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HISTORY AND CHEF

It’s been a landmark at Route 130 and Branch Pike in Cinnaminson
for decades. Hathaway’s Diner took root there in the 1980s, and even
through an epic reconstruction of that intersection, it
remained open and welcoming, and loyal
customers flocked there.

“But we’ve been wanting to do
something special and new and
different, while of course keeping
Hathaway’s as it’s always been,” said
John Kyrtatas, one of two brothers
who are now the heart and soul of
the operation started by their parents,
Angelo and Antonia.

“We literally grew up at the restau-
rant,” Kyrtatas said.

The brothers remember doing their
homework there as boys, and both are
proud to carry on the family tradition.

And now there’s a new member of the
“family” at the same site. SweetWater is
up and running.

George Kyrtatas, a graduate of the
Academy of Culinary Arts, is the much-
honored chef. He’s the youngest person,
at 20, ever to be certified by the American
Culinary Federation and is often behind the
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