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Q U I C K  V E R D I C T

Headline finding: only 26% of operators currently use any AI tool in their restaurant, per
the National Restaurant Association (State of the Restaurant Industry 2026). That modest
number is the whole story. While three out of four houses still improvise their social media
content for restaurants by hand, the operator who automates audiovisual production and
the reading of their own KPIs is not competing better, they are competing in a different
league, with a different cost per published piece and a different reaction speed to the data.

The reading Diego F. Parra and the Masterestaurant team apply to this radar is
uncomfortable for both camps. To the skeptic we point out that 60% of operators plan to
invest more in customer experience technology during 2026 (NRA, State of the Restaurant
Industry 2026, via Restaurant Dive), so the advantage window is closing. And to the
enthusiast we recall that roughly 21% of AI-assisted drive-thru orders still require a person
to step in (Intouch Insight, AI in the Drive-Thru 2025): automation without human
supervision does not exist, not at the window and not on your Instagram account.

🔬  M a s t e r e s t a u r a n t  S t u d y  /  S e c t o r  S y n t h e s i s Expert synthesis · cited industry sources · 21 min read

· 2026-08-11

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

Executive summary. The number-one finding of this 2026 radar is that declared AI adoption in restaurants stalls
at 26% of operators (National Restaurant Association, 2026) while 60% say they will raise technology spending
on customer experience that same year. The gap between intent and real usage is the arbitrage window, and it
lasts months rather than years: whoever builds a social media content factory this season with AI agents and
KPI dashboards gets in before the competitive cost normalizes.

Sources and scope of the synthesis. This analysis is NOT primary research: we surveyed nobody and audited
no proprietary sample. It is an expert synthesis of six serious public sources, contrasted against each other:
National Restaurant Association (State of the Restaurant Industry 2026 and Technology Landscape 2024),
Deloitte via Restaurant Technology News (2025), Intouch Insight (AI in the Drive-Thru 2025), Grand View
Research (2024 and 2025), Dataintelo (AI in Restaurants Market Report, 2025) and Business Research Insights
(Online Food Delivery Market, 2025). The data window runs from 2023 to 2026.

Selection criteria. We kept only figures published by an identifiable organization, with an explicit year and a
stated methodology, and dropped vendor press releases that cited their own product as evidence. Where two
sources disagreed on the same metric, as happened with kiosk penetration, both appear and we say which one
we prefer and why. The scorecard numbers belong to those sources; what Masterestaurant contributes is the
organization of the data by segment and the reading of which decision each figure triggers.

Honest limitations. First, geographic coverage skews toward the United States, because that is where
continuous series get published; Latin America accounts for barely 6.4% of global AI-in-restaurants market
revenue (Dataintelo, 2025) and its data is thinner. Second, nearly all adoption is measured by operator self-
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report, and an owner running a caption generator usually ticks the same 'we use AI' box as one running
integrated demand forecasting. Third, the 2023-2026 window mixes series with different reporting cadence.

Operating definitions before the scorecard. Declared AI adoption: share of operators reporting use of at least
one AI tool, measured in an industry survey, unit %. Investment intent: share declaring they will raise their
technology budget over the next twelve months, unit %. Human intervention rate: AI-assisted orders requiring an
employee to correct or complete the transaction, over total assisted orders, unit %. Digital channel penetration:
channel share of total sales or orders, unit %. Each arrives with its source and its year.

A note on why this radar talks about social feeds instead of robots. Public conversation about restaurant AI has
chased kitchen robotics, which is photogenic and expensive; North America concentrates 29.6% of global
restaurant robotics revenue (Dataintelo, 2025), and even so that spending never touches the lever that fills an
independent dining room. The lever is demand flow, and demand flow today starts inside a Reel. So we ordered
this radar from marketing backwards, not from the kitchen forwards.

