
McBain family 
are living their 
restaurant dream

Owners Corinna and Paul McBain.                    Picture: Callum Mackay
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Husband-and-wife team Paul and Corinna McBain turned their dream into reality 
when they opened their very own riverside restaurant McBains by the River

by Richard 
Jones
Farmer Jones

McBain’s by the River
10 Bank Street, Inverness 
Tel: 01463 714884
W: mcbainsbytheriver.com
For more information 
about Inverness BID:
T: 01463 714550
E: info@invernessbid.co.uk
www.invernessbid.co.uk
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Q How would you 
describe your 

business to a stranger?  

A We are a small family-
run restaurant in a 

beautiful riverside location 
on Bank Street. We create 
delicious homemade dishes 
using fresh local produce 
with added inspiration and 
flavours from all around the 
world. We’re a husband-
and-wife team. Paul, head 
chef, works closely with his 
kitchen team, including 
his son, David (16). I work 
closely with the front of 
house team to create an 
exceptional, customer-
focused service in a warm, 
relaxed and friendly dining 
environment. 

Q What inspired you to 
start the business?

A It has always been 
Paul’s dream to own 

and run his own restaurant. 
Training closely with his 
very talented father and 
coming from a chef family 
background he has real 
passion and creative flair. 
The Highlands is a great 
place to own a restaurant 
because we have such 
wonderful fresh local 
produce at our fingertips 
and Scotland is renowned 
for its fantastic hospitality.

Q How has your 
business developed?

A We have worked really 
hard to get to where 

we are now. We opened in 
2019 and only had one year 
trading before we had to 
close due to the pandemic. 
It has meant that it has 
taken us a wee bit longer to 
establish and we still find 
that some local people are 
only just discovering us. We 
are excited to research even 
more fresh local producers 
and suppliers. We still see 
our business as very new 
and in its infancy and we 
are really excited now about 
the future.

Q What are your plans to 
develop your business 

in the future?

A We offer training 
opportunities and SVQ 

qualifications through 
Modern Apprenticeships. 
We have trained one chef 
who has won a prestigious 
Scotch Beef competition 
award in Edinburgh. We 
enjoy passing on our skills 
to our staff who share our 
passion. We would also like 
to expand our supplier list 
and incorporate even more 
locally sourced ingredients 
and products. Local gin 
producers use locally 
sourced ingredients and 
advocate the flavours of 
Scotland and the Highlands 
so these would be a great 
addition to what we already 
offer. 

Q What lessons have 
you learnt from your 

time in business? 

A Customers will always 
know when you really 

care about your business 
and what you offer. We work 
really hard to deliver an 
amazing experience for our 
customers. Everything that 
we serve in our restaurant 
carries our name on it and 
that is what drives us to be 
the best we can be. You have 
to work hard, take great care 
and pride in what you do 
in order to make a success 
of it.  

Q What do you love 
about working in 

Inverness city centre?

A We have everything 
bigger cities have to 

offer but without losing 
our small city charm. The 
city centre has such a 
good community of small 
businesses that are really 
supportive and we all want 
Inverness to be the best it 
can be. 

The city centre has a 
wonderful vibe to it at the 
moment and it is growing 
more vibrant each year. 
The redevelopment of the 
riverside has made the city 
centre a lot more appealing. 
We feel very lucky to be part 
of these exciting times. 

Q Can you tell us 
something interesting 

about yourself? 

A Paul has a classic mini 
car that he is doing up as 

a hobby. We also have four 
boys and we like to spend 
time as a family walking 
our dogs, camping and 
exploring the Highlands 
and Scotland. 

We love to cook and bake 
as a family. All the boys love 
getting involved and are 
all showing a keen interest 
and a creative talent. We 
both really love living our 
busy restaurant dream life 
together. 
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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.


