

After lunch and some time to relax I’m back at Rod and Gun, the 
outdoor activities hub, getting equipped for fly fishing, which I’ve 
been looking forward to since arriving on property. Being primarily 
a real fisherman, I’m stepping out of my comfort zone but it’s well 
worth it. The friendly guides are attentive with their instruction and 
very patient as I slowly develop a method of fly fishing. I’m unable to 
land a fish but my guide Madi is successful only moments after I give 
her my pole. It’s a great experience being alone on the water, reading 
the creek without any distractions other than those pesky fish that 
refuse to bite. 

After fishing, the weather turns and it feels like snow. I skip into 
the evening social hour of caviar and Champagne but before long 
I’m back in my room. My private deck offers a great vantage of the 
property and I sit rocking in a rocking chair, drinking sarsaparilla, 
and reading a western off their shelves. This is the good life. Before 
long, light flurries are filling the air. I go walk in the gentle snow, 

marveling at how in a single day it has gone from blue skies and 
white clouds to snowing. 

It’s Saturday night and we are off to the Buckle Barn. Arriving at the 
barn it feels as if the entire property has come to one place. On a 
daily basis you see some guests, but you almost feel as if you have the 
entire space to yourself. At the Saturday night barn it’s all new. Live 
music, BBQ food, a fire pit, mountains freshly lined with snow, this 
feels like a western scene. I dive into the assortment of craft cocktails 
and watch as guests are taught to two-step, line dance, and cut a 
rug. Outside at the firepit the “perfect” s’mores are being made by 
Connor. He instructs everyone on the ideal method—something he 
has spent half a lifetime honing. The conversation is unique and fun, 
half the group talking about facials and the others reveling over their 
day’s activities. It isn’t long before we are back at the bowling lanes. 
My game has come a long way, but not in the way you’d want: I was 
the best the first night and tonight I’m the absolute worst. You know 
your stay is coming to a close when you start bowling gutter balls. 

In the morning I have one last serving of scrambled eggs before 
departing. On my drive out of the property I think about what a full 
and incredible few days I’ve had. The Ranch at Rock Creek is utterly 
and truly doing things right. The food is seasonally sourced and 
eclectic—you feel as if you’re dining in a food Mecca. The amenities 
are second to none and the staff is relentless in their authentic 
efforts to ensure you have everything you need. There are limitless 
activities, many of which I experienced and many others that will 
wait for a return visit. The thing that stands out most to me is the 
ease at which you transition into staying on the ranch. It’s extremely 
comfortable but more so it’s just easy being here. It isn’t a rub in your 
face cowboy experience, it’s a come as you are, enjoy yourself, all-
inclusive affair. The kind of vacation that most everyone needs no 
matter their interests. *

theranchatrockcreek.com
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