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

Side-by-side comparison

OPERATOR WITH AI INSIDE THE

CONTENT ENGINE

OPERATOR STILL PUBLISHING

BY HAND

Declared AI adoption (all
segments)

✕ Inside the 26% already using AI tools
(National Restaurant Association 2026)

✓ Inside the remaining 74%
reporting no AI use (National
Restaurant Association 2026)

CX technology investment
intent 2026

✕ Inside the 60% planning more
customer experience technology spend
(NRA SOI 2026, via Restaurant Dive)

✓ Outside that 60%; flat
technology budget in 2026 (NRA
SOI 2026)

QSR and chains: AI or robotics
investment plan

✕ Aligned with the 40%+ of QSR
operators raising AI or robotics investment
in 2025 (Deloitte, via Restaurant
Technology News 2025)

✓ Among the remaining 60% of
QSR with no declared AI or robotics
plan (Deloitte 2025)

Full service single unit: data
foundation

✕ Running on cloud POS, like more than
60% of U.S. restaurants (Restaurant POS
Systems Market 2024)

✓ No cloud POS, inside the
~40% that has not migrated
(Restaurant POS Systems Market
2024)

Fast casual 3-10 units: mobile
channel

✕ Capturing data on the 60%+ of orders
arriving through mobile apps (Restroworks,
Restaurant Mobile App Statistics)

✓ Incomplete channel data
despite that 60%+ of app orders
(Restroworks)

Multi-unit: aggregator
dependency

✕ Measures the 67% of global orders
flowing through aggregator platforms and
works the owned channel (Business
Research Insights 2025)

✓ Cedes that 67% of orders to
aggregators without measuring the
cost (Business Research Insights
2025)
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OPERATOR WITH AI INSIDE THE

CONTENT ENGINE

OPERATOR STILL PUBLISHING

BY HAND

Human supervision of
automation

✕ Budgets the ~21% of AI-assisted
orders needing employee intervention
(Intouch Insight 2025)

✓ Does not budget that ~21%
and discovers the cost at rollout
(Intouch Insight 2025)

Waste reduction with
predictive analytics

✕ Targets the 30%-50% waste reduction
range achievable with AI (Supy 2026)

✓ No waste baseline, outside the
30%-50% range (Supy 2026)

Finding 1 — What does the winning operator actually automate in 2026?
They automate content PRODUCTION, never the decision about what to show, and that boundary ex‐
plains most of the outcome.

With only 26% of operators using any AI tool in their restaurant (National Restaurant Association, State of the
Restaurant Industry 2026) against 60% who say they will raise technology spending on customer experience
that same year, the competitive edge no longer lies in owning the tool but in where you place it inside the work‐
flow. Scripting eight variants of one dish, cutting the vertical, captioning, scheduling across three channels: me‐
chanical work, and an agent clears it in minutes. Choosing which dish goes into Thursday's Reel, at what contri‐
bution margin and for which neighborhood, stays an owner's judgment call. Whoever blurs those two planes
publishes the uniform feed the algorithm buries. A measurable arbitrage exists today between what operators
say they will do and what they already do, and that gap closes fast.

Finding 2 — The gap between intent and real usage is a window measured in months
The National Restaurant Association measures 26% declared AI adoption in 2026 while 60% announce bigger
technology budgets for customer experience; Deloitte, cited by Restaurant Technology News in 2025, found
more than 40% of QSR operators planning to increase AI or robotics investment that year. Add the starting point:
back in 2024, barely 16% of owners were considering voice-recognition AI, according to that same association's
Technology Landscape Report. The curve bent in twenty-four months. My reading, and there is no middle
ground here, is that the competitive cost of building a content factory with agents normalizes this season, not in
2028. If you review food cost weekly and hold the 32% ceiling per dish, the uncomfortable question is why your
content lacks that same unit-economics discipline. Diego F. Parra insists at Masterestaurant that every line item
eating payroll hours deserves its own ratio, and content eats plenty: script, shoot, edit, captions, publishing.

