Serve Smarter,
Not Harder

Spend more time with guests to improve
your dining experience.

Do More
with Less

Streamline operations while
saving on labor.

Enhancing Human
Interactions

Our mission is to support all businesses
by empowering efficient workflows.

28-Day Trial

Proof-of-concept includes workflow
consultations, installation, and training.

Get started,
contact us today!

Flexible leasing and
purchasing options available.
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Installation & Training

We provide professional onsite setup,
workflow optimization, and staff orientation.

Local Innovation

Headquartered in Silicon Valley, CA, we are
committed to bringing you superior products
developed right here at home.

Bear Care

Our US-based customer success team is
here to assist youina supp&rtive and timely
manner.

S=RVI+

Efficiency that
elevates every meal

Food Running

Stay at the front of house with guests.

- 16+ dish capacity - Responsive lighting
- Multi-table delivery - Custom messaging

Table Bussing

Quickly clear multiple
tables at once.

- 88 1b payload

- Carries up to 4 XL trays
or 3 standard bus tubs

- Adjustable tray
configuration

To-Go Orders

Send food directly from
expo to takeout area.

- All-floor and ramp
navigation

- Stable drink delivery
- Auto return to kitchen

Multi-Robot Mode

Increase your efficiencey
and ROI.

- Queue robots at expo
for immediate food
running

- Operate multiple use
cases at once

- Seamless orchestration
of many robots



