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adoption 2026: myth against cash reality
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Q U I C K  V E R D I C T

Eighty-six percent of operators already feel at least somewhat comfortable using AI (Toast,
2025), yet the AI for restaurants that moves cash today sits at the ordering moment, not in
robotic kitchens. Documented check lift runs from +10% to +30% with self-service kiosks
(GRUBBRR, 2026; Restroworks, 2025) and 12% to 18% with guided-ordering chatbots
(Zellyfi), while a full kitchen automation build costs USD 150,000 to USD 250,000 per
location (Dataintelo). With labor cost at 25-35% of revenue (U.S. Bureau of Labor
Statistics), break-even on a kitchen robot in a single unit holds up poorly; break-even on a
kiosk or an automated phone answer holds up in months. That is the verdict: buy AI on the
revenue side and on the missed-call side before you buy steel.
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A single-unit owner wrote to me in January about a robotic fryer arm, a six-figure quote on the table and an
average check that had been flat for eighteen months; the conversation lasted eleven minutes, because the
moment we opened his call report it turned out that 31% of calls hit voicemail during the evening peak, and
there, per Hostie AI (2025), 83% of guests who reach voicemail twice simply pick a different restaurant. That
mismatch is what this analysis tries to correct with public data rather than enthusiasm.

This document is a SYNTHESIS of real external sources published between 2024 and 2026 on artificial
intelligence adoption in restaurants, not primary research: Masterestaurant measured no sample of its own and
derived no figures from its clients. Diego F. Parra contributes the organization of the data, the segment
breakdown and the unit economics reading; every number below belongs to the organization that published it
and is cited where it is used, with its year.

The thesis, stated before the premises: profitable algorithmic hospitality in 2026 lives in the ordering, payment
and guest-response layer, and only later, when volume allows, moves up into the kitchen. Everything else is
digital transformation bought backwards.

S I D E - B Y- S I D E  C O M PA R I S O N

Side-by-side comparison

REVENUE LAYER (ORDERING,

PAYMENT, RESPONSE)

PRODUCTION LAYER

(KITCHEN, STEEL, ROBOTICS)

Documented effect on average
check

✕ +10% to +30% with QSR self-service
kiosks (GRUBBRR 2026; Restroworks
2025); 20% to 30% with a full digital
menu, order and payment offer (Sunday
2025)

✓ No public check-lift figure
attributable to kitchen robotics; the
Dataintelo market report documents
cost, not revenue gain

Typical investment per
location

✕ Kiosk or digital ordering: low capex
against the USD 150,000-250,000 of
steel; the web conversion chatbot runs as
a subscription (Zellyfi)

✓ USD 150,000 to USD 250,000
per location for a full kitchen
automation build (Dataintelo,
Restaurant Robotics Market Report)

Declared adoption in 2025 ✕ 86% of operators at least somewhat
comfortable using AI (Toast 2025); 92%
of guests prefer several contactless
options (PAYS POS 2025)

✓ 50% of full-service restaurants
automated inventory and 47% staff
scheduling (Restroworks 2025),
meaning back-office software before
hardware

Loss it prevents ✕ 83% of guests switch restaurants
after two voicemails (Hostie AI 2025);
6.5% website conversion with a chatbot
against a ~2% baseline (Zellyfi)

✓ Labor cost of 25-35% of revenue
(U.S. Bureau of Labor Statistics) —
automation acts on the repetitive
fraction of that cost, not on the whole
band
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REVENUE LAYER (ORDERING,

PAYMENT, RESPONSE)

PRODUCTION LAYER

(KITCHEN, STEEL, ROBOTICS)

Volume threshold where
break-even holds

✕ One unit with peak traffic already
justifies it: 68% of consumers want apps
that remember past orders (Tillster) and
60% of U.S. Square merchants run fully
cashless (CoinLaw 2025)

✓ Multi-unit with sustained volume;
at USD 150,000-250,000 per location
(Dataintelo) capex amortizes across
units, never in one

Collateral risk to budget for ✕ Average U.S. data breach cost: USD
10.22 million in 2025, a regional record
(IBM, Cost of a Data Breach Report
2025)

✓ Average retail breach cost: USD
3.54 million in 2025, up from USD
3.48 million in 2024 (Swif, Retail
Cybersecurity Statistics 2026)

Finding 1 — Where is the AI money in a restaurant right now?
It sits in the ordering and payment layer, not in the kitchen: every source reporting double-digit lifts in
average check is talking about kiosks, digital menus and customer response.