Finding 3 — Measure cost per published piece the way you measure food cost
The operator who automates knows how many pieces come out per hour of human work and what each one
costs in real money. The one who doesn't automate doesn't know either, which is why the decisions are always
poor. Set a denominator. When producing a reel drops from ninety minutes to twelve, the number shows up on
its own, and with it comes the decision of whether daily posting beats three times a week with sharper judgment.
Photogenic robotics spending never touches the lever that fills an independent dining room, and the figures con‐
firm it. North America holds 29,6% of global restaurant-robotics revenue (Dataintelo, Restaurant Robotics
Market Report, 2025), a market that grabs headlines while demand flow for a fifty-seat house is born in a reel, a
review and a direct message. Delivery confirms it from the other side: 67% of global online orders run through
aggregator platforms (Business Research Insights, Online Food Delivery Market, 2025) and more than 60% of
restaurant orders happen via mobile app, per Restroworks.
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Finding 4 — Why this radar talks about social feeds and not kitchen robots
A robotic arm shifts none of those percentages. That is why we order the radar backwards from marketing,
rather than forward from the kitchen. AI order-taking systems work halfway, and that halfway is exactly what you
must budget for. Intouch Insight measured in 2025 that roughly 21% of AI-assisted drive-thru orders still need an
employee to correct or complete the transaction; one in five. Meanwhile ActiveMenus estimates restaurants lose
around 23% of their potential phone orders to busy lines and hold times, a hole the same imperfect technology
plugs with room to spare. Here sits the trade's paradox: a tool that fails 21% of the time still beats a phone no‐
body answers 23% of the shift. We resolve it this way: automate the channel where you lose sales through ab‐
sence, not the channel you already serve well. Suppose you decide to wait for 2027, when the tools are mature
and cheap.

Finding 5 — The counterfactual: what happens if you automate nothing this year
This will happen: your competitors bank twelve months of published content and per-piece performance data,
while the installed self-service base doubles toward 2028 from the 350.000 kiosks counted in 2023, already up
43% against 2021 (Automation & Self-Service, 2024). Guest habits will have moved before your budget does.
And when you finally enter, you enter paying normalized market prices and competing against content catalogs
that lead you by hundreds of pieces. Waiting is not neutral: it is choosing to buy expensive and late. The arbi‐
trage window rewards nobody for owning the best software; it rewards whoever starts while three of every four
houses keep improvising. The cleanest return on AI inside an independent restaurant is not in the camera, it
sits in inventory. Supy documents in 2026 a waste-reduction potential between 30% and 50% through demand
forecasting and assisted purchasing, and Toast notes that predictive analytics applied to retail can lift operating
profitability by up to 60%.

Finding 6 — Where AI pays for itself outside marketing
Against a 32% food-cost ceiling, trimming waste is pure margin that never depends on selling one more plate.
Infrastructure is nearly ready: over 60% of United States restaurants run cloud-based POS (Restaurant POS
Systems Market, 2024), and online payment concentrated more than 67% of delivery revenue in 2024 (Grand
View Research). The data already lives inside your till. Reading it is what's missing. The region carries little
weight in the global restaurant-AI market, and that delay makes entry cheaper for anyone moving now. Latin
America accounts for roughly 6,4% of global AI-in-restaurants revenue with a projected 23,1% CAGR through
2034 (Dataintelo, 2025), and contributes 6,3% of the global online delivery market by revenue in 2024, accord‐
ing to Grand View Research. Two small numbers growing fast. Translated into daily operations: almost nobody
around you produces content with a process, almost nobody measures cost per piece and almost nobody fore‐
casts purchasing.

