
Teamwork and a 
postive attitude 
will reap rewards

Funda Gocuk owner of La Le Turkish Mediterranean 
Restaurant and the Phoenix Ale House.   Picture: James Mackenzie
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The blend of Scottish and Turkish culture and tradition has proved a winning 
recipe for Funda Gocuk owner of The Phoenix Ale House and La Le restaurant  

by Richard 
Jones
Farmer Jones

The Phoenix and La Le 
restaurant, 106-110 
Academy Street, Inverness,
T: 01463 240300
For more information 
about Inverness BID:
T: 01463 714550
E: info@inverness.uk.com
www.invernessbid.co.uk
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Q How would you 
describe your 

business to a stranger?

A We have two businesses 
in one premises – 

Phoenix Ale House and La 
Le restaurant. The Phoenix 
is the oldest and most 
traditional bar in Inverness. 
It’s a very historic building 
with original features dating 
back to the 18th century 
and we serve both local 
and national real ales and 
beers. La Le is a Turkish and 
Mediterranean restaurant. 
We aim to provide our 
customers authentic and 
fresh Turkish dining. We 
have 25 years experience 
in preparing traditional 
Turkish and Mediterranean 
dishes. We only use the 
finest products. Everything 
is prepared daily and 
cooked in the charcoal 
grill – our flatbreads, meat, 
fish – so customers get the 
authentic taste of Turkish 
and Mediterranean cuisine. 
Hospitality is everything 
in Turkish culture so we 
have a friendly team that is 
always happy to give a warm 
welcome, provide good food 
and a memorable night out. 

Q What inspired you to 
start the business?

A Back home in Turkey 
my parents own a 

hospitality business so 
growing up I was always 
helping them in the kitchen, 
front of house and chatting 
to customers. All my life 
I’ve enjoyed working in a 
restaurant. It’s what I know 
from my mum and dad 
and also my grandparents 
who have owned cafes, 
restaurants and a butcher 
shop. I’ve learned a lot 
from them over the years. 
Also, being among people 
makes me happy, I’m a 
people person! I love doing 
what I do so I’ve carried 
on doing what I know from 
my parents. That’s what 
inspired me in business.

Q How has your 
business developed?

A La Le opened 10 days 
before lockdown and 

in November 2020 we took 
over The Phoenix. It was a 
difficult time during Covid. 
Everything was challenging 
and unknown. The pub and 
restaurant business is highly 
competitive – customers 
have no lack of choice if 
they want to eat in or dine 
out. For us, it has become 
more important than ever to 
adopt strategies that enable 
us to attract more customers 
to our business.

Q What are your plans to 
develop your business 

in the future?

A The Phoenix is a 
historic bar, we’re very 

privileged to have it and 
our regulars are very happy 
to keep it the same as it is. 
The two businesses support 
each other. Every day is a 
challenge so we’re working 
hard to provide good service 
to our customers.

Q What lessons have 
you learnt from your 

time in business?

A Your connection to 
other people, whether 

it’s a professional colleague, 
a friend or a family member. 
Each relationship supports 
the other – it’s teamwork. I 
have a team behind me and 
I really appreciate them. 
Every day is not going to 

be the best day! But if you 
look on the bright side, the 
difficult days can just be 
another way to grow and 
develop your character. 
Being positive and 
optimistic is a valuable life 
lesson, and the more you 
improve your outlook, the 
less the small things affect 
you. You also need to find 
out what you enjoy doing 
most and what you’re good 
at. You have to enjoy what 
you do in life.

Q What’s your vision for 
Inverness city centre?

A  There is a lot we can 
do in the city centre 

together as a community; 
to work together and work 
things out together. It’s 
beneficial for the city to 
work together.

Q Can you tell us 
something interesting 

about yourself?

A I’m a mother of two, 
I came to Scotland 

25 years ago, I went to 
university and I was married 
here. I love running and I’ve 
done two charity runs for 
breast cancer, one with my 
daughter.  One of my friends 
has breast cancer and that 
inspired me. I love learning 
new things, going to the 
gym (when I have time!) 
and walking in our beautiful 
landscape here. 
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Whisky expert 
is celebrating 
first anniversary

Ferit Gur is 
the owner 
of Highland 
Whisky 
Shop.

Sometimes it is our 
people who are the 
greatest asset of all 

‘I see a bright future for Inverness,’ says Ferit Gur, owner of Highland Whisky 
Shop

By Lorraine 
Bremner 
McBride
Inverness BID 
director

Highland Whisky Shop, 23 
Castle Street, Inverness  
IV2 3EP
T: 01463 592055
For more information 
about Inverness BID:
T: 01463 714550
E: info@inverness.uk.com
www.invernessbid.co.uk

FIRSTLY, a very 
warm welcome 
to the businesses 
based in the 
newly renovated 

part of the Victorian Market 
in Inverness and who will 
start trading this week.

This initiative has 
brought in much-needed 
investment to the city 
centre, looks incredible 
and we wish all who are 
involved every success.

Speaking of investment, 
sometimes it is our people 
who are the greatest asset 
of all.

This was demonstrated 
by the announced 
collaboration by the Pub 
Watch group that 15-plus 
city centre venues will host 
the free, grassroots NC50 
Music Fest on October 26 
and 27.

The event will showcase 
and celebrate our local 
live music scene #NC50 
#invernessloveslive

This venture shows one 
of the ways that our city 
centre businesses, and the 
people behind them, invest 

in, and help to enhance and 
sustain our communities.

It shows this while also 
providing the employment, 
goods and services we all 
need.

Household incomes 
are set to become more 
stretched.

Where and how we 
choose to spend our money 
will have a greater potential 
impact than it has ever 
before.