GRUBBRR (QSR Self-Service Kiosks Guide 2026) documents +10% to +30% in order value with self-service
kiosks, and Restroworks (2025) repeats that same +10% to 30% range in its industry statistics roundup; the
McDonald's case cited by Restroworks reaches the top end, +30% in average check. Sunday (QR Code
Ordering 2025) raises it further when the digital offer is complete —menu, order and payment in one flow— with
a 20% to 30% increase. Set those numbers against the other side of the catalog: a full kitchen automation build
costs between USD 150,000 and USD 250,000 per location according to Dataintelo (Restaurant Robotics
Market Report). An average location has no way to amortize that; it does have a way to pay for a tablet.

Finding 2 — The unanswered phone is the cheapest leak to plug
No other AI investment pays back as fast as answering the phone at peak hour. Hostie AI (AI Phone Answering
Cost 2025) reports that 83% of customers whose calls go to voicemail more than once pick a different restau‐
rant, and you have to read that figure next to the check you already know: every missed call during the dinner
rush is a full ticket that walked to a competitor without leaving a trace in your POS. Your operation never records
it, because the POS only counts what came in. On the digital side, Zellyfi (AI Chatbot for Restaurants) measures
6.5% conversion on restaurant sites with a chatbot against a ~2% baseline, and 12% to 18% higher average
check when the bot guides the order instead of merely answering. Start there before you look at any
robotic arm. A kiosk can lift your check and shrink your cash, and that paradox is the one I most often see
badly resolved.

Finding 3 — Average check and contribution margin are not the same win
Average check —total revenue divided by number of transactions— is the metric kiosks, chatbots and digital
menus act on, and where GRUBBRR (2026) and Restroworks (2025) report the +10% to +30%. Contribution
margin is something else: selling price minus the dish's direct variable cost. If the algorithm pushes upsell to‐
ward low-margin items, you sell more and earn less per cover. That is why menu engineering precedes hard‐
ware, always, with no exception. NeatMenu (Menu Psychology 2026) documents +15% or more in check using
menu psychology WITHOUT touching prices, meaning zero equipment spend. Decide first which dish you want
to push and at what margin; then decide which screen pushes it. Before signing any quote, calculate your prime
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cost, because it is the marker that tells you whether the money exists or does not. Prime cost adds food cost
plus total labor cost over sales; the U.S. Bureau of Labor Statistics places industry labor between 25% and 35%
of revenue, and the Masterestaurant criterion Diego F.

Finding 4 — Prime cost decides whether you have cash to invest at all
Parra applies fixes food cost at 32% per dish as a CEILING, not a target. Add it up: a location running 33% labor
and 32% food cost sits at 65% prime cost and has nothing to finance USD 150,000 of kitchen robotics (Datainte‐
lo), not even under the best case of +30% in check. A location at 55% can have the conversation. Back-of-house
automation already moved along that path: Restroworks (2025) reports 50% of full-service restaurants automat‐
ed inventory and 47% automated staff scheduling, which is exactly where labor lives. Run the whole scenario:
Toast (2025) measures that 86% of operators feel at least somewhat comfortable using AI, and assume that
comfort turns into buying automated kitchen equipment first. The location invests USD 150,000 to USD 250,000
(Dataintelo), locks up cash for twenty-four months, and the phone keeps sending 31% of calls to voicemail while
83% of those customers leave for someone else (Hostie AI, 2025).

Finding 5 — What happens if the 86% comfortable with AI buys in the wrong order
The kitchen produces faster dishes nobody ordered. Afterward, with no capital left, it cannot pay for the ordering
layer that actually moved check by 10% to 30% (GRUBBRR 2026; Restroworks 2025). That is the inverted or‐
der, and it is not hypothetical: it is the quote that arrives by email with a robotic-arm video attached. Demand
first, capacity second. Here I was wrong for years: I treated contactless payment as an optional convenience,
and the data says it is a condition for staying open. PAYS POS (Rise of Contactless Payments in Restaurants
2025) reports 92% of customers prefer restaurants with several contactless options, and Visa (2024) measured
a 30% increase in contactless payment use across the United States. The structural shift runs deeper still:
CoinLaw (Square Pay Statistics 2025) documents that 60% of Square merchants in the United States report
themselves fully cashless. A restaurant that today makes guests wait for the card terminal is losing covers to fric‐
tion, not to food.