Finding 7 — Latin America lags behind, and that lag is the cheap opportunity
The first operator in a given market who builds that factory competes against improvisation, not against AI. Start
this week with one thing: time how long it takes you today to publish one complete reel. The winning operator
automates content PRODUCTION, never the creative decision. With declared adoption at 26% (National
Restaurant Association, 2026), the edge sits in placement rather than possession: scripting variants, cutting ver‐
ticals, captioning and scheduling is mechanical work an AI agent finishes in minutes, while deciding which dish
appears and who that Reel is talking to remains owner judgment, and blurring the two produces exactly the uni‐
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form feed the algorithm punishes. Measure cost per published piece the way you measure food cost. If your
food cost ceiling is 32% and you review it weekly, the obvious question is why your content escapes that same
unit economics discipline.

Finding 8 — The Masterestaurant reading: five differences
between automating and merely buying software
The operator who automates knows how many pieces come out per hour of work and what each one costs; the
one who does not automate believes content is free because a nephew handles it, and that accounting bias
hides the most expensive price on the market, paid in owner hours. Content data and cash data belong on one
board. More than 60% of U.S. restaurants already run on cloud POS (Restaurant POS Systems Market 2024),
which means the raw material for decision intelligence sits available to almost everyone and gets used by al‐
most nobody: crossing what you published Tuesday with what you sold Wednesday turns KPI dashboards into a
menu engineering instrument rather than a decorative screen in the manager's office. Work the owned channel
while using the aggregator.

Finding 9 — The Masterestaurant reading: five differences
between automating and merely buying software — in practice
With 67% of global online orders flowing through aggregator platforms (Business Research Insights, 2025) and
more than 60% of orders arriving via mobile apps (Restroworks), the serious operator accepts the aggregator as
acquisition and uses social media content for restaurants to migrate the repeat guest toward the direct channel,
where contribution margin per average ticket survives the commission. Budget human supervision from day one.
Roughly 21% of AI-assisted drive-thru orders still require someone to step in (Intouch Insight, 2025), and that
number has a marketing twin: part of what a model generates needs human correction before it goes live.
Whoever builds the flow with an assigned reviewer scales; whoever builds it expecting zero intervention publish‐
es a wrong price at peak hour and learns the lesson the expensive way.

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

Source contrast: what each one says and how it reads alongside the others

REAL ADOPTION VERSUS DECLARED INTENT

A ·  O P E R ATO R  W I T H  A I  I N S I D E  T H E
C O N T E N T  E N G I N E

26% of operators use some AI tool today
(National Restaurant Association, 2026)

B  ·  M A S T E R E S TA U R A N T 60% plan to

invest more in customer experience
technology in 2026 (NRA SOI 2026)

Verdict: The distance between 26% and 60% is this season's arbitrage window. Build your flow
now and you enter cheap; wait a year and you buy the same capability once it has stopped
differentiating anything.
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WHERE AUTOMATION MONEY ACTUALLY GOES

A ·  O P E R ATO R  W I T H  A I  I N S I D E  T H E
C O N T E N T  E N G I N E

North America concentrates 29.6% of
global restaurant robotics revenue
(Dataintelo, 2025)

B  ·  M A S T E R E S TA U R A N T More than 40%

of QSR operators plan to raise AI or
robotics investment (Deloitte, via
Restaurant Technology News 2025)

Verdict: Spending drifts toward visible hardware, and for an independent that ordering is
backwards. What fills a dining room is demand flow, and demand flow is born in content rather
than in a robotic arm.

ORDER CHANNEL: AGGREGATOR VERSUS OWNED

A ·  O P E R ATO R  W I T H  A I  I N S I D E  T H E
C O N T E N T  E N G I N E

67% of global online orders pass through
aggregator platforms (Business Research
Insights, 2025)

B  ·  M A S T E R E S TA U R A N T More than 60%

of restaurant orders happen through
mobile apps (Restroworks)

Verdict: Use the aggregator to acquire and your content to retain. Handing the repeat guest to
commission destroys contribution margin per average ticket, and that damage stays invisible in
the sales report until it is structural.
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PROMISED AUTONOMY VERSUS REQUIRED SUPERVISION

A ·  O P E R ATO R  W I T H  A I  I N S I D E  T H E
C O N T E N T  E N G I N E

~21% of AI-assisted orders require human
intervention (Intouch Insight, 2025)

B  ·  M A S T E R E S TA U R A N T AI waste

reduction of 30% to 50% achievable
(Supy, 2026)

Verdict: AI pays off where repetitive volume meets a measurable baseline, and it fails where you
ask for judgment without supervision. Budget the human reviewer as part of the cost, never as an
exception.