Together, by supporting 
locally based businesses, 
when and if you can 
(be they national or 
independent) we invest 
in each other, support 
our local economy and 
we strengthen our local 
connections as a result. 
#invernessloveslocal

Q How would you 
describe your 

business to a stranger?

A Highland Whisky Shop 
in Castle Street is a local 

specialist in quality Scotch 
malt whisky and Scottish 
craft gins. We carry a stock 
of more than 300 single 
malts and 30 gins displayed 
in categories around the 
walls of our spacious, 
refurbished premises. It 
makes browsing easy – and 
a pleasure. 

Whisky is my passion. 
I run the shop with my 
wife Sila and I’m available 
to give advice and 
recommendations from 
my years of experience 
in the drinks industry to 
customers looking for a 
special gift or celebrating a 
special occasion.

We work directly with 
small and medium-sized 
distilleries in the Highlands 
and Islands and several 
distribution companies 
which supply a larger 
portfolio of brands.

We have a tasting 
station where drams 
can be sampled from a 
selection of our bottles. I 
can tell customers about 
the distilleries, whisky 
production, which types of 
casks are used and share my 
knowledge to guide them 
through the range of malts 
available.

Some customers also ask 
about buying whisky as an 
investment and I can advise 
them on what to look for 
and what to avoid.

Q What inspired you to 
start the business?

A I love malt whisky and it 
was always my dream to 

open a shop dedicated to it.
I am originally from 

Istanbul in Turkey and 
came to England to study 
and worked in marketing for 
almost 10 years. I also went 
into business in the drinks 
industry, initially importing 
wines to the UK. I went 
back to Turkey in 2009 and 
started my own company 

importing Scotch malt 
whisky which was growing 
in popularity. My wife and 
I returned to the UK in 
2018 to build a new life in 
Scotland and I worked as 
a business consultant to 
distillery companies and 
built up a strong network. 

We moved to Inverness 
just before the pandemic 
lockdowns and used that 
time to develop our plan 
for the whisky shop which 
opened in September last 
year.

Q How has your 
business developed?

A We are celebrating 
our first anniversary 

this month. We invested 
heavily in expanding our 
product range and a major 
refurbishment of the shop 
with a completely new 
interior.

Q How are you moving 
forward post the 

Covid-19 pandemic?

A After a busy start, 
the end of last year 

was quiet because of the 
Omicron variant. But since 
the end of March business 
has grown with a local 
customer base developing 
and lots of visitors coming 
to town looking for some 
interesting whiskies which 
they cannot find at home. 
It enabled us to employ two 
part-time staff.

Q What is your vision for 
Inverness city centre?

A I see a bright future 
for Inverness. Major 

investments including the 
castle project, a whisky 
distillery and brewery, and 
large hotels will be offer 
more to encourage visitors 
to stay longer in the city 
centre as an alternative to 
other attractions in the area. 

In turn, this will hopefully 
create more restaurants, 
bars and trendy coffee 
shops and independent, 
authentic shops like 
ourselves serving both 
the visitors and the locals 
throughout the year.

Q What lessons have 
you learned from your 

time in business?

A I had always worked 
with the trade but 

now for the first time I am 
directly involved with the 
customers. 

I have learned the 
importance of giving good 
quality service to everyone 
coming into our shop as we 
are different from other off-
licences and supermarkets 
because we give lots of 
recommendations. Offering 
the right malts is critical and 
experience is vital.

Q Can you tell us 
something interesting 

about yourself? 

A I started wild swimming 
this summer – it is very 

unusual for a Turkish guy to 
do in these temperatures, 
but it is good for your 
mental health. 

I do not use a wetsuit but 
swim in my trunks – but 
maybe not when winter 
comes!
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WorkNest: A genuine 
extension of your team

WorkNest’s fixed-fee Employment 
Law and HR advisory service gives 
you access to your own small team of 
legal and HR professionals, making 
managing workforce matters much 
easier.

• Unlimited advice and support from 
qualified experts, who will get to 
know your business and integrate 
into your existing operations

• A truly personalised approach, 
guaranteeing tailored, consistent 
advice, and the best possible 
outcomes for you

• Advice you can trust – our team 
are recommended by The Legal 
500 and have over 1,500 years’ 
combined experience

Have one less thing to worry 
about in 2022, visit worknest.com 
or call us on 0345 226 8393.

BUsiness neWs in association with
sign up to receive the 

Digital version of executive.

Accessible 
Anytime, Anywhere.
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BUsiness neWs in association with
sign up to receive the 

Digital version of executive.

Accessible 
Anytime, Anywhere.

CALL: 01463 231926  |  07731 667910
info@royalhighlandhotel.co.uk | www.royalhighlandhotel.co.uk
Royal Highland Hotel, Station Square, Academy Street, Inverness, IVI ILG

Ar� Galler� Caf�

AT THE ROYAL HIGHL AND HOTEL

CREAM TEA – Our own freshly baked Fruit Scones served with Clotted Cream, Butter, 
Fruit Jam & Fresh Strawberries with a Chocolate Dip. Fresh Filter Co�ee or House Tea. 

£18 FOR TWO DINERS
AFTERNOON TEA – A selection of freshly prepared �nger sandwiches, choose from:  

Smoked Salmon, Cucumber, Egg, Ham or French Brie.  Our own freshly baked Fruit Scones,  
served with Clotted Cream, Butter & Fruit Jam, an array of Mini Cakes & Fresh Strawberries with  

a Chocolate Dip, with a pot of Fresh Filter Co�ee or our House Tea.* 

FROM £22 FOR TWO DINERS 

*Other a�ernoon tea 
options are available 

please call or check our 
website for more

TIME FOR TEA 
C R E A M  T E A  |  A F T E R N O O N  T E A