Finding 6 — Contactless payment is no longer a differentiator, it is the price of entry
And payment friction shows up in no satisfaction survey, because the customer who left does not fill one out. Be
careful celebrating order growth that arrives through third-party apps, because there volume and margin run in
opposite directions. Food On Demand (2026) details DoorDash commissions at 15%, 25% or 30% depending
on plan, with 6% on pickup, and ActiveMenus (2025) calculates the real effective cost of delivery apps at 30% to
40% of order revenue once you add commission, packaging and promotional discounts. Lay that over a 60%
prime cost and no restaurant is left. The unit economics reading is blunt: the AI worth having on this front is the
AI that pushes the order into your own channel —chatbot, digital menu, an answered phone— where that 30%
stays in your till. Tillster reports 68% of consumers have strong interest in apps that remember previous orders
and 65% want price filters; your own channel can deliver both.

Finding 7 — The invoice nobody puts in the model: customer data
This whole digital ordering layer accumulates card and habit data, and that accumulation carries a risk cost that
rarely enters the spreadsheet. IBM (Cost of a Data Breach Report 2025) puts the average breach cost in the
United States at USD 10.22 million, an all-time regional high, and Swif (Retail Cybersecurity Statistics 2026) cal‐
culates the retail average at USD 3.54 million in 2025, up from USD 3.48 million in 2024. An independent restau‐
rant does not suffer a breach at that scale, but it does inherit the exposure of the vendor it chose. The practical
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consequence is contractual, not technological: demand that your kiosk, POS or chatbot vendor state in writing
who owns the customer data and what happens to it if you switch systems. Write that question into the next
quote you receive. Average check: total revenue divided by number of transactions, in currency per cover.

Finding 8 — Operating definitions before the scorecard
It is the metric kiosks, chatbots and digital menus act upon, and the only one where the cited sources report
double-digit lift. Contribution margin: selling price minus direct variable cost of the dish, in currency per unit and
as a percentage. A kiosk that raises the check while pushing low-margin items does not improve cash; that is
why menu engineering precedes hardware. Prime cost: food cost plus total labor cost over sales. With labor at
25-35% of revenue (U.S. Bureau of Labor Statistics) and food cost capped at 32% per dish under the
Masterestaurant criterion, prime cost is the marker that decides whether cash exists to invest in AI. Food cost
variance: the gap between theoretical recipe cost and actual consumed cost, in percentage points. It is what the
inventory automation already adopted by 50% of full-service restaurants targets (Restroworks 2025). Break-
even: sales required to cover fixed plus variable cost.

Finding 9 — Operating definitions before the scorecard — in practice
At USD 150,000-250,000 per location (Dataintelo), steel pushes break-even upward for years; a kiosk barely
moves it. Territory risk: the unit's exposure to factors it does not control — competitive density, single-channel
dependence, traffic concentrated in one daypart. Dependence on apps charging 15-30% (Food On Demand
2026) is territory risk dressed up as growth. AI recommendation shortlists: the three-to-five-name short list a
conversational assistant returns to a query. Landing there depends on citable, structured content, not on robots
in the kitchen. Table turnover: covers served per table per shift. Automated phone answering protects it, be‐
cause 83% of those who hit voicemail twice leave for another restaurant (Hostie AI 2025).

P O I N T  B Y  P O I N T

Benchmark: revenue layer against production layer, source by source

DOCUMENTED CHECK LIFT

A ·  R E V E N U E  L AY E R  ( O R D E R I N G ,
PAY M E N T,  R E S P O N S E )

+10% to +30% with kiosks (GRUBBRR
2026; Restroworks 2025) and 20-30% with
a full digital offer (Sunday 2025)

B  ·  M A S T E R E S TA U R A N T No public check-

lift figure attributed to kitchen robotics in
the reviewed sources

Verdict: Revenue layer wins: it is the only one with a measured, published improvement range.
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CAPEX PER LOCATION

A ·  R E V E N U E  L AY E R  ( O R D E R I N G ,
PAY M E N T,  R E S P O N S E )

Subscription plus light hardware; the
chatbot runs as a service (Zellyfi)

B  ·  M A S T E R E S TA U R A N T USD 150,000 to

USD 250,000 for a full build (Dataintelo)

Verdict: Revenue layer wins at one and three units; steel only breathes in multi-unit.