MARKET MATURITY BY GEOGRAPHY

A ·  O P E R ATO R  W I T H  A I  I N S I D E  T H E
C O N T E N T  E N G I N E

Latin America holds 6.4% of the global
restaurant AI market (Dataintelo, 2025)

B  ·  M A S T E R E S TA U R A N T Latin America

represented 6.3% of global online delivery
revenue in 2024 (Grand View Research,
2025)

Verdict: Low installed base with high projected growth (23.1% CAGR through 2034 per
Dataintelo). For the Latin American operator the window runs wider, and that slack is precisely
what waiting burns.

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 2026 radar confirms with a cited figure P U B L I C  E V I D E N C E

What the 2026 radar disproves or qualifies M A S T E R E S TA U R A N T

26% of operators use some AI tool today (National Restaurant Association, State of the Restaurant
Industry 2026)

✕

60% plan to invest more in customer experience technology in 2026 (NRA SOI 2026, via Restaurant
Dive)

✕

More than 40% of QSR operators will raise AI or robotics investment (Deloitte, via Restaurant
Technology News 2025)

✕

More than 60% of U.S. restaurants already run on cloud POS (Restaurant POS Systems Market 2024)✕

More than 60% of restaurant orders come through mobile apps (Restroworks)✕

67% of global online orders pass through aggregator platforms in 2025 (Business Research Insights
2025)

✕

Myth: 'AI already went mainstream in the industry.' Reality: 74% of operators report no AI use (National
Restaurant Association 2026)

✓

Myth: 'AI removes human labor from service.' Reality: ~21% of AI-assisted orders still need employee
intervention (Intouch Insight 2025)

✓

Myth: 'kitchen robotics comes first.' Reality: robotics revenue concentrates in North America, 29.6% of
the global total (Dataintelo 2025), without solving demand flow

✓

Myth: 'Latin America moves at the same pace.' Reality: LatAm holds ~6.4% of the global restaurant AI
market (Dataintelo 2025) and 6.3% of online delivery (Grand View Research 2025)

✓

Myth: 'investing in AI is a blind bet.' Reality: waste reduction with AI sits at 30%-50% achievable (Supy
2026), against a measurable baseline

✓

Myth: 'digital payment and ordering are marginal.' Reality: online payment captured more than 67% of
delivery revenue in 2024 (Grand View Research 2024)

✓

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

OPERATOR WITH AI INSIDE THE

CONTENT ENGINE

OPERATOR STILL PUBLISHING

BY HAND

Declared AI adoption (all
segments)

✕ Inside the 26% already using AI tools
(National Restaurant Association 2026)

✓ Inside the remaining 74%
reporting no AI use (National
Restaurant Association 2026)

CX technology investment
intent 2026

✕ Inside the 60% planning more
customer experience technology spend
(NRA SOI 2026, via Restaurant Dive)

✓ Outside that 60%; flat
technology budget in 2026 (NRA
SOI 2026)

QSR and chains: AI or robotics
investment plan

✕ Aligned with the 40%+ of QSR
operators raising AI or robotics investment
in 2025 (Deloitte, via Restaurant
Technology News 2025)

✓ Among the remaining 60% of
QSR with no declared AI or robotics
plan (Deloitte 2025)

Full service single unit: data
foundation

✕ Running on cloud POS, like more than
60% of U.S. restaurants (Restaurant POS
Systems Market 2024)

✓ No cloud POS, inside the
~40% that has not migrated
(Restaurant POS Systems Market
2024)

Fast casual 3-10 units: mobile
channel

✕ Capturing data on the 60%+ of orders
arriving through mobile apps (Restroworks,
Restaurant Mobile App Statistics)

✓ Incomplete channel data
despite that 60%+ of app orders
(Restroworks)

Multi-unit: aggregator
dependency

✕ Measures the 67% of global orders
flowing through aggregator platforms and
works the owned channel (Business
Research Insights 2025)

✓ Cedes that 67% of orders to
aggregators without measuring the
cost (Business Research Insights
2025)

Human supervision of
automation

✕ Budgets the ~21% of AI-assisted
orders needing employee intervention
(Intouch Insight 2025)

✓ Does not budget that ~21%
and discovers the cost at rollout
(Intouch Insight 2025)

Waste reduction with
predictive analytics

✕ Targets the 30%-50% waste reduction
range achievable with AI (Supy 2026)

✓ No waste baseline, outside the
30%-50% range (Supy 2026)

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

The 2026 scorecard: six public figures that order the decision

26%
of operators use some AI tool in their restaurant
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V ISUAL I ZAT ION

The numbers, visualized

of operators use some AI tool in their restaurant

26%

plan to invest more in customer experience technology in 2026

60%

of AI-assisted orders still need employee intervention

21%

of global online orders pass through aggregator platforms

67%

is Latin America's weight in the global restaurant AI market

6.4%

Sources: National Restaurant Association 2026 · National Restaurant Association SOI 2026 · Intouch Insight 2025 ·
Business Research Insights 2025 · Automation & Self-Service 2024

60%
plan to invest more in customer

experience technology in 2026

21%
of AI-assisted orders still need employee intervention

67%
of global online orders pass
through aggregator platforms

350000
kiosks installed in restaurants, +43% versus 2021

6.4%
is Latin America's weight in
the global restaurant AI market
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Chart by masterestaurant.com

R E A L  C A S E

“We arrived at this radar with the wrong suspicion. We assumed budget was the brake, and it turned out to
be the task inventory: nobody had written down what gets automated. Once the social media content work
was sorted by hours and by cost, it surfaced that the house was spending close to 11 hours a week cutting,
captioning and scheduling pieces, pure mechanical labor, while the creative decision, which dish and which
promise and for whom, consumed under 2. We moved the 11 to the AI agent and left the 2 with the owner,
plus a mandatory human reviewer before publishing, for exactly the reason Intouch Insight documents in
2025 with that 21% of assisted orders still needing intervention. The feed stopped showing nine-day holes
and the team stopped treating content as a favor.”

— Diego F. Parra, restaurant consultant and founder of Masterestaurant, on the pattern
organizing this analysis

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

How to place yourself on the radar: four steps by operation size

1 1. Single unit scenario: cross from the 74% to the 26% with one automation
If you run one location, your goal is not a platform but crossing the line separating the 74% that
uses no AI from the 26% that does (National Restaurant Association, 2026). Pick ONE
mechanical, repetitive task, either cutting and captioning verticals or weekly scheduling, and
automate it end to end. The healthy range for this segment is one weekly owner hour spent on
creative decisions and zero on mechanical work. Take advantage of the fact that more than 60%
of U.S. restaurants already sit on cloud POS (Restaurant POS Systems Market 2024): if yours
does, you already hold the sales data to know which dish deserves the piece. If it does not, that
becomes your prior step, because automating content without cash data produces volume
without judgment.