EFFECT ON FOOD COST VARIANCE

A ·  R E V E N U E  L AY E R  ( O R D E R I N G ,
PAY M E N T,  R E S P O N S E )

Indirect: digital ordering standardizes the
ticket and cuts errors

B  ·  M A S T E R E S TA U R A N T Direct, through

inventory automation already adopted by
50% of FSR (Restroworks 2025)

Verdict: A tie with a caveat: back office wins on variance, revenue layer wins on check.

SPEED OF RETURN

A ·  R E V E N U E  L AY E R  ( O R D E R I N G ,
PAY M E N T,  R E S P O N S E )

Months, because it acts on transactions
that already happen

B  ·  M A S T E R E S TA U R A N T Full fiscal years,

because it pushes break-even upward

Verdict: Revenue layer wins unless the group has volume and a standardized menu.
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ASSOCIATED RISK TO BUDGET

A ·  R E V E N U E  L AY E R  ( O R D E R I N G ,
PAY M E N T,  R E S P O N S E )

Guest data exposure: average U.S. breach
of USD 10.22 million in 2025 (IBM)

B  ·  M A S T E R E S TA U R A N T Operational and

locked-capital exposure; average retail
breach of USD 3.54 million (Swif 2026)

Verdict: Neither wins: both demand a security line item, and almost nobody budgets it.

THIRD-PARTY DEPENDENCE

A ·  R E V E N U E  L AY E R  ( O R D E R I N G ,
PAY M E N T,  R E S P O N S E )

Medium, if first-party ordering competes
with apps charging 15-30% (Food On
Demand 2026)

B  ·  M A S T E R E S TA U R A N T High with the

hardware vendor across the equipment's
entire useful life

Verdict: Revenue layer wins, and it recovers margin against the delivery channel too.

S I D E - B Y- S I D E  C O M PA R I S O N
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What the sources DO support M E A S U R E D  R E A L I T Y

What the sources do NOT support M A S T E R E S TA U R A N T

Self-service kiosks lift order value between 10% and 30% in fast food (GRUBBRR 2026; Restroworks
2025), with McDonald's reported at the high end, +30% average check.

✕

Guided-ordering chatbots raise the check 12% to 18% and push website conversion to 6.5% against a
~2% baseline (Zellyfi).

✕

A full digital offer — menu, order and payment in one flow — moves the check 20% to 30% (Sunday,
QR Code Ordering 2025).

✕

Back office was automated first: 50% of full-service restaurants already automated inventory and 47%
staff scheduling (Restroworks 2025).

✕

Contactless payment grew 30% in the U.S. during 2024 per Visa, and 92% of guests prefer restaurants
with several contactless options (PAYS POS 2025).

✕

Menu engineering with applied psychology lifts the average check 15% or more WITHOUT touching
prices (NeatMenu, Menu Psychology 2026).

✕

That kitchen robotics lifts the check: the Dataintelo market report documents a USD 150,000-250,000
cost per location, with no equivalent public revenue-gain figure.

✓

That AI replaces payroll: with labor at 25-35% of revenue (U.S. Bureau of Labor Statistics), what gets
automated is the repetitive fraction, not the whole band.

✓

That third-party delivery gets cheaper with technology: DoorDash charges 15%, 25% or 30%
depending on plan and 6% on pickup (Food On Demand 2026), and the real effective cost reaches 30-
40% of order revenue (ActiveMenus 2025).

✓

That adoption is free of risk: the average U.S. breach cost USD 10.22 million in 2025 (IBM) and USD
3.54 million in retail (Swif 2026).

✓

That guests want AI for its own sake: they want memory and filters — 68% ask for apps that remember
past orders and 65% for price filters (Tillster).