2 2. Three to ten units: build the board before the agent
In fast casual with three to ten units the problem stops being production and becomes deciding
across scattered data. With more than 60% of orders arriving through mobile apps
(Restroworks) and 67% of global online orders flowing through aggregators (Business Research
Insights, 2025), the healthy range here means one single KPI dashboard showing average
ticket, contribution margin per dish and channel origin on the same screen. Board first, AI
agents second: automating content production on top of a blind board multiplies the wrong
pieces. Set the human review rule right away too, because the 21% intervention rate Intouch
Insight reports (2025) in drive-thru has its equivalent in any generative workflow.
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3 3. Multi-unit group: negotiate your aggregator dependency
A multi-unit group already owns technology; what it usually lacks is channel arithmetic. If 67% of
global online orders flow through aggregators (Business Research Insights, 2025) and online
payment captured more than 67% of delivery revenue in 2024 (Grand View Research, 2024),
then your real contribution margin per order depends on a commission you do not control. The
move is using social media content for restaurants as a migration machine toward the owned
channel, measuring monthly what share of recurring volume already arrives direct. More than
40% of QSR operators plan to raise AI or robotics investment (Deloitte, via Restaurant
Technology News 2025): make sure your share goes to decision intelligence rather than showy
hardware alone.

4 4. All three: install the measurement loop and let it run a quarter
Whatever your size, the step almost nobody completes is closing the loop. Define the baseline
BEFORE automating: pieces published per week, hours of mechanical work, average ticket and
the month's break-even. Run the new flow a full quarter without touching variables, because one
month cannot separate signal from seasonality. And compare against an external range instead
of your intuition: AI-driven waste reduction sits between 30% and 50% achievable per Supy
(2026), an order of magnitude useful for calibrating marketing expectations too. If mechanical
work has not dropped and publishing consistency has not risen by quarter end, the tool is not
the problem, the task inventory you never wrote is.

FA Q

Frequently asked questions about the 2026 AI adoption radar

How many restaurants actually use artificial intelligence in 2026?

26% of operators report using some AI tool in their restaurant, per the National Restaurant Association (State of
the Restaurant Industry 2026). It is a self-declared figure and deserves caution: it covers everything from a
caption generator to integrated demand forecasting. The real capability gap between those two cases is
enormous, even though both tick the same survey box.

Does AI replace the team producing social media content for restaurants?

No, and the industry's own evidence backs that: roughly 21% of AI-assisted drive-thru orders still require
employee intervention, per Intouch Insight (2025). The pattern repeats in marketing. AI absorbs mechanical
labor, cutting, captioning, scheduling, generating variants, and leaves the creative decision and the final review
untouched, both still human if you want to avoid publishing a wrong price.
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Where does an independent restaurant with no technology budget start?

With the POS. More than 60% of U.S. restaurants already run on cloud POS (Restaurant POS Systems Market
2024), and that sales data is the raw material for any later decision intelligence. Once the POS is settled,
automate a single mechanical task in the content flow and measure it for a quarter. Starting with tools but no
cash data produces publishing volume without menu engineering judgment.

Is Latin America adopting at the same pace as the United States?

No. Latin America accounts for roughly 6.4% of global restaurant AI market revenue, with a projected 23.1%
CAGR through 2034 (Dataintelo, 2025), and 6.3% of the global online delivery market by revenue in 2024
(Grand View Research, 2025). Projected growth runs high, installed base runs low. For a regional operator that
means a wider competitive window and more time before the advantage normalizes.

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

Inversión tech de operadores
los operadores priorizan tecnología que
mejora eficiencia y conexión con el cliente

National Restaurant Association
— SOI 2026

Operadores que usan IA
26% de operadores usan herramientas de
IA en su restaurante (informe 2026)

National Restaurant Association
2026

IA en toma de pedidos del
cliente

Solo 6% de restaurantes usa IA para
pedidos de clientes (voz en drive-thru)

National Restaurant Association
2026

La tecnología como ventaja
competitiva

76% de operadores espera que la
tecnología les dé una ventaja competitiva
(2024)

National Restaurant Association
2024 (Technology Landscape)

Inversión en tecnología para la
experiencia del cliente

60% planea invertir más en tecnología para
mejorar la experiencia del cliente (2024)

National Restaurant Association
2024 (Technology Landscape)

Inversión en productividad de
servicio y cocina

55% invertirá en productividad en el área de
servicio y 52% en la cocina (2024)

National Restaurant Association
2024 (Technology Landscape)
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