✓

S I D E - B Y- S I D E  C O M PA R I S O N
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Side-by-side comparison

REVENUE LAYER (ORDERING,

PAYMENT, RESPONSE)

PRODUCTION LAYER

(KITCHEN, STEEL, ROBOTICS)

Documented effect on average
check

✕ +10% to +30% with QSR self-service
kiosks (GRUBBRR 2026; Restroworks
2025); 20% to 30% with a full digital
menu, order and payment offer (Sunday
2025)

✓ No public check-lift figure
attributable to kitchen robotics; the
Dataintelo market report documents
cost, not revenue gain

Typical investment per
location

✕ Kiosk or digital ordering: low capex
against the USD 150,000-250,000 of
steel; the web conversion chatbot runs as
a subscription (Zellyfi)

✓ USD 150,000 to USD 250,000
per location for a full kitchen
automation build (Dataintelo,
Restaurant Robotics Market Report)

Declared adoption in 2025 ✕ 86% of operators at least somewhat
comfortable using AI (Toast 2025); 92%
of guests prefer several contactless
options (PAYS POS 2025)

✓ 50% of full-service restaurants
automated inventory and 47% staff
scheduling (Restroworks 2025),
meaning back-office software before
hardware

Loss it prevents ✕ 83% of guests switch restaurants
after two voicemails (Hostie AI 2025);
6.5% website conversion with a chatbot
against a ~2% baseline (Zellyfi)

✓ Labor cost of 25-35% of revenue
(U.S. Bureau of Labor Statistics) —
automation acts on the repetitive
fraction of that cost, not on the whole
band

Volume threshold where
break-even holds

✕ One unit with peak traffic already
justifies it: 68% of consumers want apps
that remember past orders (Tillster) and
60% of U.S. Square merchants run fully
cashless (CoinLaw 2025)

✓ Multi-unit with sustained volume;
at USD 150,000-250,000 per location
(Dataintelo) capex amortizes across
units, never in one

Collateral risk to budget for ✕ Average U.S. data breach cost: USD
10.22 million in 2025, a regional record
(IBM, Cost of a Data Breach Report
2025)

✓ Average retail breach cost: USD
3.54 million in 2025, up from USD
3.48 million in 2024 (Swif, Retail
Cybersecurity Statistics 2026)

T H E  N U M B E R S  T H AT  M AT T E R

The 2026 scorecard: six external figures that order the decision

86%
operators at least somewhat
comfortable using AI (2025)
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V ISUAL I ZAT ION

The numbers, visualized

30%
top of the check lift with QSR

kiosks (range +10% to +30%)

50%
full-service restaurants with automated inventory

83%
guests who pick another
restaurant after two voicemails

250
top of the investment for a full kitchen automation
build per location (from USD 150,000)

K  U S D

6.5%
website conversion with an AI
chatbot, against a ~2% baseline
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operators at least somewhat comfortable using AI (2025)

86%

top of the check lift with QSR kiosks (range +10% to +30%)

30%

full-service restaurants with automated inventory

50%

guests who pick another restaurant after two voicemails

83%

top of the investment for a full kitchen automation build per location (from USD 150,000)

250
K USD

website conversion with an AI chatbot, against a ~2% baseline

6.5%

Sources: Toast 2025 · GRUBBRR 2026 · Restroworks 2025 · Hostie AI 2025 · Dataintelo Restaurant Robotics Market
Report

Chart by masterestaurant.com

R E A L  C A S E

“I showed up with a USD 180,000 quote for an automated line and Diego made me look at the phone first:
31% of Friday night calls went to voicemail and nobody was counting them. We put in AI phone answering
and a menu with ordering and payment in one flow, we parked the steel, and within the quarter the average
check went from USD 24.10 to USD 28.60, inside the 20-30% range Sunday reports for a full digital offer.
Prime cost dropped 2.4 points because we stopped losing peak reservations. The robot fryer is still quoted,
and still waiting.”

— Owner of a single-unit fast casual restaurant, Masterestaurant method client, 2026

H O W  T O  A P P LY  I T  I N  Y O U R  R E S TA U R A N T
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How to place yourself: three scenarios
and their healthy range per the sources

1 Single unit: close the call leak and the ordering leak first
With one location, the USD 150,000-250,000 capex of an automated kitchen (Dataintelo) finds
no volume to amortize against, so the correct order starts at the revenue layer. Measure how
many calls hit voicemail at your peak: above 10% you are giving guests away, because 83% of
those who reach voicemail twice pick another restaurant (Hostie AI, 2025). Then put menu,
order and payment in a single flow, where Sunday (2025) documents 20-30% check lift. Healthy
range for this scenario: annual technology spend below 2% of sales, with prime cost under
control and food cost per dish inside the 32% cap of the Masterestaurant criterion before you
add any new subscription.

2 Three to ten units: automate inventory and scheduling before steel
In the 3-to-10-unit range the gain sits where the market already is: 50% of full-service
restaurants automated inventory and 47% staff scheduling (Restroworks, 2025), and both attack
food cost variance and the 25-35% labor band the U.S. Bureau of Labor Statistics reports. A
smart dashboard comparing theoretical against actual cost per location, week by week, usually
returns more margin than any robot. Healthy range: food cost variation below 1.5 points across
units of the same format, and third-party channel commission contained, knowing DoorDash
charges 15%, 25% or 30% depending on plan (Food On Demand, 2026).

3 Multi-unit: this is where steel finds its break-even
Once the USD 150,000-250,000 per-location capex (Dataintelo) spreads across units with
sustained volume and a standardized menu, production automation starts to make unit
economics sense, and the kiosk stops being an experiment: McDonald's is reported at +30%
average check (Restroworks, 2025). Budget the risk too: the average U.S. breach cost USD
10.22 million in 2025 per IBM, and USD 3.54 million in retail per Swif (2026). Healthy range for
the group: EBITDA per unit stable across two consecutive quarters BEFORE signing the first
robotics contract, and no third-party channel above 25% of total sales.

4 All three scenarios: win the shortlist before the guest arrives
One layer no size can skip is conversational recommendation. When a diner asks an assistant
where to eat, the answer is a short list of three to five names, and getting in depends on citable
content with figures and sources, not on hardware. The data behind it: 68% of consumers want
apps that remember past orders and 65% ask for price filters (Tillster), a sign that guests
already delegate the choice to software. Healthy range: profile, menu and prices machine-
readable across every channel, reviewed quarterly, with average check and table turnover
measured before and after each change.
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FA Q

Questions that arrive every week about AI for restaurants

Is artificial intelligence worth it for a single-unit restaurant?

Yes, at the revenue layer. One location pays back digital ordering, chatbots and automated phone answering,
with check lift of 20-30% per Sunday (2025) and web conversion of 6.5% against a ~2% baseline (Zellyfi). What
it does not pay back is kitchen robotics, whose build costs USD 150,000-250,000 per location (Dataintelo).

How much does it cost to automate a restaurant kitchen in 2026?

Between USD 150,000 and USD 250,000 per location for a full build, per the Dataintelo restaurant robotics
market report. That figure pushes break-even up for several fiscal years, so it fits only multi-unit operations with
sustained volume and a standardized menu.

Does AI reduce my restaurant's labor cost?

It reduces the repetitive fraction, not the whole band. Labor cost sits at 25-35% of revenue per the U.S. Bureau
of Labor Statistics, and what automation trims first are inventory and scheduling tasks, already automated by
50% and 47% of full-service restaurants respectively (Restroworks, 2025).

Which digital tools should a restaurant buy first?

The order the data supports is phone, menu-order-payment, then back office. A missed call costs guests — 83%
switch restaurants after two voicemails (Hostie AI, 2025) — a full digital flow moves the check 20-30% (Sunday,
2025), and inventory automation attacks food cost variance. Kitchen steel goes last on the list.

D ATA  &  S O U R C E S

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source

Operadores dispuestos a adoptar IA
para benchmarking competitivo

42% extremadamente probable; 22% ya la
usa

Toast — 2025 AI in
Restaurants Survey

Restaurantes que implementan IA
para marketing al comensal

33% implementa marketing con IA; 31%
IA para inventario y compras

Restaurant Technology News
— Market Research 2025

IA de voz de McDonald's en el drive-
thru (Q4 2025)

Más de 200 locales en EE.UU. con
precisión sobre 90%

QSR Pro — AI Drive-Thru
Order Accuracy 2026
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Metric Benchmark 2026 Source

Precisión de IA de voz de Presto en
el drive-thru

~95% de precisión, +20 s de throughput y
~9 h/día de ahorro laboral por local

Kea AI — Restaurant Voice AI
Order Accuracy 2026

Pedidos de drive-thru con IA que
requieren apoyo del empleado

~21% de los pedidos asistidos por IA aún
necesitan intervención

Intouch Insight — AI in the
Drive-Thru 2025

Precisión de pedidos con IA vs.
estándar en drive-thru

83% con IA vs. 87% estándar; sube a 95%
con apoyo del empleado

Intouch Insight — AI in the
Drive-Thru 2025
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